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ABSTRACT: Occupational exposure to commercial cooking emissions has not

been comprehensively studied, particularly in a Western context. This g 5 -

investigation measured the concentration and composition of volatile organic /=

compounds (VOCs), polycyclic aromatic hydrocarbons (PAHs), particulate f N

matter (PM), carbon monoxide (CO), and black carbon (BC) in 18 New York M, v\i’ ) il

City restaurants. Eight-hour gravimetric PM,,;,, mass concentrations were : e )

measured in kitchen and dining areas, and PM, was speciated using X-ray o .0
fluorescence. Evacuated canisters and XAD-2 sorbent tubes collected VOCs and :6: S &
PAHs, respectively, and were speciated using gas chromatography/mass o LN\ A
spectrometry (GC/MS). Lastly, spatial concentration gradients for PM, ¢ and ‘

day-of-the-week effects were considered in eight additional restaurants. A

median PM, ¢ concentration of 79.6 yg/m> was found in kitchens, with real-time

values spiking into the thousands of micrograms per cubic meter in some

restaurants—values below the Occupational Safety and Health Administration 8 h permissible exposure limit of S mg/m® for
particles not otherwise regulated (respirable fraction), but well above the 24 h World Health Organization recommended ambient
exposure limit of 15 g/m? for 2021. Benzene, a known carcinogen, was frequently detected in the kitchen areas, while PAHs were
often undetected. These data warrant further investigation into the cardiopulmonary health of restaurant workers.

KEYWORDS: occupational health, exposure assessment, restaurant, particulate matter, VOCs, PAHs, mixtures

B INTRODUCTION carbonaceous particles. All of these products are primarily
generated in the ultrafine region, but rapidly agglomerate to

Air pollution often results from fuel combustion or industrial . . o )
larger sizes depending on humidity, temperature, and air

processes and is concentrated in places of high anthropogenic

activity. The commercial cooking environment is no exception. movement.'™"

Laboratory experiments have indicated that complex mixtures PAHs are a class of organic molecules that can partition
of pollutants exist in kitchens whereby high temperatures and from the gas phase into PM by condensation or by adsorbing
cooking techniques can volatilize or aerosolize potentially toxic onto existing particles. They may also be directly emitted as
compounds.’ Dubbed “cooking emissions”, “cooking effluent”, primary organic aerosols. This broad class of mutagenic
or “cooking oil fumes”, these unhealthy, breathable pollutants aromatic hydrocarbons is a product of incomplete combustion
are often composed of particulate matter (PM), polycyclic or molecular decomposition of organic material at high
aromatic hydrocarbons (PAHs), volatile organic compounds temperatures. PAHs have a range of volatility, but many
(VOCs), black carbon (BC), nitrogen compounds (NO,), species are considered semivolatile (SVOCs), with lower
trace metals, and other organic compounds (e.g, heterocyclic volatility compounds partitioning to the gas phase only under

amines, aldehydes, ketones).”™*

Heating processes in cooking environments, including
grilling, frying, roasting, sautéing, searing, baking, and
toasting—both a tasty and nonexhaustive list—have been
shown to generate PM. In short, thermal degradation of oils,
proteins, and carbohydrates produce smoke containing
mutagenic organic compounds. High temperature fuel
combustion generates NO, molecules that can react with
VOCs to form secondary organic aerosols (SOAs). Inefficient
combustion of fuel or degradation of cooking oils can produce

high temperatures and low air pressure. Cooking fatty meats,
grilling, biomass burning, and the use of charcoal tend to
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Figure 1. Battery operated sampling instrumentation enclosed in a Pelican case.

generate the largest amounts of PAHs and aromatic
compounds compared to other techniques and food
combinations.*™®

Deep frying, sautéing, and other cooking methods involving
oil decomposition also release vaporous PAHs and SVOCs but
largely generate intermediate volatiles (IVOCs) and VOCs.
IVOCs have slightly higher vapor pressure than SVOCs and
often vaporize and react in the gas phase. These reactants are
precursors for SOAs, and the products often condense into
particles. In contrast, VOCs are a class of gaseous compounds
with the highest vapor pressures. VOCs released into the
kitchen air from decomposing fats and oils can include small
mutagenic compounds such as aldehydes (e.g., acetaldehyde,
acrolein) and ketones (e.g, acetone, 2-butanone).”” ' Addi-
tionally, natural gas burners have been shown to leak VOCs
such as hexane and toluene, with benzene postcombustion,
whereas industrial cleaners can often off-gas ethanol,
isopropanol, D-limonene, and methylene chloride into the
environment." '~

The use of gas appliances and various culinary techniques
may thus produce a diverse profile of pollutants, and these can
be modified by cuisine type, oil composition, temperature, and
other factors. Most literature has focused on Eastern-style
cooking, where high temperature propane-burning and wok
stir-frying methods can emit a different profile of aerosols than
from those of their Western counterparts, defined by grilling
and roasting.'*~'® Eastern-style has been shown to emit higher
concentrations of PM, 5 than Western i.e., 30—1400 vs 20—535
ug/m?, respectively. Meanwhile, in a study by Zhao et al.
2007b, Western style cuisine produced more organic
components, while PAHs were emitted in higher concen-
trations in Eastern cookjn§ (2855 vs 40 ng/mg, respectively).'
Studies by Li et al. 2019, and Zhao et al. 2007¢ have found
similar patterns.'®

