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Prevention is the best cure for cancer

Neutralise causes Strengthen defences

• Hepatitis virus• Cigarette smoke



Fighting cancer through prevention

Neutralise causes Strengthen defences

• Compulsory vaccination• Legislation, pricing, 



Strategy to conquer cancer.

• Identify and neutralise 

all causes

• Strengthen all possible 

defences



Why is CANSA interested in 

margarine?

• Margarines may contain trans fats which have recently become 

associated with breast and prostate cancers in peer-reviewed 

literature.

• Margarines may contain omega-6 and omega-3 fatty acids. 

Research has shown that a high ratio of omega-6 to omega-3 Research has shown that a high ratio of omega-6 to omega-3 

increases the risk of cancer while a low ratio decreases the risk.

• Consequently the concentrations and ratios of these fats in 

margarines, sold in South Africa,  need to be known in order to 

help consumers make smart cancer preventive choices.



Decision made by CANSA to have all margarines 

analysed for fatty acid contents

Forty different margarine products bought 

from three different commercial outlets.

4th July 2008



Margarines delivered to CSIR – 4th July 2008



RESULTS TRANS-FATS.

• All forty margarine products had trans-fat 

concentrations (grams/100 grams 

margarine) of less than 2 percent.

•This is within the boundary set by the 

Department of Health in the Government 

Gazette of 30 March 2010 where it states 

that the trans-fat content should not exceed 

2 grams per 100 grams of product foodstuff 

as consumed. 1
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•The results and the pending legislation is 

good news and hopefully trans-fats will 

cease to be a problem in South Africa. 
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RESULTS: Ratio of omega-6 to omega-3 fatty acids

• The omega-6/omega-3 ratio differs widely 

(up to 20-fold) when the different 

margarines were compared. The lowest was 

2.21 and the highest was 44.30.

•There is growing consensus that this ratio 

should be low, in the order of 2 to 1 , to be 

beneficial and to reduce the risk of cancer by 

counteracting inflammation. 35
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•Analysis of the data showed that there 

were two margarine products with ratios of 

2.21 and 2.31 (see red arrows).

•These two products were Blossom Canola 

Margarine and Blossom Canola Light 

Margarine.
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Why do some margarines have a low omega-

6/omega-3 ratio?

•It was found that margarines with a low 

omega-6 to omega-3 ratio contained more 

omega-3 fatty acid. (See arrows)

•It is concluded that omega-3 fatty acid in 

the margarine is the main determining 

factor of the ratio.

•Margarines made with Canola oil should 

have about 5 grams of omega-3 per 100 
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Increase in omega-6/omega-3 ratio

have about 5 grams of omega-3 per 100 

grams margarine because Canola oil can 

contain up to 11% omega-3 fatty acid (grams 

per 100 grams  fatty acids) and margarines 

such as Blossom Canola contain 53% fatty 

acid. 
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Conclusions:

• Forty different margarines were analysed for fatty acid content by CANSA. 

(Determinations were conducted in duplicate by the CSIR).

• All forty products had less than 2 % trans-fats (grams per 100 grams 

margarine). This is good news.

• There is a growing consensus amongst scientists that the ratio of omega-6 to • There is a growing consensus amongst scientists that the ratio of omega-6 to 

omega-3 fatty acids is important because omega-3 can counteract systemic 

inflammation while omega-6 can stimulate this pathological process which 

leads to many diseases including cancer. Consequently CANSA wishes to 

identify food products that have a low omega-6 to omega-3 ratio and bring this 

to the attention of the public.

• In the current study two margarines, i.e. Blossom Canola and Blossom Canola 

Light were identified as having the lowest omega-6 to omega-3 ratio. 
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