Air frying causes least indoor pollution

Slide by Neil Goalby. Available from rsc.li/3PG4sDk

Research shows air fryers are the least
polluting cooking method. Researchers
compared five cooking methods for
chicken breast: pan frying, stir-frying, deep-
fat frying, boiling and air frying. Pan frying
generated over 150 fimes higher e
particulate concentration than air frying. Deliciously browned, but significantly
Pan frying also generated 10 times higher less polluting

indoor volatile organic compound m
concenftration than air frying. The reactions

1. What are parficulates?
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responsible for browned food's disfinctive 5 @ive @ Fealth srelblam CEusee
flavour — the Maillard reaction — cause the by particulate pollution.
increased air pollution from oil-based < SUggesi vy el gsed) eaKing

. techniques are more polluting
cooking methods. than water-based ones.



Presenter Notes
Presentation Notes
This slide summarises a recent article published by Chemistry World. Use this summary slide when teaching about pollution.

Answers: 
Particulates are very small solid particles in the air (often carbon).
Particulates cause breathing problems. 
Ideas like: 
Higher temperatures used in oil-based cooking.
Some volatile organic compounds will come from the oil evaporating.
The browning reactions that happen in oil-based cooking cause pollutants.
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