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High intakes of trans fatty acids (TFAs) is an important risk factor of several disease's specially
cardiovascular diseases. Common sources of TFAs are margarines and foods containing partly
hydrogenated vegetable oils. Some of the confectionary products like Danish pastries are produced using
a kind of partially hydrogenated vegetable oil. Our study was developed to determine the fat content and
fatty acid profile of Danish pastries produces in Tehran. 30 of Tehran confectionary producers were
randomly chosen using the data from Iran’s national center of statistics, and samples were collected from
them. The fat content of samples was extracted using rotary and fatty acid composition of them was
determined using GC-FID. Estimation of fatty acid contents of samples performed using SPSS ver 15.
Our study showed that an average of 29.5 % + 0.5 of weight of Danish pastries produced in Tehran is fat.
Trans fatty acids consist of an average of 22.3 % +0.75 of extracted fat. The mean value of saturated fatty
acids in samples was 34.2 % =+ 0.78. According to the results of this study, each one average Danish
pastry that weighs 60 gr, includes approximately 18 gr of fat. About 4 grams of this fat consists of trans
fatty acids that are two timed more than the upper limit for taking trans fatty acids in a day.
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