
CHAPTER VI

CONCLUSION

T his study w a s perform ed to determ ine the trans fatty acid  contents in various 
com p osition  o f  bakery products and partially hydrogenated  v egetab le  o ils  w hich  
produced and distributed in Thailand. Attenuated total reflection  Fourier transform  
infrared sp ectroscop y  w a s  used to ach ieve peak identification  o f  trans fats. The results 
in the present study indicated that average total trans fat content o f  shortening w as  
higher than m argarine in  partially hydrogenated vegetab le  o ils  group. M oreover, in 
group o f  bakery products, average total trans fat o f  butter c o o k ie  w a s higher than rich 
butter bun, crispy p ie, brow nie, croissant, cake cream  roll, cracker and sandw ich  
chocolate co o k ie , resp ectively .

Current situation in Thailand, there are no trans fatty acid lab elin g  regulations  
and the consum er has no p o ssib ility  either to id en tify  sources o f  trans fatty acid or to  
ch oose  b etw een  lo w  or high trans fatty acid content. In order to reduce the intake o f  
trans fatty acid, w e  recom m end that the governm ent and health care providers should  
advice consum er about h o w  to  avoid  the m ain food s con ta in in g  trans fatty acid.

In this study, food  sam p les w ere co llec ted  from  superm arket and popular 
bakery store in B angkok on ly . For further studies, food s sam p les should  be co llected  
from a variety o f  location s to provide m ore inform ative to represent the w id e ly  o f  
Thailand m arketplace. In order to estim ate intake and support d ec isio n  m aking  
regarding risk m anagem ent, there is a need to continue to a ssess the content o f  trans 
fatty acid in the various food s in Thailand.
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