


class assignment #2 
 

This assignment is due no later than 1:30 p.m. on Friday, 18 January. You may either e-mail the answers to me (102#2 
Your Name) or WORD PROCESS them and turn them in at lecture or to my office by the deadline on Friday. Hand-
written responses will not be graded. 
 
Your answers must be well organized, concise, to the point, and complete. Remember that they are to be individual efforts. 
Do not cut and paste from web pages or others’ works without giving full credit and references and use those only as support-
ing statements. 
 
Olean is the Procter and Gamble registered name for olestra, an artificially manufactured, zero calorie fat substitute. It is 
made of sucrose (table sugar) to which 6 – 8 fatty acids are attached. These fatty acids are derived from natural sources such 
as soybean, corn, palm, coconut and cottonseed oils. As you ponder Olean (generic name is olestra), you may or may not find 
this website useful: http://www.olean.com. It is maintained by Proctor and Gamble, the manufacturer of Olean. To get the 
other side of the controversy, you might visit http://www.cspinet.org/olestra/, a website maintained by the Center for Science 
in the Public Interest (CSPI). These folks clearly do not like olestra. And for a lighter view of the whole situation you might 
want to visit the Olé Olestra site at www.zug.com/pranks/olestra, though I doubt it will help you answer any of these ques-
tions. 
 
Read the article, “Olestra: Too Good To Be True?” Keep in mind that the article is a bit dated and was written shortly before 
but published just days after final FDA approval of the use of Olestra in foods. Utilizing information from the article and 
other sources, answer the following questions. 12 points. 
 
1. What is olestra made up of? 
2. How does the composition of olestra differ from natural fats (triglycerides—think back to Bi 101)? 
3. Tell why olestra isn’t digested as it passes through the gastrointestinal tract. 
4. Olean is composed of table sugar and fatty acids, both of which have lots of calories. Why, then, does nutritional infor-

mation on packages of olestra-containing food report no calories for the Olean contained therein? 
5. One of the potential health risks associated with olestra is a reduction in the absorption of fat-soluble substances, such as 

certain vitamins and carotenoids, when olestra is present in the gastrointestinal tract. Why does the presence of olestra in 
a meal cause a reduction in the absorption of these fat-soluble substances? 

6. Another health risk of olestra that was identified several years before final FDA approval was gastric upset. Visit the 
Center for Science in the Public Interest website, www.cspinet.org/olestra. By 16 April 2002 (several years after FDA 
approval of the use of olestra in snack foods), how many people had filed complaints with the FDA about Olean-
containing fast foods?  

7. As part of the FDA approval for use of Olestra in snack foods, what was the text of the warning that was required on 
each package of chips?  

8. Olean is currently marketed in a variety of chips, labeled with wording such as “Lay’s Light…,” “Doritos Light…,” 
“Ruffles Light…,” “Tostitos Light…,” and “Fat-free … Pringles.” Have you ever tried olean-containing chips? If so, did 
you have any reaction to them? 

9. The FDA dropped its requirement for the warning label on packages of olestra-containing chips in August 2003. What is 
your opinion on the dropping of the warning label requirement by the FDA? Explain the basis for your opinion. 

 
Even though the CSPI website suggested in 2002 that olestra was a dead product, it is still available today in a variety of 
snack foods and also in bulk as other shortenings for use in the preparation of a variety of foods in commercial kitchens. The 
P&G website used to maintain a ticker, which suggested that almost 7 billion servings of Olean had been consumed up to a 
year ago (6,829,707,500 as of 5:00 p.m. on 4 January 2012). Bottoms up! 


