British Columbia’s Trans Fat Regulation

Documentation Requirements
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When an Environmental Health Officer does
a trans fat inspection, how do | 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 | 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 | still need
information on site?

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



