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The Diet-Heart Hypothesis (1950s)
• Ancel Keys
• Atherosclerosis was not part of the
aging process
• Blood cholesterol levels predict heart
disease
• Diet high in saturated fat content is a
major risk factor for Coronary Heart
Disease (CHD).

• Soaring CHD-mortality rates of the
1960s

McGovern's Senate Select Committee on Nutrition and Human Needs Versus the:
Meat Industry on the Diet-Heart Question (1976–1977)
Gerald M. Oppenheimer, PhD, MPH and I. Daniel Benrubi, MD, MPH
Abstract
In 1977, consensus existed among epidemiologists that the Senate Select Committee on Nutrition and
Human Need used the diet–heart association to advocate dietary goals for a healthier diet.
During its hearings, the meat industry tested that consensus and obtained a conciliatory statement
about coronary heart disease and meat consumption.
Critics have characterized the revision as a surrender to special interests.
But the senators faced issues for which they were professionally unprepared: conflicts within science
over the interpretation of data and notions of proof.
Ultimately, it was lack of scientific consensus on these factors, not simply political acquiescence, that
allowed special interests to secure changes in the guidelines.

Subsequently the McGovern Report was used extensively to support the
Anti-Tropical Oils Campaign in the early 1980s

In Europe, the Countries That Eat the Most Saturated Fat Have the Lowest Risk of Heart Disease

Data from: Hoenselaar, R. Further response from Hoenselaar. British Journal of Nutrition, 2012.

Am J Clin Nutr 2010;91:535–46.
Objective - summarize the evidence related to
the association of dietary saturated fat with risk
of coronary heart disease (CHD), stroke, and
cardiovascular disease (CVD; CHD inclusive of
stroke) in prospective epidemiologic studies.

Intake of saturated fat was not
associated with an increased risk of
CHD, stroke, or CVD.

SAT=saturated fat intake; IV, inverse variance.

Saturated fat intake per se is not significantly associated with cardiovascular risk
(Siri-Tarino, 2010)
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Conclusion: Current evidence does not clearly support cardiovascular
guidelines that encourage high consumption of polyunsaturated
fatty acids and low consumption of total saturated fats

Open Heart 2015;2:e000196. doi:10.1136/openhrt-2014-000196
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Four Decades of the Wrong Dietary Advice Has
Paved the Way for the Diabetes Epidemic
In 1977, the McGovern Commission, chaired by thenSenator George McGovern, issued dietary guidelines that we
follow to this day. The commission recommended that
Americans receive no more than 30 percent of their energy
requirements from fat and that we consume no more that 10
percent of our calories as saturated fat.
Dr. Robert Olson, Professor of Medicine,,St. Louis
"I pleaded for more research before we make announcements to the American public."
Senator McGovern, speaking for the commission stated that:
"Senators don't have the luxury the research scientist does of waiting until every last shred of
evidence is in."

Butter and Coconut Oil ISN'T bad for you after all: AHA PRESIDENTIAL ADVISORY
Major study says 80s advice on dairy fats was flawed
•Dietary advice from 1983 ordered cut of dairy fats and increase of
carbs 'practically destroyed' public health and is 'to blame
for obesity and diabetes epidemic'

Dietary Fats and Cardiovascular Disease: A
Presidential Advisory From the American Heart
Association
Frank M. Sacks, Alice H. Lichtenstein, Jason H.Y.
Wu, Lawrence J. Appel, Mark A. Creager, Penny M.
Kris-Etherton, Michael Miller, Eric B.
Rimm, Lawrence L. Rudel, Jennifer G.
Robinson, Neil J. Stone, Linda V. Van Horn, On
behalf of the American Heart Association
CIRCULATION; June 15, 2017
Taking the totality of the scientific evidence we
conclude strongly that lowering intake of saturated
fat and replacing it with unsaturated fats,
especially polyunsaturated fats, will lower the
incidence of CVD.

International Dairy Federations invested heavily
(US$60 Million) in nutrition research. Their
efforts are beginning to pay back

Coconut oil isn't healthy. It's never been healthy
USA Today, quoting AHA!

Results of Randomized Studies of the Effects of a Diet High in Trans Fatty Acids (Circles) or
Saturated Fatty Acids (Squares) on the Ratio of LDL Cholesterol to HDL Cholesterol

Ascherio A et al. N Engl J Med 1999;340:1994-1998

SMART BALANCE FAMILY OF FOODS IN WHICH PALM OIL IS 50%
Content and required to created a balanced lipoprotein cholesterol profile
Based on the Patents
(Sundram et al. ) and the
Brand name SMART
BALANCE, a US public listed
company has paid US$465
million to acquire this
business.
Palm oil thus ticks even in the
most sophisticated markets!

