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Recommended dietary Allowance of fats in the world.

Country Total energy intake Total PUFA2 Omega 6 Omega 3 Omega 6 /
from fats!? Omega3
WHO (1990) 15-30 3-7,=£10 - - 5-10
FAO (1994) 15-35 - 4-10 - 5-10
USA (1989) <30 7 1-2 - 4-10
Japan (1995) 20-25 7-8 - - 4
Canada (1990) 302 >3.5 > 3 > 0.5/4-10

1 intake of saturated fat should be< 10% of energy.
2 PUFA polyunsaturated fatty acids.
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Estimated annual per capita consumption of foods in 1909 and 1999.

Food category Availability Percentage
1909 1999 difference

Dairy 143.8 121.8 -15
Butter 8.1 2.2 -73

QOils 0.7 14.7 2051

Fats 17.9 18.2 1.7
Margarine 0.3 3.6 1083
Shortening 33 9 170
Poultry 7.8 43.2 454

Nuts 1.5 3.8 155

Lard 5.8 1.3 -77
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Major sources of calories

Food category Percentage contribution Percentage
1909 1999 difference

Soybean oil 0.006 7.38 123,810

Oils 0.44 1.55 250

Shortening 2.17 5.67 161

Dairy 15.44 13.54 -12

Fats 8.63 5.22 -39
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Positional and Geometric Isomers of Bovine Milk Lipid Fatty Acids (wt. %)

Position of Cis isomers Trans isomers
Double bond 14: 1 16:1 17:1 18:1 16:1 18:1
5 1 Trace - - 2.2 -

6 0.8 1.3 34 - 7.8 1.0
7 0.9 5.6 2.1 - 6.7 0.8
8 0.6 Trace 20.1 1.7 5.0 3.2
9 96.6 88.7 71.3 95.8 32.8 10.2
10 - Trace Trace Trace 1.7 10.5
11 - 2.6 2.9 2.5 10.6 35.7
12 - Trace Trace - 12.9 4.1
13 - - - - 10.6 10.5
14 - - - - - 9.0
15 - - - - - 6.8
16 - - - - - 7.5
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