
British Columbia’s Trans Fat Regulation

Visit www.restricttransfat.ca or call 8-1-1 
to speak to a HealthLink BC dietitian. 8-1-1 
has translation services available.

Documentation Requirements
What information do I need on site?
For all food (except fresh fruit and vegetables, eggs, raw 
meat, fish and poultry) located on the premise of, used in 
preparation, served or offered for sale you need:
•	 an ingredient list and; 
•	 a Canadian Nutrition Facts table

What sources of information are accepted by an 
Environmental Health Officer (EHO)?
•	 the original food product label; or
•	 a product specification sheet provided by your supplier; or
•	 an electronic database 



When an Environmental Health Officer does 
a trans fat inspection, how do I provide the 
required information?

If all of your products are labeled with a Canadian Nutrition 
Facts table and ingredient list, simply show the EHO to 
your stock room, fridge or freezer. The EHO will check 
a selection of foods and beverages that may contain 
industrially produced trans fat.

What if I have a product that is not labelled?

Ask your supplier/manufacturer for a product specification sheet. Keep these handy in a binder 
or electronically to show your EHO.

My restaurant is part of a chain that participated in the 
trans fat central documentation audit. Do I still need 
information on site?

Yes. Information for all foods must be kept on site. In addition, a copy of 
the audit letter provided by your head office may also be kept on site. 


