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Polyunsaturated Vegetable Oils

© Nina Teicholz

e Corn oil

e Cottonseed oil
e Soybean oil

e Safflower oil

® Peanut oil

e Canola oil




The original, natural fats

Tallow

Suet
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Cottonseed oil
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Chemistry of fatty acids
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Hydrogenation
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Process of Hydrogenation
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Pressure, heat, hexane (solvent) + a metal catalyst.
Resulting rancid mixture must be steamed to eliminate bad odors, bleached to remove the
gray color, “winterized” for stability and then enhanced artificial colors and synthetic vitamins
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The marketing of Crisco
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Margarine

m THE FINEST SPREAD FOR BREAD (@

What the housewife
should know about
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Vegetable cooking oils
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Procter & Gamble and
the American Heart Association
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$1,740,000, or 17 million in today’s dollars.
“suddenly the coffers were filled....
It was the “bang of big bucks” that “launched” the group.

Source: Big Fat Surprise, pp. 47-48 © Nina Teicholz



1961.:
American Heart Association
recommends polyunsaturated oil to
fight heart disease

Circulation Pt

Association.

Dietary Fat and Its Relation to Heart Attacks and Strokes
Irvine H. Page, Edgar V. Allen, Francis L. Chamberlain, Ancel Keys, Jeremiah
Stamler and Fredrick J. Stare

Circulation. 1961:23:133-136
doi: 10.1161/01.CIR.23.1.133

Circulation is published by the American Heart Association, 7272 Greenville Avenue, Dallas, TX
75231
Copyright © 1961 American Heart Association, Inc. All rights reserved.
Print ISSN: 0009-7322. Online ISSN: 1524-4539
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The American Heart Association
recommends vegetable oils
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Ancel Keys and the “Diet-Heart”
hypothesis
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Saturated fats (butter, lard, tallow)
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Distributed free of charge to
thousands of doctors.

Inside, Jerry Stamler thanks
The Corny Products Co. and
the Wesson Fund for Medical
Research for “significant”
research support.

Stamler in an interview:
“Scientists in public health
must make alliances with
industry...it’s tough.
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Polyunsaturated fats as medicine
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Testing the “diet heart hypothesis”

There were actually a large number of government-
funded, randomized, controlled clinical trials.....

On altogether some 75,655 men and women, in
experiments lasting 1 to 12 years

RESULTS: No effect of saturated fats on
cardiovascular mortality or total mortality

© Nina Teicholz



In nearly a dozen of these studies...

L.A. Veterans Trial

: American : The National NIH-funded
Heart : Editors, “Diet and Atherosclerosis” 1969, 940
resociation . Diet-Heart Study

Monogreh  Final Report

Number Eighteen

Navwsiar, Duer My Sty
s Oslo study

Arwmovaz, or nte Exsovene

Conouryrer ox Dwer axo Jizary Doease Leren 1966, 88

Poblication weppevted by Ressrch Grane H-8007
U. 5. Poblc Helth Servion,
Natiesal Heart Testitute

“MRFIT” Trial

NIH-funded
TAE AMERICAN NEART UBAGCIATION. ING.. NEW TERE @ Multiple Risk Factor Intervention Trial Research Group,
— Journal of the American Medical Association, 1982
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“Side effect” of death from cancer

Deaths from cancer

35

30 Experimental

25
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15 Cumulative carcinoma

deaths in experimental

Control and control group from
time of randomization

to time of death
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Years in Diet Phase Post Diet Phase
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National Heart, Lung,
and Blood Institute

Workshops: 1981, 1982, 1983

Conclusion:

Vegetable oils ...

* did “not present a public health challenge”

* did not “contradict” the more urgent,
“commonsense” public health message for
everyone to lower their cholesterol.

