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The objective of this study is to determine the fatty acid composition of selected industrial food products, present in the Algerian market with particular attention to SFA, transFA and PUFA. The Algerian food products selected are margarines and smen, biscuit products and potato chips. The extraction of fat is performed according to the Folch method, the determination of fat content by a gravimetric method, the fatty acid composition by BF3-MeOH method and methylation analysis by GLC (DB23, 30m). Smen has a high content of SFA. Spread and puff pastry margarines have the least favorable ratio from a nutritional point of view (FA reducing cholesterol/FA increasing cholesterol) with a clear predominance of SFA, including palmitic acid, compared to MUFA and PUFA. Stick Margarines have the best ratio, revealing a significant content of MUFA and PUFA. Determination of lipid content showed that the potato chips have the highest content (46%), followed by chocolate coated biscuits (33%), chocolate wafers (28.83%), chocolate coated sponge cake (28 %), cookies (24%) and finally filled biscuits (22%). The fatty acid composition showed that the chocolate coated sponge cake have excessive levels of SFA (73.84 %), especially as this product is intended for children. Chocolate coated biscuits, wafers, cookies and chocolate filled biscuits have also high levels of SFA (67%, 63.48%, 53.60%, 50.91% respectively). The chocolate filled biscuits and cookies have the best ratio between FA lowering cholesterol and FA increasing cholesterol. The most unfavorable ratio is attributed to the chocolate sponge cake.  
This study revealed that all food products selected are very rich in SFA, mainly lauric, myristic and palmitic acids, which are currently considered separately, being involved in increasing cholesterol and a high risk of cardiovascular disease. This finding confirms the use of large amounts of highly saturated oils such as palm oil, coconut oil and palm kernel oil. The situation in Algeria concerning the presence of trans fatty acids in foods does not correspond to that found in other countries like Turkey, Malaysia, Morocco, Australia, Serbia.

