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Fig. 1. Structure of triacylglycerol and olestra.
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Table 1. Types of fat replacers
Use
Fat replacer -
Dairy Spreads Dressings Baling Frying
Protein-based v v
Carbohvdrate—hased v v v
Fat-based, eg, Olesira v v v v

Table 2. Qectanol-Water Partition Coeffcients{log p} for compounds tested in human and animal studies with olestra.

Does olestra reduce absorption

Does olestra reduce

Compound Calculated log P in human studies? absorption in animal studies?
f—carotene 175 yes ves
u-tocophersl{vit E) 12.2 ves ves
Phvilloquinene(vit K} 11.7 yes yes
Ergocalciferol(vit 1) 104 yes ves
Cholestlerol 87 ves yes
Qleic acid 1.7 ves/na” NT

Retinol{vit A} 75 ves/mo” ves/no’

Lithocholic acid 46 no no
Ethinyl estradiol 39 no no
Norgestrel 3.5 no NT
Norethindrone 3.0 no no
Diazepam 27 no no
Propranolol 2.6 no no
Aspirn 11 NT no
Folic acid -2.0 no no

*no effect at up to 20g clestra/day. small effect at 32g/day

beffect seen only at high doses(greater than or equal to 1.5% in the diet)
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