High-volume exhaust hoods, specialized baffles, and deep
fryer flues are critical in removing the majority of kitchen
produced gases and aerosols. However, the efficiency of these
systems to scrub cooking emissions is highly dependent on
proper usage, regular cleaning, and compliance with
regulations. Research regarding the breathable components
of the commercial kitchen environment have indicated cooking
staff are exposed despite these mitigation strategies. Lai et al.
found exposure to cooking oil fumes significantly increases the
urinary concentration of PAH metabolites in military cooks.'®
Similarly, Pan et al. also found that increased exposures to PM
and PAHs were correlated to oxidative damage in culinary
workers.'”?? In 2002, Svendsen et al. characterized aerosolized
fat aerosols and aldehydes in Norwegian kitchens, and

subsequent 2009 and 2013 investigations indicated substantial
personal exposure to PAHs and ultrafine particles.”' > Recent
international studies including those from Korea,”* India,”
Iran,26 Thailand,?” and Turkey28 have also indicated
restaurant-generated PM, VOCs, and PAHs exposure from
cooking, but importantly, these cuisines are often accompanied
by regionally specific cooking techniques. Significantly less
research has been conducted on aerosols in Western-style
commercial kitchens, which particularly in the U.S., remain to
be comprehensively characterized.

Restaurant professionals work in dynamic, high-output
environments where the industry standard for a chef’s
workweek is notoriously long, often surpassing 40 to 60
h.*’7! These chronic exposures put back-of-house (kitchen)
and possibly front-of-house (dining) staff at disproportionate
risk for adverse health outcomes, notwithstanding potential
comorbidities. Such exposure periods, and lack of literature
examining these cooking environments, necessitate investiga-
tion into these occupational settings. In the U.S., occupational
exposure to cooking emissions has yet to be characterized.
Therefore, the commercial kitchen may impose unknown
health risks on the apgroximately 12.5 million workers in the
food services sector.”””® This study sought to characterize
pollutants within Western-style commercial kitchens to better
understand the potential for these exposures to influence
adverse health outcomes.

B METHODS AND MATERIALS

Inclusion and Exclusion Criteria

Restaurants were selected for air quality sampling within the New
York City (NYC) Metropolitan area and identified using a Google
Maps™* search with the keywords “American”, “Diner”, “European”,
“Latin”, or “New American” indicating the use of Western-style
cooking techniques. Restaurants were excluded if the search
coproduced the terms “Tavern” or “Bar”, suggesting cuisine is not
the primary aim of the establishment. Restaurants were also excluded
if kitchens were operating less than 8 h per day. An 8 h sampling
period was chosen to represent a typical full work shift and to capture
emissions across at least two meal services. If the restaurant had
received substantial violations from the NYC Department of Health
and Mental Hygiene® within the past 3 years (below “A” grade), they
were excluded. As of 2025, 89.2% of restaurants have received an “A”
health grade, suggesting that high food safety standards characterize
most NYC restaurants. Restaurant menus were inspected and
indicated at least 4 out of the S characteristic Western techniques
of “grilling, broiling, roasting, deep frying, and stewing” were utilized
for inclusion. Furthermore, these restaurants were classified as “full-
service” and contained a separate dining area used for comparison. All
restaurants had a front door opening to street-level. Supporting
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Information regarding characteristics of these restaurants is presented
in Table SI.

Exposure Assessment

Sampling at 18 restaurants occurred for an 8 h period in the kitchen
with concurrent sampling in the dining area as a reference for
comparison. Devices used to measure PM, PAHs, VOCs, CO, and BC
were enclosed in a water-resistant Pelican case (Figure 1). In the
kitchen, these battery-operated exposure assessment devices were set
on a flat surface, at a height of 1.5—2.0 m above the floor level and
within 1.5 m horizontally of the cooking stove—typically the centrally
located “staging” area—to safely mimic the workers’ exposure
environment. The devices in the dining area were located >3.0 m
away from both the entrance door and kitchen area.

Particulate Matter

PM was collected using a Sioutas cascade impactor with a Leland
Legacy pump (SKC) operating at 9 L/min. Fractions of aerodynamic
diameters 1—2.5 pm and 2.5—10 um were collected on 25 mm
diameter, 0.5 ym pore size PTFE filters (SKC), whereas PM, was
collected on 37 mm diameter, 2.0 ym pore size PTFE filters
(Environmental Express). Filters were conditioned in a temperature
and humidity controlled chamber (Measurement Technology
Laboratories) for >24 h prior to and after sampling, and pre/
postweighed using an XS10S Mettler scale (Mettler-Toledo Inc.)
following the U.S. Environmental Protection Agency’s (EPA’s)
Quality Assurance Guidance Document 2.12.°¢ All SKC pumps were
calibrated using a DryCal Defender 530+ (Mesa Laboratories, Inc.)
prior to each sampling period. For comparison, outdoor ambient
PM, s concentrations were averaged during the corresponding 8 h
sampling period from the 12 local New York State’s Department of
Environmental Protection monitors within NYC. Data were accessed
on February 14th, 2025.

PM, was speciated for trace element concentrations on the PTFE
filters via ARL QUANT’X energy dispersive X-ray fluorescence
(EDXRF; Thermo Scientific) at the Lamont-Doherty Earth
Observatory of Columbia University, Palisades, NY, USA, calibrated
with four different loadings of metal mixtures on PTEE filters. Briefly,
data for each measurement that were <3X the reported EDXRF
uncertainty values were set to zero. For data greater than machine
uncertainty, field blank concentrations were subtracted from the
sample concentrations. Values below the limit of detection (LOD,
1.656) were substituted with LOD/2 for descriptive statistics.

Real-time PM,  concentrations (see Supporting Information) were
measured at 1 min intervals using a Personal DataRAM pDR-1500
Aerosol Monitor (Thermo Scientific). Prior to sampling, aerosol
monitors were zeroed with a high-efficiency particulate air (HEPA)
filter. Post sampling, real-time mass concentrations were calibrated to
the colocated gravimetric PM, 5 samples and the correction factor
utilized for conversion of the light scattering aerosol pDR-1500
measurements. Additionally, EL-USB-CO (Lascar Electronics) was
used to collect minute-by-minute concentration data for CO.