© Nina Teicholz




Other possible health effects

* Gallstones
e 2x higher in the L.A. Veterans trial
e Also found in cholesterol-lowering drug trial

Source: Report from the Committee of Principal Investigators,” Heart 40, no. 10 (1978), 1069-1118

e Strokes
* Japanese with low cholesterol (<180mg/dL) had
2-3 times higher rates of stroke

Source: Hirotsuga Ueshima, Minoru lida, and Yoshio Komachi, “Letter to the Editor: Is It Desirable to Reduce
Total Serum Cholesterol Level as Low as Pos- sible?,” Preventive Medicine 8, no. 1 (1979): 104-105

e Corn oil and possible cirrhosis of the liver

Arthur J. Patek et al., “Cirrhosis-Enhancing Effect of Corn Qil,” Archives of Pathology 82, no. 6
(1966): 596-601

© Nina Teicholz



Changes in Fat Consumption in U.S.
1909-1999
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Reason 1:
US Government gets on board:
USDA Dietary Guidelines, 1980

| KEY

| B Fat (naturally occutring and added)
K2 Sugars (added)

| Thase symbols show ats and adoed sugars i 1oods

Fats, Olls & Sweets
USE SPARINGLY

Milk, Yogurt &

Meat, Poultry, Fish, Dry Beans,
Cheese Group

Eggs & Nuts Group

2-3 SERVINGS 2.3 SERYINGS
Vegetable Group 4= Fruit Group
3.5 SERVINGS 2.4 SERVINGS

Bread, Cereal,

Rice & Pas!a
Group
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Reason 2:
Hydrogenated oil becomes backbone of the
Food Industry




Reason 3:
Campaigns Against “Tropical Oils”

—

American Soybean
Association 4

“Fat Fighter” kits, distributed around the
country

“What You Don’t Know About Tropical
Fats Can Kill You!”

Steven Drake

© Nina Teicholz



IVes

Palm Oil and Coconut O
The Natural Alternat

i
(@)
e
Q2
ka]
©
=
=2
©




oq

AHA PRESIDENTIAL ADVISORY ===

Dietary Fats and Cardiovascular Disease

A Presidential Advisory From the American Heart Association

ABSTRACT: Cardiovascular disease (CVD) is the leading global cause of Frank M. Sacks, MD,
death, accounting for 17.3 million deaths per year. Preventive treatment FAHA, Chair
that reduces CVD by even a small percentage can substantially reduce, Alice H. Lichtenstein, DSc,
nationally and globally, the number of people who develop CVD and the FAHA

<] @

A recent survey reported that 72% of the American
public rated coconut oil as a “healthy food” compared
with 37% of nutritionists.> This disconnect between lay
and expert opinion can be attributed to the marketing of
coconut oil in the popular press. The fatty acid profile

© Nina Teicholz
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life is why™

Saturated fats: Why all the hubbub over
coconuts?

By AMERICAN HEART ASSOCIATION NEWS




Thursday, March 2, 2017

Bayer and LibertyLink Soybeans Help Protect Hearts in
America’s Heartland

Bayer support of American Heart Association’s Healthy for Good movement aims to help improve rural
heart heaith

RESEARCH TRIANGLE PARK, N.C. [March 2, 2017] —in an
effort to support heart heaith and improve the wellness of rural
Americans nationwide, Bayer is proud to announce its support
of the American Heart Association {AHA). The effort, which runs
through 2017, supports the AHA's Healthy for Good™
movement to inspire all Americans to live healthier lives and SSOO 00
create lasting change by taking small, simple steps today to
create a difference for generations to come.

Up to

For each bag of LibertyLink® soybean seed sold for the 2017
season, Bayer will contribute 5 cents to the AHA's Heaithy for,
Good movement for a total maximum donation of $500,000.
addition to monetary donations to support the cause, Bayer will
help raise heart health awareness across America through

@ educational activities targeted to growers in rural communities.

The Crop Science division of Bayer, the developer of LibertyLink, heips growers protect their most important
resources in farming with industry-leading solutions. They will also help soybean growers and rural communities
protect their most important resources in life — their heart health.

As part of this program, Bayer also helps the AHA meet its 2020 impact goal to improve the cardiovascular
health of all Americans by 20 percent and reduce deaths from cardiovascular diseases and strokes by 20
percent. AHA's Healthy for Good movementfocuses on heaithier diets, additional physical activity, blood pressure
management and cholesterol control.

