HEALTH

CELEBRITY PLUS NEWS
FOR DIETERS—

OLESTRA

3 calorie-free fat for snackers

awimg volir cake amd eating

il b Lintal masw, Lhid con-

ciepl has. been sirectly &
funtisy Rar dicters and overcialers
wlike, but IF Procter & Gamble peis
IS Way, NEL Yery '-.iI||I'|1II'|:|!
dreams rendly will come true
From the same people who
browpht s innovations ke T
ride toothpasie, bath soap that
floats and synthetic detergenis.
comes o new prodoct plrendy
heing hatled by investors as “the
sEfOE mosD ampssrinni develop-
ment in the history of (he food
indistry. "

P&G hos been developing o
provfuct called CHestra ever simce
1w pcoidentnlly discovered m
the early saaiees. A Nnile less than
it yenr wgo the company tarshcd
masre than 5 thoosand pages ol
research and scientilic dala over
to the S Food and Brog
Administration seeking npprosal
of ftHestra—ilts own lorm ol
somelhing known s sucrose
polyester: o fat substfule which
may eveniually replice convei-
teonieit] oils and s

Dhespite its arnificiol sound, si-
crose polyester (SPE) is actunlly
i combination of ordinary oils wmd
sugar put loget bher in a unigue andd
pudented way not found in nature,
or the foods we eal 50 that it s
nol digested by the enzymes m
thiz basdy' Chat woaikd nosmabdly di-
pest high calorie fo

"Lhlealrn. siiys Frocler &
Gamble spokesman Don Tis-
sone is o clorie-free, .|i|."'|.||!.
fat replacement thist has the samie
teste, lexture and cooking prop
erfies that ordinary fal (cooking
mils] would, butl has no calories

hecaunse it s mol ihsorbed or di-
gested by the body.™

Whind that ol mesns 15 thst 1f
the produgt receives FIM ap
prowil, in o nbout o verr s pre
dicted hy indusiry anplysis,
shortenings und oils vsed for
home cooking. ods that fas food
chalns use for deep Irving and
hiked poods, and salted spicks
lnke postider anel corn clups wall be
made with Dlestro—uamd we wal
ull be the thinner oo al. {iher
compamies like Cieneral Fodls
unel PepsiCo's Frivo- Loy aren 't Lar
behind in developmg thedr owin
SPE versieia. Tesbhizng e in-
porbiemee of the Cincinnati-based
PG discovery

Altheugh there are other su
crose palvesters alrendy hp-
privved By the FOA, none mre bs
yel waed as food additives. P&G
stimmbled wpsen (Hestra acceden-
lally when thewr scieniisis ni-
lempied to develop s tvpe ol
for people who have trouble di-
peating Far but meed i in thei
diets, like pre i re buhies, for
exnmple, What they foand was i
fat that isn't digested al all—anad
15 perhaps the descovery of 1he
century

But what exagily does that
meian in humon terms? “Here's a
wiy for |"||_"'|||'|||; o enl the sme
arder of french fries thet they
wodld normally &t and consume
sipnificantly fewer cnlories aine
sipnifscuntly bess B, sovs Ths
wome, “An order ol french frses
prepared at o fast food chaim o-
day confams aboul 220 caliarses
and abour e geonms of . Th
same arder. cooked with ol ¢on-
faming TA% (et would con

twin 150 calores and iy Twn
grams of Hil,"
Resenrch also suggesis ©haul

SPE may actunlly reduce choles
teml, bedause ol carrfies some al
1ol ol the bod y befloee ol can b
digested. At the same. fme i
seems 10 incrense levels of cer-
tiin “eood” chalesterols Thigh-
density Hpoproteins ) wiisch Sci-
cniists believe belp protect ngninst
heart amacks

Mol impariant forihe average
comsumer [0 node i thial o prod-
ixcl cooked in Llestrn will tasie
thie same as 46 it hiwd been cooked
in conventional Tat and will give
the same fecling of fullness, which
is impariant 10 silgile our appe-
lites und make os el as though
wie haven'd “domied’

SPE swns lested nf the Liniver-
sity of Cincinmati with afiention
toi the neesds of obewe OO,
When ten subjecis ook con-
ircdled pmounts of SPE in their
dicts for Hhdoys, the pverape par-
licipant ksl |'i!.'|II poums e did
il erave exira enlories, In ;
lesis, even peopde whio felt hload
el afler mezils losl werghi

IF il this seems o 2ood e be
irue. SPE and (Ofesbre ore nssl
wilhout their problerms. Alihough
P&l sovs therr product has been
lesied Forihe general population,
they dov ndmpit thint 1here have been

orselves

shifle E=lfects,

Early esperiments showed Thit
the prosduct hod o Exative effect
M S0me people=—a miroblem they
clim 1o have remedied by chang-
i 1 he compositiom of Clestra by
miking it “firmer,” The othe
problem they found i thin Ches-
trie his an effect on the body's
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Wiithin a1 lew
the FIRA, Proci : s leads the ficld: Simplesse, i
Chibers like Carla Croce. b clin- shares on the market jumped WF+ sleris. sl canl tnke the henl.