A microAeth AES1 (AethLabs) operating at 150 mL/min was used
to collect minute-by-minute concentration data for BC. For
comparison, 37 mm PM, filter black smoke (BS) concentrations
were measured using a model 43D smoke stain reflectometer (SSR;
Diffusion Systems Ltd.). Absorbance was calculated by following the
methodology of Kinney et al., 2000.” The SSR method assumes that
PM, is evenly distributed on the filters. The Sioutas impactor
occasionally concentrates the impaction of PM into the center of the
final filter (PM,), thereby adding uncertainties to the BS measure-
ments. These filters (n = 2) were omitted from BS analysis.

Polycyclic Aromatic Hydrocarbons

PAHs were sampled at 18 restaurants following NIOSH Method
5515°° and analyzed using the updated NIOSH Method 5528 for
lower detection limits and specificity. PM-bound and gaseous PAHs
were captured on the previously described 37 mm PTFE filter and an
8 X 110 mm sorbent tube (226—30—0S, SKC)—with a primary glass
wool plug, a primary XAD-2 sorbent, followed by both a secondary
glass wool and XAD-2 section—attached to an AirChek XRS000

(SKC) sampling pump operating at 2 L/min in tandem. After
sampling, the media were promptly covered in aluminum foil and kept
at —20 °C to minimize losses until analysis.

For speciation and quantification, the PTFE filter, primary glass
wool plug, and primary XAD-2 sorbent were separated from the
secondary glass wool plug and sorbent. The primary and secondary
sections were placed in separate amber vials. Analytes were then
extracted using 2.0 mL of HPLC grade methylene chloride (75—-09—
2, Thermo Scientific) by mixing well and placing in an ultrasonic
water bath for 30 min. Resulting extracts were filtered using 0.45 ym
Acrodisc PTFE syringe filters (Pall) and subsequently diluted 10-fold
with methylene chloride. Dilution was required due to the higher
sensitivity of the MS instrument, compared to the one utilized in
method no. 5528. Aliquots (200 uL) of the diluted extracts were
placed in a GC-vial. These were spiked with 1 pg internal standards
using EPA 8270 Semivolatile Internal Standard Mix (CRM469SS,
Sigma-Aldrich).

Samples were analyzed using gas chromatography—mass spectrom-
etry (GC/MS) at the NYU Grossman School of Medicine. A JMS-
TQ4000 (JEOL Ltd.), coupled with 8890GC System (Agilent
Technologies), was used for the identification and quantification of
16 PAHs (Table S2) using a selected ion monitoring (SIM)
acquisition method. The system utilized a 30 m X 0.25 mm, J&W
HP-S ms GC column (Agilent) for separating the target compounds.

For each organic analyte, calibration curves were prepared using an
EPA 8310 polynuclear aromatic hydrocarbon mix (CRM47543,
Sigma-Aldrich) to obtain six working standards with the following
concentrations: 0.0125, 0.0375, 0.125, 0.375, 1.25, and 3.75 ug/mL.
All calibrations were then spiked with 1 pug/mL of the EPA 8270
Semivolatile Internal Standard Mix (CRM4695S, Sigma-Aldrich).
Target compound calibration curves were found to follow a quadratic
regression model, as described in the 5528 protocol, except for
naphthalene, which fit better with linear regression. All calibration
points achieved accuracy within 20%, with regression coeficients R*
exceeding 0.99. The samples were analyzed in three batches, where
each batch contained two quality control vials and two method blanks
that were injected for quality assurance throughout the run. Method
blanks showed trace responses. Most (15/16) analyses passed the
recovery test for control samples (spike level at 25 pg/sample), with
an acceptance range of 75—125%. The relative standard deviation
(RSD) for control samples was below 20%. All sample values were
obtained by subtracting the average level measured in blanks.

Volatile Organic Compounds

VvOC s(})eciation for C1 to C10 compounds, followed NIOSH Method
3900,"° and the chemical analysis was performed at the National
Institute for Occupational Safety and Health (NIOSH) Field Studies
Branch Organics Laboratory in Morgantown, WV (the “NIOSH lab”).
All canister sampling components were prepared by the NIOSH lab
and shipped to NYUGSoM in batches consisting of 4 canisters (3 for
air sampling and 1 field blank). Evacuated 450 mL Silonite-coated
MiniCans (“canisters”) (29-MC450SQT, Entech Instruments, Inc.)
were used to obtain 8 h time-integrated samples exclusively in the
kitchen area using a restrictive flow controller operating at 0.3 mL/
min. Prior to each deployment, canisters were cleaned and evacuated
using an Entech Instruments 3100D Canister Cleaning System
following EPA Compendium Method TO-15.*' Flow controllers were
also cleaned using UHP nitrogen and assessed for flow accuracy prior
to deployment. Additionally, the vacuum level in each canister was
confirmed by attaching a MicroValve vacuum test gauge (01—29—
70010QT, Entech Instruments, Inc.). After sampling, the flow
controllers were removed, and the canisters were stored at room
temperature for up to 30 days prior to analysis, reducing sample loss
due to sample instability.*> The parts per billion (ppb) concentrations
of 18 VOCs were then analyzed using a 7890B/5977A GC/MS
(Agilent Technologies).

Statistical Analyses

Statistical analyses were performed using RStudio (v.2023.06.2) with
R (v.4.5.0) software. Figures were created using the software and with
GraphPad Prism (v.9.5.0). Briefly, a Mann—Whitney U test was
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performed on nonparametric PM concentration data to determine
significant differences (p < 0.05) where normality was determined by
Q-—Q plot residuals. Confidence intervals (95% CI) were determined
through bootstrapping.