Patents expired in 2015

THE FAT TAX FAD!
A fat tax is a tax or surcharge that is placed upon fattening food, beverages or on
overweight individuals. It is considered an example of Pigovian taxation
A Pigovian tax is levied on any market activity that generates
negative externalities and is intended to correct an inefficient market outcome.
Japan implemented the 'metabo' law which included the
measurement of waist sizes in 2008 in attempt to overcome
increasing obesity rates.
Denmark introduced a fat tax (2011) on food if the item
contains more than 2.3% saturated fat. However, in 2012, the
Danish abolished the fat tax, stating that it failed to change
Danes' eating habits
Kerala, India introduce a "fat tax" on fast foods served in
restaurants but exempted any coconut oil based foods.
UK could introduce 'fat tax', David
Cameron, former UK PM, 2011.
In the face of Obesity Epidemic

Fried Fats, Fatty Acid Profile & Oxidative Stability

The practice of frying foods to increase
palatability and increase consumer
appreciation is rated among the top 20
innovations in the food industry
National Academy of Science, Royal
Society, United Kingdom, Sept. 2012

3-MCPD (3-monochloropropane-1,2-diol) First identified as a contaminant of acid-hydrolyzed
vegetable proteins and soy sauce it was later found in other food groups.
Because it is a potential carcinogen, a maximum daily intake of 2ug/kg body weight (TDI) has been
recommended.
3-MCPD and its esters can be formed in heat-processed, fat-containing food in the presence of
chloride ions.
Glycidyl Esters are a related process contaminant.
During the production of fats and oils, 3-MCPD fatty acid esters may be formed from 3-MCPD when
the fats and oils are heated to high temperatures in the presence of chloride ions.
3-MCPD caused renal tumours in rats. The way the tumours develop is not clarified in a satisfactory
manner.
3-MCPD does not exhibit any mutagenic properties in vivo - unlike in the in vitro studies.
A paper by Nestle suggests that only 15% of the 3-MCPD may be released from the ester form by
pancreatic lipase activity.

THE PALM OIL CANCER SCARE: NOTHING BUT A MONGERING TACTIC!

1
Nutella maker fights back on
palm oil after cancer risk study

2
The EFSA did not call for a ban on palm oil
The levels of GE in palm oils dropped by half from 2010 to 2015, according
to the EFSA, due to “voluntary measures taken by manufacturers.”
In an email, an EFSA spokesperson said that “at the moment, there is no scientific
evidence” of a link between exposure to GE and cancer in humans, noting that “our
conclusions are based on available evidence on experimental animals.”

3
Safety is our top priority
NEW RESEARCH LINKS MAJOR COMPONENT
OF PALM OIL TO CANCER SPREAD

The $44 billion palm oil industry, under pressure
in Europe after authorities listed the edible oil as
a cancer risk

Activists in Italy pressured food
manufacturers to move away from palm oil
citing concerns over health and
environmental damage

THE palm oil industry is regularly confronted by misinformation which is then
absorbed by the media and churned into a frenzy of inaccurate news and
opinions, designed ostensibly to inform and educate but achieving neither
objective.
Is Palm Oil A Cancer Risk?
Let Truthful Science Prevail!

When we examined the source of this high fat diet. It was a lard-soybean
oil combination fat source in the test diet. No palm oil was tested yet it
stands accused!

The International Agency for Research on Cancer announced
that processed meats (like bacon, sausage, hot dogs, and
cold cuts) are “carcinogenic to humans”—like cigarettes and
asbestos, though not as potent—and that red meats (beef,
pork, lamb, and veal) are “probably carcinogenic to
humans.”14
For every daily 2 oz. serving of processed meat (or 3 oz.
serving of red meat), your risk of colorectal cancer climbs by
about 18 percent, said the cancer experts (assuming that red
meat also turns out to be carcinogenic).

The North American Meat Institute called
it a “dramatic and alarmist overreach.”

It is time to put the saturatedfat heart disease hypothesis to
bed and seek real scientific
evidence for heart disease risk!
Palm Oil will benefit from
this movement

Saturated Fats & Palm Oil
Current Evidence Revisited
• The assumption that saturated fat at ANY
level of intake is deleterious is no longer
supported by scientific evidence
• Variations in human genetics, lifestage and
lifestyles lead to variations in responses to
diet, including saturated fat
• Specific saturated fats at appropriate
intakes for overall good health and nutrition
is the future of diet and health

The politics of fat nutrition must
be buried once and for all if we
are going to prove useful to global
nutrition policies

THANK YOU
www.mpoc.org.
kalyana@mpoc.org.my

