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Department’s Position: The Department respectfully opposes this measure because it would take away
from current public health priorities being acted on at this time.

Fiscal Implications:

Purpose and Justification: This bill establishes a working group within the Department of Health to
develop and implement a plan to eliminate or significantly reduce the use of trans fats in Hawaii’s food
preparation and food service industry. The working group would consist of eleven members appointed
by the governor and established within the Department of Health, to research state laws and trends of
trans fats regulations, determine labeling requirements and penalties, and a public awareness campaign.
A preliminary report of findings would be submitted to the legislature by December 31, 2009. The
Department finds this measure problematic because we currently lack sufficient evidence based research
on the effects of reducing the availability of trans fat through food service establishments only and how
it will impact the health of Hawaii’s people. Also, it is not known how effective a measure for food
service establishments would be on reducing the consumption of artificial trans fat since it would

continue to be available through other retail sources. New York City and California are leading the
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nation in efforts to ensure the removal of artificial trans fat from restaurants. The Department asks to
review the evaluation of New York City and California’s efforts in the coming years, without the
formation of a task force, to determine its applicability to Hawaii.

Thank you for the opportunity to provide testimony.
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Dear Chair Ige,

The Hawaii Restaurant Association commends the intent of SB 1297 to reduce
or eliminate the use of Trans fats in Hawaii’s food preparation and food
service industry.

It is our belief that establishing the heart healthy working group to monitor this
is not necessary since most of the food service industry has already switched
away from the Trans fat oils in their products. All of the major restaurants
chains have already switched to non Trans fat oils and this is true throughout
the industry. Even on supermarket shelves, you will primarily see only the
Trans fat free oils. Due to the information in the media these past years, the
supply chain is now providing what the consumer wants, Trans fat free oils.

Thank you for giving us the opportunity to share our opinion and please feel
free to call on us if we can be of further help.

Sincerely,

Victor Lim
Chair
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Testimony for SB 1297, “Relating To Health”

The American Heart Association supports SB 1297, but would like to clarify its
participation in the proposed healthy working group and planning.

The American Heart Association has long recognized that the consumption of artificial
trans fats is a health risk to the American people and encourages their removal from
packaged goods and foods prepared in restaurants and bakeries. In 2006, the association
issued its Diet and Lifestyle Recommendations, which advise people to limit their
consumption of trans fats to no more than one percent of daily caloric intake. By following
our primary recommendation to eat a healthy overall diet that emphasizes fruits, vegetables,
whole grain foods, fat-free and low-fat dairy products, lean meats, poultry and fish twice a
week, people will necessarily reduce their consumption of trans fats, saturated fats and
cholesterol — all important measures in the fight against cardiovascular disease.

The American Heart Association supports regulatory efforts at the local level to reduce
trans fats in packaged foods, baked goods and restaurant meals, provided healthy
alternatives and practical guidance are taken into consideration. We feel that such
efforts are most likely to achieve their intended goal if they incorporate a comprehensive
“phased-in approach” to eliminating the use of artificial trans fats. The association wants to
ensure that a sufficient supply of healthier alternative oils and shortenings are available to
restaurants and bakeries to prevent the substitution of unhealthy alternatives. Actions taken
merely to comply with the letter of the regulation or law make little sense when viewed in
terms of the ultimate goal to decrease cardiovascular disease among Americans.

The strategy we envision involves thorough education of the cook, baker and restaurant
operator, as well as an open, enthusiastic and collegial collaboration among nutrition
scientists, food technologists and chemists, food manufacturers, agriculture and oil
processing industries, distributors and government and regulatory staff.

Local ordinances and food code regulations that ban the use of trans fats in restaurants
certainly represent one strategy that may reduce trans fat consumption in the American diet.
However, a mandatory ban of trans fats alone, if unaccompanied by an effective program of
education and reasonable implementation, may raise the risk of unintended consequences
(e.g. the substitution of trans fats with unhealthy oils high in saturated fats). As supplies of
healthy, trans-free oils become more abundant and restaurants find appropriate substitutes
for baking and identify successful techniques, these issues will be of less concern.

Recommendations to Governing Agencies

To address our concerns, the American Heart Association recommends a sufficient
timeframe for phase-in, regulatory safeguards that provide policymakers flexibility in
implementation and strong programmatic efforts to assist the restaurant industry concurrent
with the regulations.

* Local government should verify that enough healthier alternatives are available to meet
the projected demand of restaurants and bakeries.

Piease remember the American Heart Association in your will or estate pian.
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* Provide exemptions, or “grace periods,” for restaurants if governing agencies confirm
that healthier oil alternatives are not available in sufficient amounts, there is a
disruption in supply, or late-stage operational adjustments are identified by restaurants
and bakers.

= Discourage the substitution of trans fats with other unhealthy oil and shortening
products.

» Extend the phase-in timeframe for baking, a crucial component in the effective
implementation of a ban on trans fats.

Recommendations for Restaurant Assistance

The governing agency should consider providing education and guidance to restaurants and

bakeries regarding alternative oils and fats that can meet the frying and baking needs in

their establishments. This guidance is particularly important for individual food service
establishments and small chains.

* Provide the food service industry with specific guidance on which cooking oils and
shortenings to use and how to incorporate them into their food preparation processes
(e.g. specific recipes, different oil temperatures, appropriate schedules for frying oil
changes).

* Restaurants should receive information on how to obtain a ready supply of healthier
alternative oil products.

» Information and assistance should be readily available in a timely and on-going fashion
to restaurants in various forms for effective outreach, such as written and Web-based
directories and product information.

While the American Heart Association supports the intent of SB 1297, it wishes to clarify
that it does not have staff locally that are qualified to participate in the development of
plans to address the trans-fat issue. It would, however be receptive to having a member of
its National staff participate in the healthy working group if arrangements can be made for
that participation to take place via conference call.

Respectfully submitted, M

Donald B. Weisman
Hawaii Communications and Marketing/Government Affairs Director
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