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Table 1 Percentage of fatty acids and trans in fast foods in different regions of Tehran

Area Percentage of saturated fatty acids Percentage of trans fatty acids
Mixed Pizza
North 44/16+ 0/045 0/54+ 0/034
South 29/6+ 0/032 0/31+0/015
West 32/35+0/12 1/3+£0/041
East 41/2+ 0/16 0/76+ 0/023
Center 34/43+0/36 0/62+ 0/043
Chicken Nuggets
North 29/11+ 0/54 0/24+ 0/007
South 14/58+ 0/37 0/01+ 0/001
West 16/34+0/73 0/02+ 0/004
East 14/59+ 0/41 0/01+ 0/004
Center 15/48+ 0/83 0/01+ 0/001
Falafel
North 17/2+ 0/53 0/45+ 0/004
South 11/13+£ 0/41 0/43+ 0/007
West 17/05+ 0/65 0/29+ 0/0012
East 26/73+0/82 0/31+ 0/004
Center 23/43+0/79 0/32+ 0/003
Total average
24/49+ 0/31 0/37+ 0/003
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Table 2 Average percentage of saturated and trans fatty acids in fast foods

Percentage of trans fatty acids Percentage of saturated fatty acids Sample
0/71 £0/077° 36/35+£0/007° Pizza
0/06 +0/016°¢ 18/02 =0/ 008" Falafel
0/36 + 0/ 04° 19/11+0/014° Nugget
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Table 3 Percentage of saturated fatty acids in fast foods by different regions of Tehran

Saturated Fat Acid North South East West Center
Lauric acid 0/24 +£0/05 0/2 £ 0/009 0/16 + 0/04 0/67 £0/034 0/63 £+ 0/002
Myeristic acid 0/8 +£0/02 0/54+ 0/044 0/67 + 0/1 2/75 £0/007 2/17 £ 0/045
§  Heptadorcanoic acid 25/62 £ 0/77 25/1 £1/02 25/22 +1/53 30/42 + 0/35 22/62 +0/022
-E Stearic acid 9/07 £ 0/06 5/53 £0/36 5/99 +0/12 6/91 +0/42 6/5 +0/043
Aracicideic acid 0/4 +£0/03 0/31 £0/037 029 + 0/06 027 £0/013 0/25 £ 0/002
Behynic acid 0/35 + 0/007 - 0/18 + 0/002 021 £0/015 0/27 £0/001
Lignocric acid 0/82 +0/058 - 0/87 +0/0012 - -
Lauric acid - - - 0/11 £0/043 0/13 +£0/003
Myeristic acid 0/12 + 0/007 - 0/17 £0/03 0/45 +0/02 0/35 £ 0/004
©  Heptadorcanoic acid 11/81 £ 0/054 6/81 £ 0/042 VV/78 4+ 0/034 21/62 +£0/045 18/26 + 0/002
% Stearic acid 4/39 + 0/035 3/11 £ 0/047 4/12 £ 0/043 3/69 +0/051 3/89 + 0/01
o Aracicideic acid 0/57 £ 0/058 0/37 £0/012 0/47 +£0/012 0/32 £0/067 0/27 £0/012
Behynic acid 0/35 +£0/01 0/56 +£0/031 0/43 + 0/047 0/39 £0/071 0/32 +£0/03
Lignocric acid 0/14 £0/03 0/17 £ 0/049 0/13 £ 0/078 0/13 £0/032 0/14 £ 0/015
Lauric acid 0/11 +£0/047 - - - -
Myeristic acid 0/45 +0/047 0/18 £0/032 0/26 + 0/005 1/31 £0/008 0/28 + 0/004
?D Heptadorcanoic acid 23/11 +£0/073 9/97 £ 0/016 11/36 +£0/002 4/59 £0/002 10/77 £ 0/002
a0 Stearic acid 4/29 +£0/09 3/09 + 0/058 3/34 +£0/007 5/53 £ 0/004 3/16 £ 0/007
pa Aracicideic acid 0/67 = 0/003 0/41 +0/023 0/47 + 0/045 0/4 +0/002 0/38 £ 0/008
Behynic acid 0/26 +0/017 0/55 £0/041 0/5 +£0/034 0/31 £0/007 0/51 £ 0/002
Lignocric acid 0/14 £ 0/015 0/22 +0/058 0/2 +£0/051 0/14 £0/012 0/19 £ 0/012
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Table 4 Comparison of prepared foods in terms of saturated fatty acids and trans acids

P value Double Comparison
Saturated fatty acids
0.887 0.001 0.001 Falafel — Nugget Pizza* — Nuggets Pizza* — Falafel
Trans fatty acids
0.01 0.001 0.002 Falafel* — Nugget Pizza* — Nuggets Pizza* — Falafel

*Means more invoice values in the relevant fast foods compared to two to two.
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Table 3-5: Comparison of two to two different regions of Tehran in terms of saturated fatty acids and
trans acid content

Center East West North South
Saturated fatty acids
0/719 0/336 0/949 0/123 1 South
0/756 0/981 0/432 1 - North
0/984 0/768 1 - - West
0/968 1 - - - East
1 - - - - Center
Trans fatty acids
0/996 0/973 0/516 0/9 1 South
0/984 0/999 0/956 1 - North
0/738 0/865 1 - - West
0/999 1 - - - East
1 - - - - Center

Comparison of two to two different regions of Tehran in terms of saturated fatty acids and trans acid content
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Nowadays, saturated and trans fatty acids are one of the most important health
restrictions caused by the consumption of fast foods. Fast foods are highly consumed
by adults and children due to their fast preparation and taste popularity. As a result,
controlling the amount of saturated and trans-harmful fatty acids in fast foods is very
important. (A total of 45 samples from 45 different food stores were randomly
selected). In this study, the concentration of trans fatty acids was calculated by
agilent7890A gas chromatography method. The mean concentration of saturated fatty
acids in falafel, mixed pizza and chicken nuggets was 18.02, 36.35 and 19.11 g/100g,
respectively. The mean concentration of trans-fast food acids in chicken nuggets,
mixed pizza and falafel was 0.36, 0.71 and 0.06 g/100g, respectively. The difference
between different regions of Tehran, Iran was not significant from the point of view
of saturated and trans fatty acids (P > 0.05). The status of consumption of trans fatty
acids through fast food in Tehran, Iran is suitable compared to international
standards. Lower risk factors than global standards in this study are due to low per
capita fast food consumption in Iran (IR =4 g/day).
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