© Nina Teicholz



Reason 3, redux:
Campaigns Against “Tropical Oils”

Philip Sokolof, Nebraska millionaire

© Nina Teicholz




Reason #4:
Advocacy groups campaign against saturated
fats

CENTER FOR
Science IN THE
Public Interest

“Healthy” hydrogenated oils were “not a bad bargain” when
it came to heart disease.

Source: “Saturated Fat Attack” Newsletter, CSPI 1988; Jacobson and Fritschner,
Fast Food Guide, 1986.

© Nina Teicholz



Oops! Partially hydrogenated soybean
oil...contains trans fats

Mary Enig, University of Maryland
v v v Fred Kummerow, University of lllinois

© Nina Teicholz



FDA Labels Trans Fats

\-/g U.S. Department of Health and Human Services
<

AtoZIndex | Follow FDA | En Espaiiol

@ U.S. Food and Drug Administration
B A_ Protecting and Promoting Your Health _ Q

Home | Food | Drugs | Medical Devices | Radiation-Emitting Products | Vaccines, Blood & Biologics | Animal & Veterinary | Cosmetics | Tobacco Products

For Consumers o N\

Home > For Consumers » Consumer Updates

FDA Targets Trans Fat in Processed Foods

Animal & Veterinary

Children's Health 3¢ . sumer Undat At =
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What Replaces
Trans Fats?

© Nina Teicholz



Basic instability of polyunsaturated fats

Polyunsaturated Fat
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The Continued Need for Stability and
“Functionality”

Vegetable Oil Options



What replaces trans fats?

1. Genetically modified soybeans giasfg et
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The problem of going back to saturated fat

DIETARY

GUIDELINES

FOR AMERICANS

2015-2020 e |
o EIGHTH EDITION
AN RN

10% of calories as saturated fats
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THE TOXIC HEATED OILS PROBLEM
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Inflammatory effect of Omega 6s
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Toxic oxidation products
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Short introduction to a terrifying topic

Aldehydes

°4-hydroxynonenal (HNE)

> “rapid cell death,” interfering with DNA and RINA and disturbing basic
cell functioning

° extreme oxidative stress
> Implicated in neurodegenerative diseases like Alzheimer’s

- HNEs are a formal marker for cancer
o> Acrolein

° In mice: inflammation, acute infection

° Injuries to their gastrointestinal tracts as well as a whole-body response
called “acute phase response,” a dramatic attempt by the body to avoid
septic shock

© Nina Teicholz




Hundreds of Oxidation Products
Yes, they enter your food

Conclusion: It is clear that HNE is produce during the heating process of the
frying oils and is incorporated into the French fries. Frequently consumed foods
containing considerable amounts of HNE, a toxic aldehyde, may be a public
health concern since HNE toxicity is related to a number of common
pathological conditions.

Source: Csallany A., et al., “4-Hydroxynonenal (HNE), a Toxic Aldehyde in French Fries
from Fast Food Restaurants,” J Am Oil Chem Soc (2015) 92:1413-1419



McDonald’s used to fry their French fries
in....tallow

© Nina Teicholz



And those French fries were....yummy!

GLADWELL

Revisionist
History

EPISODE 9
° McDonald’'s Broke My Heart

DURATION - 33 MINS

When you eat a McDonald's french fry, do you realize what you're missing?




Monounsaturated fats
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Oleic Acid- Monounsaturated Fatty Acid



Take-away lessons about oils

* Avoid polyunsaturated fats

* For salad dressings, use olive oil
* For cooking, use saturated fats
* Avoid fried food in restaurants

© Nina Teicholz



Advice Coming from Experts
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Scientific Report of the
2015 Dietary Guidelines Advisory Committee

Advisory Report to the Secretary of Health and Human Services
and the Secretary of Agriculture

“Sources of saturated fat should be replaced with
unsaturated fat, particularly polyunsaturated fatty acids.”

© Nina Teicholz



© Nina Teicholz
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They're young... They're in love...

They eat LARD

©1957. Tssned by The British Lard Marketing Board in conjunction with the Department of Health. Marketing Board

British Lard



