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Dear Secretary Leavitt:

We would like to comment on a Ietter addressed to you by a group of health-

professionals dated June 1, 2005 related to the use of paim oil. This group

argues that consu imption nf paim -oil increases. the risk of cardiovascular

disease. On this basns their goa! is to request the FDA to encouraga US food
processors and restaurants to avoud the use of paim oil. .

» Scientific reasons for the lack of consistency in the letter

The health claims by this group of health—professzona!s-agamst»palm—ml are
centered on the content of palmitic acid, found in palm oil at a level of 43.5%.
However, they do not mention that the same paimitic acvd is .also present in
cocoa butter (25.4%)? main ingredient of chocolate bars, -coftonseed oil
(22. 7%) a favorite ou& in the American kztchens and an tmportant ingredient in
American margarmes in butter (21 3%) or in beef tallow (24. 9%)° whach is the
fat present in hamburger patties and also it is a favorite deep-fry fat’ used by
food processors and restaurants in America. ,

Considering the fact that these fats make a reaily importém contribution to the
American diet, why is it that these health-conscious professionals, who consider
palmitic acid to be so *harmful’, do not show the same degree of concern

against cocoa butter, cottonseed oil, butter and tallow as they show against
palm oil.

e Is the letter filed by the experts unbiased?

In our opinion their public health concern is not unbiased. When referring to
palm oil, they insist in using the ill-defined term “tropical oil” which was coined
by the American Soybean Association (ASA) in their trade war against paim oil®
and which has been ruled out of food labels by the U.S. Federal Trade
Commission as iliegal®. in their letter, they are reenacting ASA's. trade war. The
suggested substitution of paim oil by alternative liquid oils such as soy, canola
and com oil among others, is impractical when it comes to formulation of plastic
fats like margarine and shortening.: in order to formulate fats out of m?uxd oils
such as soy or sunflower oil, the processor has to hydrogenate them'® " hence,
-a denaturation step of the oil becomes unavosdable Moreover, in order to avoid
generation of trans fatty acids, as a side product of a partial hydrogenation,
hquvd ‘oils are fully hydmgenated first and then interestérified with more liquid
oil'* '3, interesterification is a process whereby an array of unnatural triacyl
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glycerols are created’. We have not yet a clear picture on the impact that these
synthetic fats might have on human nutrition but we know that palm stearine
and palm oit can be successfully blended with liquid oﬂs and processed in order
to obtain natural plastic shortemngs S and margarines'®, free of any synthetic
product created by chemical manipulation.

. Support for paim oil posed by many research studies

The scientific support to the claims against palm oil is primarily based on two
meta-analysis studies'” '® which, by their nature, are considered by the
scientific, community as circumstantial evidence. Apparently, this lobbists group
ignore in their letter the large number of scientific studies which arrive at the
exactly opposing results Palm oil has been a healthy source of ed&b&e oil for
thousands of years'®, palm oil and its fractions are used all-over the world
either as cooking oil or as shortening and margarine ingredient for household
and industrial food applications. Easily digested, paim oil plays a critical role as
a source of energy and essential fatty acids in many regions around the world®.
In a direct comparison against ohve oil, canola and peanut oil, palm oil does not
raise serum cholesterol levels® Z.In some studies, plasma cholesterol level
was lowered; here, palmctsc acud showed to be equivalent to oleic acid on effects
on cholesterol metabolism® Yet in other studies, dietary palmitic acid
lowered serum cholesterol and LBL levels as compared to lauric and myristic
acids®

¢ Conclusion

After examining our arguments against those in the above-menttoned letter, you
will agree in that it is far more reasonable to urge the HHS and the FDA to
encourage food processors to use fully natural oils and fats, containing palm oil
or palm fractions instead of chemically manipulated products.

Thank you for your interest in this matter.

Dé orge Roman Econ. José Malo-

President of ANCUPA Presidente of APROGRACEC
Copia: ’

Dr. Oswaldo Molestina Ministro de Comercio, industrializacién y Pesca

Ing. Pablo Rizzo Ministro de Agricuitura y Ganaderia

Dr. Manuel Chiriboga Jete Negociador Agiicola de} Ecuador

Ing. Patricio Maldonado Presidente de la camam de Agricultura | Zona
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