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February 24, 2007

Mr. Richard M. Manski
2410 Larchwood Road
Wilmington, DE 19810

Voice: 302-475-7017
FAX: 302-475-3439

Dockets Management Branch
FDA

5630 Fishers Lane, Room 1061
Rockville, MD 20852

RE:_Docket #94P-0036
Voice: 202-205-5587
Dear Susan Thompson,

['recently sent you a letter dated January 14, 2000 concerning the hydro genated favtrans fairy
acid FDA labeling issue. This letter is an amendment to my first letter,

Here 1s a quote from The New England Journal of Medicine, June 24, 1999 by Dr. Alberto
Ascherio which summarizes my thoughts well.

“Current US regulations provide an incentive to manufacturers to produce foods high in trans
fatry acids, because food labels are not required o include the amount of trans fatty acids. Man:
scientists agree that the amount of trans fatty acids should be stated on food labels, One simple
option is to combine this information with the saturated-fat content. This approach, hawever,

ignores the observation that the intake of trans fatty acids is associated with a higher risk of
coronary heart disease than is the intake of saturated fatty acids.”

“Although changes in labeling arc important, they are not cnough. Many fast foods contain high
levels of trans fatty acids, are exempt from labeling regulations, and can even be advertiscd as
cholesterol-free and cooked in vegetable 0il. For example, the consumption of one doughnut a
breakfast (3.2 grams of (rans fatly acids) and a large order of french frics at lunch (6.8 grams of
trans fatty acids) adds 10 grams of trans fatly acids to one’s diet and represents 5 percent of the
tofal energy intake on an 1800-calorie diet, and neither product needs to be labeled.”

) recently purchased the following products:

1.) Campbell’s 98% Fat Free Cream of Mushroom soup. Among the 27 ingredients (listed in
very small black and white print) was vegelable oil (com, cottonseed, canola and/or ;zam;ilx ‘-

hydrogenated soybean).

2y Quaker Instant Oatmeal, artificial Strawberries and Cream flavors. Antong the
ingredients (listed in very small black and white print) was creaming agent (m :

partially hydrogenaled soybean oil, whey, sodium casemate)
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3.) Pepperidge Farm Dcli RYL Scedless Ryc (I.OW FAT, CHOILESTEROL. FREL. Ame

the 26 ingredients (listed in very small black and whitc print) was partially hydrogenated
shortening (soybean and cottonseed oils). -

4.)  Healthy Choice Bowl Creations Cheese & Chicken Tortellini. Among the 101
ingredients (listed in very small black and white print) was partially bydroge .

hydrogenated fata she complams that “cverythmg
hydrogenated lats in thcm ” Our fam i
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[ believe that these large food companies would then be very willing to look at eliminating trans

required on theur food packages. If the food is “Trans Fal Free the package could be labeled us
such, and the WARNING label could be removed. We need to act quickly and decisively in this
case. Since the health of the Amcrican population is at risk, I belicve that the scales ought to be
tilted in favor of the consumer. The large food companies and restaurants (they should not be
exempt) will respond more quickly to do the right thing if the FDA introduces new ¢asy to read
and understand “user friendly™ labels on our {oods. The FDA needs to produce a label which
immediately communicates “healthy™ or “unhealthy” to us as consumers, because we are ol . .
nutrition experts, nor should be have to be. g

I still like the idea of color coding the ingredicnts. Green is good, yellow is caution, and red is
danger. Iealthy ingredients could be labeled green, borderline ingredicnts could be Jabcled -
ycllow, and unhcalthy ingredients (as determinced by a list produced by the FDA or indépeﬁde:m
board of scientists/nutritionists) could be labeled red. Consumers could, without having 16
carefully scrutinize each and every one of the ingredients, quickly determine whether or not a
food product was healthy for them based on the amount of g green, vellow, or red colored word” i
the ingredicnts label. - '
label.

Suqan you arc doing a great job!! lt was nice talking to you the other day I have enclosed som

favor ot a rcply
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