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Another Potential Threat to Food Safety: Trans fatty acid

FENG Ying
(Institute of Science and Technology Information of China, Beijing 100038)

Abstract: This paper summarizes the threats TFA brings harm to people’ s health on the basis of analyzing

a lot of paper at home and abroad.Because TFA is mainly added by food industry, it’

s a threat to food safety

and yet hasn’ t aroused enough attention. Then, the paper points out China should build up a control on TFA

on the basis of summarizing the legistative, policy and management lessons of the developed nations.
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