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Review of research on trans— fatty acids n food and drug

LU Jing HAO Hong CHEN Gang
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Abstract W e had a review on the structure origin hamfuhess analytcal methods and foregn standards of trans
fatty acids and advised to detem mate trans fatty acis in relevant dugs
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Fig 1 Stwuctures of rans/cis fatty acids
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Fig2 Stwcture of linokic acid
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