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McDonald’s USA Increases Nutritional Value 

With Improved Cooking Oil

Reduction of Trans Fatty Acids in Cooking Oil Leads to Health Benefits

OAK BROOK, Ill. – McDonald’s USA made a major step in its long-standing commitment to nutritional leadership by eliminating trans fatty acids (TFAs) from its fried menu items with the introduction of improved cooking oil. 

By introducing improved cooking oil, McDonald’s will reduce TFAs by 48 percent, saturated fat by 16 percent and increase polyunsaturated fat by 167 percent, which health experts say will be beneficial to the heart. 

“There is no question that reducing TFAs and saturated fat and increasing polyunsaturates delivers added health dividends based on the latest nutrition research,” said Ann Rusniak, McDonald’s chief nutritionist.  “A majority of nutrition professionals maintain that McDonald’s food can be a part of a healthy diet based on the nutrition principles of balance, variety and moderation.”

Dean Ornish, M.D., founder of the Preventive Medicine Research Institute, said, “From a nutrition standpoint, McDonald’s initiative will be positively impacting the nutritional value of meals eaten by millions of consumers everyday.”

With this nutrition initiative, McDonald’s will become the first national quick service restaurant company to set a goal of eliminating TFAs in cooking oil, and therefore, increasing health benefits.

“It’s a win-win situation for our customers because they are getting the same great French fry taste along with an even healthier nutrition profile,” said Mike Roberts, president of McDonald’s USA.  “This leadership initiative is all about giving our customers a wide-range of wholesome choices, the highest quality ingredients and the same great taste they have come to expect from McDonald’s.” 

-more-

Jack M. Greenberg, McDonald’s chairman and CEO, said McDonald’s would keep on working towards worldwide nutritional improvements.

“As a leader in social responsibility, McDonald’s will continue to be guided by leading nutrition experts as we work with our partners around the world to continue to reduce TFAs,” said Greenberg.

McDonald’s teamed up with long-time supplier Cargill, Inc., to find the right formula for the cooking oil that will be completed in early 2003.

McDonald’s is the leading global foodservice retailer, with more than 30,000 local restaurants serving nearly 46 million people each day in 121 countries.  Approximately 80 percent of all McDonald’s restaurants worldwide are owned and operated by independent franchisees. 
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