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A 2% increase in dietary trans fats was
associated with a 23% increase in risk of
heart disease in medical studies.

This may surprise you, but medical research
shows that consuming artificial trans fats
increases the risk of heart disease by
increasing levels of “bad” cholesterol (LDL,
or low-density lipoprotein) and lowering levels
of “good” cholesterol (HDL, or high-density
lipoprotein). They have also been shown to
contribute to diabetes.
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Zero may not be zero

An independent laboratory recently examined a
group of leading buttery spreads and margarines
for trans fat content. Each product claims “0g” trans
fat on the Nutrition Facts panel, so they are allowed
to contain up to 0.49 grams per serving. Here’s the
amount of trans fats they really contain.

Leading Buttery Spreads Tested Actual Trans
(Tub product only) Fat (g/serving)
Shedd's Spread Country Crock® Regular 0.44
Land O’Lakes® Fresh Buttery Taste® Spread 0.47
Blue Bonnet® Homestyle Spread Regular 0.39
Smart Balance® Buttery Spread Regular 0.07

Smart Balance® is a registered trademark of GFA Brands, Inc. Shedd's Spread Country Crock® is a registered
trademark of Unilever Supply Chain, Inc. Blue Bonnet® is a registered trademark of Conagra Foods RDM, Inc. Land
0'Lakes® is a registered trademark of Land O’Lakes, Inc.




	Text2: 


