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B.C.s new trans fat rules don’t go
far enough: foodservices association
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By HELENA ZHU
Epoch Times Staff

VANCOUVER—One of Canada’s
largest business associations says
British Columbia’s new trans fat
regulations will do little to improve
public health because they focus
solely on the foodservices sector.

The Canadian Restaurant and
Foodservices Association (CRFA)
says that to be effective, the new
regulations should span the entire
food supply chain, from farmers,
processors and manufacturers to
grocery retailers and restaurants.

“It would make a lot more sense
to have a comprehensive, national
regulation that deals with the
whole supply chain, which is na-
tional in scope and not regional,”
says CRFA regional vice-president
Mark Von Schellwitz.

“You have to recognize that 84
percent of meals are bought from
grocery stores, so how much of
a health impact is this going to
have?”

On September 30, B.C. limited
industrially produced trans fat in
foodservice establishments requir-
ing a permit to operate, including
restaurants, delis, cafeterias, edu-
cational institutions, healthcare in-
stitutions, schools, special events,
and most bakeries.

A comprehensive national regu-
lation that encompassed the en-
tire food supply chain—which is
what Health Canada’s Trans Fat
Task Force recommended—would
also have made it easier on restau-
rants to make the change, says Von
Schellwitz.

“The problem with the regu-
lation is that it’s going to force
thousands of British Columbia
food service operators to eliminate
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BAD FAT: Industrially produced trans fat can be found in a wide range of products, including margarines, donuts, French fries,

cookies, and taco shells. THE EPOCH TIMES

trans fat from their menus when
they don’t really have control over
the supply of those trans fat-free
products.”

Small restaurants in particular
may have trouble complying with
the regulations, he says.

“They now have to reformulate
their menus, and for a while this
may result in less choice for the
consumer because they have to
take some items off the menu until
they can figure out how to make
that same product trans fat-free.”

The new trans fat regulations
will be enforced through inspec-

tions and fines for those who don’t
comply.

The federal government has a
national trans fat monitoring pro-
gram in place through which res-
taurants can voluntarily reduce the
use of trans fats, and Canada’s res-
taurant industry has already made
“significant progress” in reducing
or eliminating trans fats, says Von
Schellwitz.

“So we're lowering it, but what
we say is we need the entire food
industry involved.”

Nationwide trans fat bans have
been introduced in several Euro-

pean Union countries in recent
years. In 2003, Denmark became
the first country to pass legisla-
tion strictly controlling trans fat
throughout the entire food chain,
banning all food with trans fat over
two per cent of total fat content.

Switzerland followed suit with
a similar ban in 2008. The leg-
islation effectively limits people’s
trans fat intake to less than one
gram per day.

B.C. is the first province in Can-
ada to restrict trans fat in all pre-
pared foods. Von Schwellwitz says
the province did what it could since

it only has control over the issuing
of food permits. Trans fat regula-
tions dealing with the entire food
chain would be up to the federal
government.

“It would make a lot
more sense to have
a comprehensive,
national regulation
that deals with the
whole supply chain,
which is national
in scope and not

regional.”
— Mark Von Schellwitz

Trans fat comes in two forms,
one being the naturally occur-
ring kind found in meat and dairy
products. The other is industrially
produced, and can be found in a
wide range of products, including
partially hydrogenated oils, marga-
rines, donuts, French fries, cook-
ies, and taco shells.

According to the Heart and
Stroke Foundation of B.C. and
Yukon, which worked with B.C.
government on the new regula-
tions, trans fat is responsible for
an estimated 3,000 heart disease-
related deaths in Canada each year.

Von Schellwitz says the trans fat
regulations do not pose a problem
for large restaurant chains such as
McDonald’s, which has voluntarily
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gone almost trans fat-free.

Neither does it concern Peter
Kokinis, owner of Moderne
Burger in Vancouver’s Kitsilano
neighbourhood.

“We have never used trans fat
in anything here,” said Kokinis.
“We've always used olive and
canola oils. And we don’t use
our fryer for anything other than
potatoes... Since we opened in
2001, we've always used the same
method.”

Kokonis says that while using
better quality ingredients drives
up the cost, he believes “people are
happy to pay a little more to eat
healthier.”

Since it is technically impossi-
ble to eliminate trans fat entirely,
the B.C. regulations restrict the
amount of trans fat in oils and
spreadable margarines to two per
cent of total fat content and limit
trans fat in all other food to five
per cent. This follows the recom-
mendations of the Trans Fat Task
Force.

Foods that contain naturally oc-
curring trans fat are exempt from
the restrictions and do not pose
the same harmful effects as indus-
trially produced trans fat.

Industrially produced trans fat
increases the risk of coronary
heart disease by raising levels of
low-density lipoprotein known as
bad cholesterol and lowering lev-
els of good cholesterol, leading to
clogged arteries and heart disease.

“Ironically, with this regula-
tion it is possible to use saturated
fat. You may recall a couple of de-
cades ago, trans fat came in be-
cause at that time the saturated
fats were the bad things. Now I
think we’ve come full circle,” says
Von Schellwitz.

