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Beginning January 1, 2009: You may not use 
p a r t i a l l y  h y d r o g e n a t e d  v e g e t a b l e  o i l s ,  
shortenings, or margarines for frying, pan-frying 
(sautéing), grilling, or as a spread unless you have 
product  labe ls  or  other  documents  f rom the  
manufacturer showing that these ingredients 
c o n t a i n  l e s s  t h a n  0 . 5  g r a m s  o f  t r a n s  f a t  p e r  
serving.

You may continue to use trans fat-containing oils 
and shortening for deep frying cake batter and 
yeast dough until the regulation takes full effect 
on July 1, 2009.

Beginning July 1,  2009:  No food containing 
partially hydrogenated vegetable oils, shortenings 
or margarines with 0.5 grams or more trans fat 
per serving may be stored, used, or served by 
food service establishments.

The regulation does not apply to food served in 
the manufacturer's original, sealed packaging, 
such as a package of crackers or a bag of potato 
chips.  

You must keep onsite the original labels or other 
acceptable documentation for all processed food 
products because they may contain fats, oils or 
shortenings.

Special thanks to the New York City Department of Health and Mental 
Hygiene and to New York City College of Technology/CUNY for 
providing the information and template for this brochure.

For more information:
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If you are licensed 
by the Albany 
County Department 
of Health, as of July 

1, 2009 you must follow these steps to be in compliance.  If you 
supply food to Albany County licensees, you must follow these 
steps for the food items they buy from you.

All food items, except for 
agricultural products such as fresh 

fruits and vegetables, eggs, raw meat, fish, or poultry, 
must have an ingredients list.  Read the ingredients list to see 
if "partially hydrogenated" vegetable oil, "shortening," or 
"margarine" is listed.  If none of these items appear, you may use 
this product and the ingredients list is the only documentation 
necessary to have on the premises to comply with the regulation.

If the ingredients list contains 
"partially hydrogenated" vegetable 

oil, "shortening," or "margarine" then you must also have 
documentation of trans fat content, either listed on a 
Nutrition Facts panel or other documentation from the 
manufacturer.  Acceptable documentation from the manufacturer 
must include:
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Remember, saturated fat is the other 
unhealthy fat.  Keep it as low as possible.

Remember, saturated fat is the other 
unhealthy fat.  Keep it as low as possible.

If you bake on the premises:
You must have the above documentations for all the 
ingredients you use.

If you serve items baked or made elsewhere:
You must have the above documentation for these 
items.

If you supply Albany County food 
service establishments:
As the manufacturer, you must 
provide documentation for all
products sold to Albany County
licensees.  Use the steps above
to determine what you need to
provide your customers. 
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STEP 1

STEP 2

The manufacturer's 
name, address, 
and phone number

Product name,
serving size, and
ingredients

Trans fat content
per serving 
in grams

1 2 3

To find the heart-healthiest alternatives, test 
trans fat replacements that are lower in 

saturated fat, and use the ones that work best 
in your recipes.  Ask your supplier to start 
carrying shortenings and margarines with 

the lowest saturated fat.

FIND 0 GRAMS TRANS FAT

BAKING SHORTENINGS
MARGARINES
THAT WORK IN YOUR RECIPES.

Many Albany County bakers use ingredients that 
contain artificial trans fat - see the back of this 
brochure for a list of possible sources.  Most are 
easily replaced - just ask your supplier for 0 grams 
trans fat versions.

Finding the right baking shortenings and margarines 
may take some time and effort.  You may need to try 
more than one product.  

For instance, if your 0 grams trans fat cookies are too 
crisp, try a cooler oven or a shorter bake time.  Or 
substitute up to 1/4 of the sugar with a liquid 
sweetener such as corn syrup, invert syrup, or honey.


