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ABSTRACT

This study aims to examine comparison between trans fatty acid or trans fat levels in
deep fried food within Bangkok, Thailand. The researcher has studies the levels of trans fat in deep
fried food from cafeterias in Mahidol University, Phayathai Campus and from street vendors around
Victory Monument. The data was collected from webblog of Dr.Krisda Sirampuj M.D. presenting

10 samples of dangerous deep fried food between two research settings. The amount of trans fat
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level are very low. The following was used to complete the reasearch; fried chicken, fried dough,
french fries, fried dumplings, fried fish balls, fried fish-paste balls, fried fotu, fried bananas and
frieds sausages. Fried tofu and fried bananas had an undetectable trans fat presence. The rest of the
food tested, except for the fried sausages, the trans fat content from the street vendors were higher
than in the cafeterias where as for the fried bananas it was lower. The results from 20 samples
shows that there is no more than 1 gram of caloric intake, as recommended by The World Health
Organization. This proves that deep fried food is not dangerous in case of trans fat. Healthy people
should avoid foods that contain high amounts of trans fats but should rather eat good and beneficial

food for their bodies. Exercise regularly to burn calories to improve their health.
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