To further assess the relationship between PM, 5 concentrations in
kitchens and dining areas across restaurants (Figure S1), and whether
this relationship was moderated by restaurant layout (open vs closed),
we fitted a linear mixed-effects model. An open-layout restaurant was
defined by having kitchens that were visible to diners, with no physical
barrier to the exchange of air between areas. The linear mixed-effects
model was fit with fixed effects for scaled kitchen PM, layout (open vs
closed), and their interaction. Restaurant ID was included as a
random intercept and random slope for kitchen PM, with intercept—
slope covariance constrained to zero. Additionally, potential variables
impacting PM, s exposures—such as “distance from the exhaust
hood” and “day of the week” effects—were investigated in separate
sensitivity analyses (Figure S2).

Correlations between different pollutant concentrations were
determined by a Kendall-Tau correlation matrix. Relationships
between categorical data (restaurant average price range, neighbor-
hood income, seasonality) and average pollutant concentrations
(VOCs and PM) were explored using Kruskal—Wallis Tests with a
Holm-Bonferroni correction (Table S1). Exploratory factor analysis
(EFA) with oblique rotation was conducted on VOC and PM XRF
data to identify latent groupings of compounds. The number of
factors retained was determined based on visual inspection of the
scree plot (Figure S3), identification of the eigenvalue “elbow,” and
minimization of the extended Bayesian Information Criterion (eBIC).
Factor interpretability was also considered.

B RESULTS AND DISCUSSION

Particulate Matter Concentration and Composition

Kitchen areas had a median (Md) PM, ; concentration of 79.6
ug/m?, whereas dining areas had a median concentration of
20.0 ug/m? and outdoor ambient concentration was 8.4 pg/
m®, One kitchen sample was lost; thus, 17 kitchen samples
were compared to the 18 dining areas samples. Gravimetrically
measured PM, ; concentrations from 18 restaurants differed
significantly between areas. The 95% confidence intervals for
the differences were 7.1—74.0 ug/m? (kitchen vs dining; p =
0.003), 20.5-81.9 ug/m> (kitchen vs outdoor; p < 0.0001),
and 4.9-21.1 ug/m* (dining vs outdoor; p < 0.001) (Figure
2). Similarly, PM;, concentrations were significantly higher in
kitchens (Md = 86.6 ug/m®) compared to dining areas (Md =
22.4 ,ug/ms; 95% CI: 11.3—80.3, p = 0.002). PM, on average
accounted for approximately 74% of the PM;, mass found in
the kitchens, and 68% in the dining areas. PM, 5 accounted for
about 84% and 81% of PM,, mass, respectively. Four kitchens
had gravimetric PM levels between 4 and 10X higher than the
median (outliers) Figure 2.

Minute-by-minute aethalometer measurements indicated
higher BC concentrations in kitchens compared to dining
areas; however, instrument noise and occasional negative
values limited confidence in these data. Therefore, black smoke
(BS) absorbance measured on PM, filters is presented as the
primary indicator of carbonaceous particles. Overall, BS
absorbance failed to demonstrate a significant difference
between kitchens and dining areas (p = 0.062; Table 1).

We note that kitchen BC concentrations from the
aethalometer were strongly correlated with BS absorbance
(7 = 0.84), supporting consistency between methods in
kitchens, whereas the correlation was weak in dining areas (r*
= 0.1). Mean kitchen BC concentrations from the
aethalometer were 2.6 ug/m?>. Although this value should be
considered an approximate estimate, its magnitude is
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Figure 2. Violin plots of gravimetric PM concentrations (log scale) of
different aerodynamic diameters for n = 17 kitchens, n = 18 dining
rooms, along with ambient PM, s averages n = 18. Median denoted by
a white line and quartiles by a black line. Statistical significance
determined via Mann—Whitney U test. ** for P < 0.01, *** for P <
0.001, and **** for P < 0.0001.

comparable to previously reported indoor BC concentrations
in NYC apartments (~3 ug/m?), suggesting that combustion-
related carbonaceous particle levels in restaurant kitchens may
fall within the range observed in other urban indoor
environments.

XRF analysis of gravimetric PM; samples revealed that the
speciated trace elements composed an average of 4.5% of the
mass of kitchen particles, whereas total mass reconstructed as
commonoxides* was 5.0%. Chlorine, potassium, and copper
were found in significantly higher (p < 0.05) concentrations in
the kitchen. For dining room samples, trace elements
composed 5.7% of the PM; mass and 6.4% when converted
to common oxides. In the previously mentioned indoor
experiments, metals composed between 8 and 10% of PM,
average mass.

A particle’s toxicity is often informed by both its size and
composition. The elemental content of the aerosols in the
dining room slightly differs from those in the kitchen, although
on average, Cl, K, and Cu were found in higher concentrations
in the kitchen samples (Table 1). These differences may reflect
the use of cleaning agents (K, Cl), biomass combustion (K, CI)
and meat cooking (Cu) in the kitchen area.* Exploratory
factor analysis partially supports this theory; each area is made
of three factors, or elemental thumbprints (Table S3), with the
kitchen having a cooking emissions factor (Ca, Fe, Mn), a
combustion factor (S, Se, V), and a distinct metals factor (Cu,
Zn, Pb). A review paper from Sagara et al. 2023 has reported
several studies linking Ca, Mn, and Fe, among other metals and
organic components, to indoor cooking.*>*® The second factor
(S, Se, V) is more characteristic of fossil fuel combustion
tracers. Thurston et al. 2011 has attributed V and Se as
markers of residual oil and coal combustion through
atmospheric source apportionment.”” As charcoal combustion
was not observed within the restaurants, this factor likely
reflects infiltration of outdoor combustion emissions from
either traffic or oil-fired heating systems. Lastly, we posit this
grouping may reflect outdoor infiltration of particles from road
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Table 1. Median Mass Concentrations (ng/m?) and Ranges for Kitchen and Dining Room Areas of PM,, Black Smoke