Jhe Jtalian Chamber of Commerce invites you

to visit the Lower Mainland’s

faveurite Jtalian Restaurants to enjoy
special menws at ficed prices ranging from 153 to 50

BURNABY
604 444 4788 | $30

BACI RISTORANTE
BURNABY
604 299 7047 | $30

CARMELO’S
WEST VANCOUVER
6049224719 | $30

CIAO BELLA
VANCOUVER
604 6885771 | $35

CINCIN
VANCOUVER
604 688 7338 | $50

VANCOUVER
604 251 3473 | $40
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FEDERICO’S SUPPPER CLUB

ANDUCCI'S ITALIAN KITCHEN LA BUCA

VANCOUVER
604 730 6988 | $40

LA RUSTICA
NEW WESTMINSTER
604 525 6355 | $30

LA SPAGHETTERIA
NEW WESTMINSTER
6045252611 | $25

MANGIA E BEVI
WEST VANCOUVER
604 922 8333 | $40

MON BELLA
VANCOUVER
604 569 2741 | $35

QUATTRO ON FOURTH
VANCOUVER
604 734 4444 | $40

Please visit www.dineitalia.com for menus and locations

JIn additien, ancther not to be missed Chamber event is:
Favewrs af Jtaly, a celetvation of Jtatian foed and Wine
Juesday, Nevembien 344, 2009, Westin Bayshare Vancowver
Wine Tasting + Gala Dinner + Fashion Shew + Live
Uuction fromS,30pm enwards
For infoand tickets please visit wuww. flaveursofitaly.cng
ox call 604 652 1410
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GRAMERCY GRILL
VANCOUVER
604 730 5666 | $30

L’ALTRO BUCA
VANCOUVER
6046836912 | $40

COZA! TUSCAN GRILL
LANGLEY
604 539 8880 | $30

PAPI'S RISTORANTE
RICHMOND
604 275 8355 | $40

PRESTO PANINI
VANCOUVER
604 684 4445 | $15
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Shen Yun brings a taste of ancient Chinese culture to Toronto
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“I'm very touched; I am leaving with a
lot of music in my soul and my heart.
Tonight’s show has touched us deeply,”
said renowned Romanian tenor Mir-
cea Nedelescu after seeing Shen Yun
in Berlin.

In order to express the purity and
richness of Chinese traditional culture,
Shen Yun’s dancers train rigourously to
perfect their technique but place even
greater importance on cultivating their
heart and improving their moral char-
acter, according to performers inter-
viewed by The Epoch Times.

“The dances were graceful, delicate,
and beautiful. There was something
pure and bright and also very digni-
fied about them. This show gave me
areal sense of goodness and meaning
in life,” said Anna Liceica, soloist with
the American Ballet Theatre.

Other audience members spoke
of a similar feeling, including James
Perkins, a visual design artist from
Philadelphia.

“It was incredible how graceful and
how skilful those dancers were. With
the women in the show, you can sense
flowers blowing in the breeze, or when

the young men danced, like the Tibetan
dances, you can really see snowflakes.”

As well as the harmony and impec
cable coordination of the dancers, other
aspects that characterize Shen Yun
include originally designed costumes,
unique digital animated backdrops,
and an orchestra that combines West-
ern and Chinese instruments.

The colourful hand-made costumes
have inspired some fashion designers
who have seen the show, including Dan
Liu, creator of the Tatsuaki fashion line
sold at Holt Renfrew.

“Basically I'm stunned,” said Liu who
first saw Shen Yun last fall in Toronto.
“The costumes are beautiful, I loved
them. They gave me a lot of ideas for
my next collection.”

Since making its debut on Broadway
in 20006, Shen Yun has expanded to
three companies—each with its own
full orchestra—and played in over 100
cities on 5 continents during the 2009
touring season.

Shen Yun Performing Arts returns
to Toronto for a limited engagement
this Thanskgiving weekend from Oct
o-11 at the Canon Theatre.

New Dentures

or a

Natural Smile?

The Art and Advantages of Cosmetic Precision Dentures

Cosmetic Precision Denture System™
Premium quality Cosmetic Precision Dentures instill
confidence and provide optimum function while
eating, speaking and laughing. Sophisticated
instrumentation records facial and anatomical
information to recreate your natural smile and the
youthful facial contours of your lips and cheeks.

Our premium quality teeth duplicate natural
characteristics and colors found in natural teeth.
The contours of our premium teeth are designated
to match your skeletal type with feminine and
masculine characteristics to accentuate your
appeal.

6042799151

Financing available OAC

Esthetics - Created with natural nuances,
so you can speak, smile and laugh with
confidence

Contours - Naturally sculpted tissue surfaces
make Cosmetic Precision Dentures almost
indistinguishable from natural tissues
Health - Eat virtually any food efficiently,
improve digestion

Strength and Fit- Extremely dense
materials provide a strong, secure, non
irritating comfortable fit

Biocompatibility - Dense aqualized
materials aid in the prevention of stain
and odor buildup

Call to book your free consultation

Guaranteed
for 5 years against
breakage

Cosmetic
—Precision Denture System

Alex Hupka, RD, RDT

Registered Denturist, Registered Dental Technician
224-8055 Anderson Road, Richmond BCV6Y 152