Absorbance (abs), and Particle-Bound Elements”

dining room

kitchen

analyte LOD n median
PM, (ug/m®) 0.88 17 73.6
abs (107°/m) - 17 7.34
sodium (Na) - - <LOD
magnesium (Mg) 28.7 - <LOD
aluminum (Al) - - <LOD
silicon (Si) 26.6 17 157
phosphorus (P) - - <LOD
sulfur (S) 5.71 17 441
chlorine (Cl) 223 17 283
potassium (K) 5.36 17 169
calcium (Ca) 20.7 17 53.5
titanium (Ti) 3.81 17 7.81
vanadium (V) 0.231 17 0.15
chromium (Cr) 0.49 17 0.98
manganese (Mn) 0.39 17 2.63
iron (Fe) 7.94 17 69.6
cobalt (Co) 0.055 17 0.1
nickle (Ni) - - <LOD
copper (Cu) 0.80 17 4.92
zinc (Zn) 5.28 17 12.3
arsenic (As) 0.32 17 0.16
selenium (Se) 0.16 17 0.08
lead (Pb) 1.36 17 2.3

IQR n median IQR
150.7 18 15.8 23.8
13.7 16 3.83 4.84
- - <LOD -

- <LOD -
- - <LOD -
208 18 176 217
- - <LOD -
310 18 255 342
470 18 82 157
390 18 69.2 76.4
52.6 18 57.5 80.1
15.8 18 7.72 7.76
0.65 18 0.25 0.36
0.72 18 1.01 0.63
33 18 2.25 291
95.6 18 80.5 107
1.13 18 0.53 1.32
- - <LOD -
4.44 18 2.72 4.02
9.58 18 10.8 18.1
0.3 18 0.16 0
0.28 18 0.15 0.24
2.05 18 0.7 2.06

“Abbreviations: LOD, limit of detection; IQR, interquartile range; n = the number of samples analyzed. Concentrations in ng/m?> unless otherwise

stated. Significant differences noted in bold.

dust, for which Pb and Cu are common tracers from car brake
wear.”® The unique kitchen metals factor might also represent
metals released during scraping of pans, spatulas, and other
metal abrasions. Cu and Zn have also been associated with
cooking emissions and mechanical wear of kitchen equipment;
however, attributing Pb to cookware abrasion is unlikely, as
cookware is not expected to be a substantial lead source.*” The
first dining room factor is more mixed (Cu, Pb, As, Si, Cl).
This mixed dining room metals factor reflects indoor
penetration of outdoor traffic/resuspension particles or
mixed cooking residues.”” The second metals factor (Ca and
Fe) is like the cooking emissions factor seen in the kitchen
particles. Lastly, the third factor (S and Se) likely indicates
particle intrusion from outdoor combustion sources, coal or
oil, or from gas combustion in the kitchen. These data are
exploratory in nature but agree with previous source
apportionment research conducted in NYC residences by
Habre et al. 2014."” These data also suggest particle intrusion
from the kitchen into the dining areas based on the metallic
differences, thus suggesting insufficient ventilation in the
cooking zone.

Notably, the composition of metals in the particles from
both areas was negligible compared to the organic, ionic, and
carbonaceous mass fraction. XRF only explains about 5.0% of
the mass on kitchen filters, indicating that the restaurant PM is
principally carbon-based (Figure S4). The degradation of fats,
proteins, and carbohydrates—in which the wonderful flavors
and aromas we associate with cooking are produced—could
offer an explanation.”® The thousands of new compounds
produced in Maillard reaction, sugar caramelization, fermenta-
tion, or oxidation are aerosolized by cooking activities. Thus,
due to their organic nature they remain undetected by XRF.

Indoor air pollution research has shown that black carbon,
secondary aerosols, nitrates, and sulfates also contribute to this
fraction.” Past experiments have detected aerosolized fat-
soluble molecules, aldehydes, and ketones. We recommend
future experiments to consider these and other particle-bound
toxicants with nontargeted mass spectrometry methods to
inform toxic potential of these particles.

PAH Concentrations

Whereas most PAHs concentrations were below the LOD
(518 out of 560 samples) in the 18 restaurants, some analytes
were still quantified at low levels. Naphthalene was detected in
most kitchens (n = 14), with a median concentration of 145.8
ng/m’ [IQR: 117.3—232.4], and dining rooms (n = 14; Md =
145.4 ng/m? IQR: 110.1-178.4) (where n is the number >
LOD). Only two restaurant kitchens had values of other PAHs
above LOD, which correspond to the kitchens with outlying
PM concentrations (Figure 2).

PAHs detected above the LOD were found in concen-
trations comparable to what has been reported in Western-
style commercial kitchens. As the median concentrations for
naphthalene were similar for kitchens and dining rooms, with
no correlation to PM concentrations for their respective
restaurants, we posit these levels reflect background values.”’
However, it is the relative lack of PAH concentrations above
the LOD, across the sampled restaurants, that may offer some
exploratory information regarding PAHs in the restaurant
industry. We suggest that the Western-style restaurant
environment, both kitchen and dining areas, may be naturally
low in PAHs, particularly when compared to their Eastern
restaurant counterparts. Eastern-style cooking operates at
higher temperatures and requires significant physical stirring
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and tossing, generating large amounts of PM and aerosolized
oil droplets.‘2 Additionally, wok hei—the charred aroma
associated with Cantonese cooking—imbues a smokiness to its
food achievable only by intense heat and singeing oil, thus
inevitably generating PAHs. Since Western-style cooking is less
focused on smoky flavors and requires more moderate
temperatures, lower concentrations of PAHs are produced in
general, as evidenced by prior research, and these may be
removed by exhaust hoods before permeating further into the
kitchen area.>® Fire codes state that grease or smoke producing
appliances in commercial kitchens must be exhausted by a
ventilation system, with the NYC Mechanical Code specifying
a type I hood. Compliance in NYC is carried out through
annual inspections, suggesting strict adherence.”® Therefore,
our sampling methodology may have failed to capture the low
levels of kitchen PAHs before they were exhausted. Wood
burning was observed in two kitchens (Table S1), and while a
known generator of PAHs,> these kitchens did not yield
concentrations above the LOD. Additionally, while high
temperature frying has been shown to generate PAHs, they
were not found in appreciable amounts in the sampling areas.
Despite these observations, previous literature has shown that
Western-style cooking activities can generate PAHs, but
measurements were often conducted near the cooking activity
or by personal sampling.>***°

Samples were collected on a combination of Teflon filter and
XAD-2 sorbent tube. Updated NIOSH methods have used the
XAD-7 sorbent for PAH collection, which may confer slight
advantages in vaporized PAH collection. However, these
advantages might be minimal, since extremely little, if any,
PAHs were detected in the breakthrough portion of the XAD-2
tube. Additionally, the sampling volume in our method was
doubled to account for these differences.

VOC Concentrations and Composition

VOCs were generally detected in amounts that seldom
exceeded 1000 ppb and did not exceed applicable NIOSH
recommended exposure limits (RELs).”” However, com-
pounds such as ethanol and isopropanol were found in nearly
every restaurant kitchen, appearing in at least 95% of samples
(Table 2). Toluene and chloroform were detected in about half
of all samples. Benzene was detected in about one-third of
samples; however, measured concentrations remained below
the NIOSH REL of 0.1 ppm (8 h TWA). 2,3-Butanedione, 2,3-
hexanedione, 2,3-pentanedione, ethylbenzene, styrene, m,p-
xylene, or o-xylene were not detected in any sample. Lastly,
NYC sets CO ceiling limits at 9.0 ppm (ppm), and this study
did not detect any 8 h average concentrations above 2.0 ppm,
nor short-term exceedances above the World Health
Organization (WHO) guidelines of 2010 for CO.>**’

Exploratory Factor Analysis (Figure SS) of the VOC
components produced three loadings where components
strongly varied together. Using a correlation matrix, kitchen
pollutants generally had slight to moderate relationships with
any pollutant, whether positive or negative (Figure S6). VOCs
such as benzene, ethanol, isopropanol, and p-limonene often
had no relationships with PM, BC, or BS. Kitchens
occasionally had outlying concentrations of individual
pollutants that did not necessarily correlate with other VOCs
(ie, one kitchen had methyl methacrylate and no other
remarkable pollutants). We offer multiple hypotheses that
could explain such a dynamic environment based on previous
literature.

Table 2. Descriptive Statistics of 12 Detected Kitchen-
Borne VOCs (2,3-Butanedione, 2,3-Hexanedione, 2,3-
Pentanedione, Ethylbenzene, Styrene, m,p-Xylene, or o-
Xylene Omitted for Clarity) Collected from 19 Samples
(One Restaurant was Repeated)”

LOD median IQR maximum
analyte (ppb)  n (ppb) (ppb) (ppb)

ethanol 0.27 19 730.4 877.9 18987.7
isopropyl alcohol 0.24 18 26.7 196.8 4262.4
acetone 0.21 14 14.5 26.2 285.0
chloroform 0.21 9 0.0 1.5 2.9
toluene 0.21 9 0.0 22 103.3
D-limonene 0.26 7 0.0 3.7 22.5
benzene 0.21 6 0.0 1.1 22
acetonitrile 0.28 3 0.0 0.0 2.8
a-pinene 0.27 1 - - 2.8
methylene 0.21 1 - 14

chloride
methyl 0.21 1 - - 15

methacrylate
n-hexane 0.25 1 - - 107.6

“Abbreviations: LOD, limit of detection; ppb: parts per billion; IQR,
interquartile range; n = the number of samples detected above LOD.

The most likely source of recurrent VOCs are cleaning
agents. Recent academic literature on usage of specific cleaning
agents is sparse, yet these among blog posts, advertisements,
and health standards help in creating holistic pictures. Cleaners
often consist of sanitizing agents, dish soap/detergent,
degreasers, stainless steel polish, and specialized food service
chemicals.®*™%* Factor analysis (Figure SS) on VOC
concentrations yielded three distinct factors, giving an
understanding to these sources. Factor 1, composed of n-
hexane, toluene, and acetone indicates the use of a solvent
based cleaner in the kitchen area. This mixture of polar and
nonpolar compounds enables grease to be solubilized quickly
and broken down. Stainless steel cleaners or degreasers often
contain acetone and mixed hydrocarbons, but their composi-
tion can vary by manufacturer.®> ™% Similarly, Factor 2 is likely
a cleaning soap with citrus scent—nb-limonene and ethanol are
highly correlated in this loading. Anecdotally, chefs and kitchen
managers indicated that most kitchens use very similar bulk,
industrial grade cleaners and do not often venture out into
specialty products when soap and water might be best. Lastly,
factor 3 is indicative of regular kitchen activities. While it may
not represent cooking processes, benzene is off-loaded in this
factor; it is released from natural gas burners when cooking is
occurring.'' This inverse relationship may be saying that when
cooking is occurring, cleaning is likely not, and vice versa.”
Isopropyl alcohol containing products are typical for
sanitizers.””%*

Limitations

It is imperative to note, by nature of the cascade impactor, PM,
was collected on the 37 mm filters. To adhere to previously
established analytical techniques, these 37 mm filters were used
for analysis of metallic PM constituents. In this study, PM, on
average accounted for about 92% and 72% of PM, 5 mass with
respect to the kitchen and dining areas; therefore, these PM,
measurements may underestimate the concentrations of the
XRF detected elements and BS in fine mode. Additionally,
OSHA PELs and NIOSH RELs are intended to be directly
compared with personal full-shift measurements; therefore,

https://doi.org/10.1021/acs.est.5c18025
Environ. Sci. Technol. XXXX, XXX, XXX—=XXX


https://pubs.acs.org/doi/suppl/10.1021/acs.est.5c18025/suppl_file/es5c18025_si_001.pdf
https://pubs.acs.org/doi/suppl/10.1021/acs.est.5c18025/suppl_file/es5c18025_si_001.pdf
https://pubs.acs.org/doi/suppl/10.1021/acs.est.5c18025/suppl_file/es5c18025_si_001.pdf
https://pubs.acs.org/doi/suppl/10.1021/acs.est.5c18025/suppl_file/es5c18025_si_001.pdf
pubs.acs.org/est?ref=pdf
https://doi.org/10.1021/acs.est.5c18025?urlappend=%3Fref%3DPDF&jav=VoR&rel=cite-as

Environmental Science & Technology

pubs.acs.org/est

area air samples are only an indication of potential personal
exposure and approximate true exposures. Despite these
limitations, the cascade impactor was essential for area
sampling in this study to characterize the thoracic and
respirable portions of an unknown environment. Respirable
dust standards set by the OSHA consider a PM, cut point,”’
while evidence suggests smaller fractions of PM impacting in
the alveolar region.””””" Additionally, epidemiological evi-
dence links fine particles with cardiovascular mortality and
systemic diseases.”” The implementation of real-time and
integrated PM, ; measurements in this study better captures
the fraction of PM that imposes the greatest health concerns.

VOCs were exclusively quantified in the kitchen area due to
the limited number of canisters available. Therefore, it is
difficult to determine whether all VOCs originated from
kitchen activities. Cleaning occurs in all parts of the restaurant,
and air exchange or off gassing could influence the measured
concentrations. Furthermore, using EFA with a limited sample
size may reduce the stability of the loadings; having a larger
sample size in future studies would strengthen these
conclusions.

Another limitation stems from the types of chemicals
analyzed; NIOSH method 3900 has been often used in
occupational healthcare settings and excels in low molecular
weight identifying solvents. This was advantageous in our
study because of the industrial cleaners often present in this
environment, and these compounds have been seldom
quantified in restaurants prior to this experiment.”® Alter-
natively, this study could have been strengthened by analyzing
chlorinated compounds, NO,, or SO,, which can modify
particle toxicity and are implicated in overall health outcomes.
Previous literature has indicated that these air pollutants,
among other hydrocarbons, are present in the kitchen
environment and necessitate investigation.

The modest number of restaurants, single metropolitan
focus, and selective chemical scope (e.g, VOCs only in
kitchens; exclusion of aldehydes, ketones, NO,, SO,) could
mean these findings underestimate or incompletely represent
exposures across industry. Other studies have shown that
repeated measurements at the same restaurant (Figure S2) can
yield substantially different concentrations.”> The meals
sampled (i.e.,, breakfast and lunch vs lunch and dinner) may
differ in emissions. We recognize the difficulty of interpreting
these results with a small sample size. Thus, we hesitate to
generalize these findings to the rest of the restaurant industry;
however, findings from this study provide a preview into the
current state of restaurants in New York City. In future studies,
a larger number of restaurants studied could enable better
resolutions for price index, seasonality, layout, day-of-the-week,
and sampling location patterns. Information on ventilation
efficiency, air exchange rates, meal output, staff size, and
dimensions of the restaurant can add critical context in
explaining these aerosol concentrations. Moreover, using PM, s
rather than PM, for speciation and accounting for variables
such as pressure, temperature, and relative humidity differ-
entials could yield results that better elucidate the relationship
between the restaurant kitchen and dining room (Figure S1).

Health Implications

In all cases, PM concentrations were less than the OSHA
permissible exposure limit of S mg/m® for respirable
particles.”” However, median concentrations of PM, s, in the
kitchens and dining areas were well above the 2021 WHO air

quality guidelines, i.e,, 24 h average exposures should not
exceed 15 pg/m® more than 3—4 days per year.”” While the
WHO guidelines are applicable to indoor environments, they
do not cover occupational settings due to the specific
characteristics and unique exposures in the workplace.
However, they may be used as a frame of reference for
understanding induced health effects. Nevertheless, both
kitchen staff (e.g, chefs, cooks, dishwashers, etc.) and dining
room staff (e.g., maitre di, servers, bartenders, etc.) are exposed
to high concentrations of respirable particles with distinct
compositions. These particles are likely composed of
decomposed organic molecules, combustion products, and
mutagenic aldehydes with uncharacterized toxicities. In
addition, the quick spikes in PM, may also contribute to
acute health impacts such as wheeze or cough. The chronic
exposures to low levels of VOCs may also be cause for
concern. Moreover, our measurements likely underestimate the
true exposures for kitchen workers, whose jobs involve moving
between and around the cooking and prep stations.

Lastly, we note what is already well-known to restaurant
staff; this environment—with a documented history of high
temperatures, loud noise levels, and longer working hours
leading to longer exposures—could be dangerous for the long-
term health of its employees. These results, plus emerging air
pollution data, paint a concerning picture of the exposome for
restaurant staff, particularly kitchen workers. Future research
should prioritize health assessment of restaurant staff,
expanded chemical characterization of particle-bound organics
(e.g, aldehydes, ketones), comparisons between natural gas
and electric cooking, and intervention studies evaluating the
effectiveness of filtration or engineering controls. These results
highlight an understudied occupational health risk that
warrants further investigation and protection for restaurant
workers.

Hl ASSOCIATED CONTENT
@ Supporting Information

The Supporting Information is available free of charge at
https://pubs.acs.org/doi/10.1021/acs.est.5¢18025.

Additional PM concentration data and spatial saturation
testing results: Figures S1—S2; additional VOC and
speciation data regarding factor loadings and correlation
analysis: Figures S3—S6; additional characteristics of
restaurants, PAHs, and EFA loadings: Tables S1—S3
(PDF)

B AUTHOR INFORMATION
Corresponding Author

Antonio F. Saporito — Division of Environmental Medicine,
NYU Grossman School of Medicine, New York, New York
10010, United States; © orcid.org/0000-0002-4246-0238;
Phone: (856)-472-2134; Email: Antonio.saporito@
nyulangone.org

Authors

Mehmood Hashmi — Division of Environmental Medicine,
NYU Grossman School of Medicine, New York, New York
10010, United States

Wuyue Yu — Division of Environmental Medicine, NYU
Grossman School of Medicine, New York, New York 10010,
United States; ® orcid.org/0000-0003-4802-6536

https://doi.org/10.1021/acs.est.5c18025
Environ. Sci. Technol. XXXX, XXX, XXX—=XXX


https://pubs.acs.org/doi/suppl/10.1021/acs.est.5c18025/suppl_file/es5c18025_si_001.pdf
https://pubs.acs.org/doi/suppl/10.1021/acs.est.5c18025/suppl_file/es5c18025_si_001.pdf
https://pubs.acs.org/doi/10.1021/acs.est.5c18025?goto=supporting-info
https://pubs.acs.org/doi/suppl/10.1021/acs.est.5c18025/suppl_file/es5c18025_si_001.pdf
https://pubs.acs.org/action/doSearch?field1=Contrib&text1="Antonio+F.+Saporito"&field2=AllField&text2=&publication=&accessType=allContent&Earliest=&ref=pdf
https://orcid.org/0000-0002-4246-0238
mailto:Antonio.saporito@nyulangone.org
mailto:Antonio.saporito@nyulangone.org
https://pubs.acs.org/action/doSearch?field1=Contrib&text1="Mehmood+Hashmi"&field2=AllField&text2=&publication=&accessType=allContent&Earliest=&ref=pdf
https://pubs.acs.org/action/doSearch?field1=Contrib&text1="Wuyue+Yu"&field2=AllField&text2=&publication=&accessType=allContent&Earliest=&ref=pdf
https://orcid.org/0000-0003-4802-6536
https://pubs.acs.org/action/doSearch?field1=Contrib&text1="Drew+R.+Michanowicz"&field2=AllField&text2=&publication=&accessType=allContent&Earliest=&ref=pdf
pubs.acs.org/est?ref=pdf
https://doi.org/10.1021/acs.est.5c18025?urlappend=%3Fref%3DPDF&jav=VoR&rel=cite-as

Environmental Science & Technology

pubs.acs.org/est

Drew R. Michanowicz — PSE Healthy Energy, Oakland,
California 94612, United States

Eric D. Lebel — PSE Healthy Energy, Oakland, California
94612, United States; © orcid.org/0000-0001-5255-6893

Nicole Lucha — PSE Healthy Energy, Oakland, California
94612, United States

Gan Huang — PSE Healthy Energy, Oakland, California
94612, United States

Colin J. Finnegan — Department of Earth System Science,
Stanford University, Palo Alto, California 94308, United
States

Vittorio Albergamo — Department of Pediatrics, NYU
Grossman School of Medicine, New York, New York 10016,
United States; ® orcid.org/0000-0002-5347-1362

Wenjie Lyu — Department of Pediatrics, NYU Grossman
School of Medicine, New York, New York 10016, United
States

Steven N. Chillrud — Lamont-Doherty Earth Observatory,
Columbia University, Palisades, New York 10964, United
States; ® orcid.org/0000-0001-6685-0401

James M. Ross — Lamont-Doherty Earth Observatory,
Columbia University, Palisades, New York 10964, United
States

Dru A. Burns — Respiratory Health Division, National
Institute for Occupational Safety and Health, Morgantown,
West Virginia 26508, United States

Ryan F. LeBouf — Respiratory Health Division, National
Institute for Occupational Safety and Health, Morgantown,
West Virginia 26508, United States

Christopher Galarza — Forward Dining Solutions LLClI
EcoChef, Pittsburgh, Pennsylvania 15147, United States

Judith T. Zelikoff — Division of Environmental Medicine,
NYU Grossman School of Medicine, New York, New York
10010, United States

Terry Gordon — Division of Environmental Medicine, NYU
Grossman School of Medicine, New York, New York 10010,
United States

Complete contact information is available at:
https://pubs.acs.org/10.1021/acs.est.5¢18025

Notes

The findings and conclusions in this report are those of the
author(s) and do not necessarily represent the official position
of the National Institute for Occupational Safety and Health
(NIOSH), Centers for Disease Control and Prevention
(CDC). Mention of any company or product does not
constitute endorsement by NIOSH/CDC.

The authors declare no competing financial interest.

B ACKNOWLEDGMENTS

This project could not have existed without the support and
generosity of the many chefs, community members, restaurant
owners, and staff curious about air quality in their working
environments. We extend our deepest gratitude to them. The
utmost respect to the late Anthony Bourdain for the title
inspiration. Thanks to Leonardo Trasande for supporting
chemical measurements. Credits to Wuyue Yu for the graphical
abstract. The project described was supported by Grant #F31
ES036104, T32 E007324 from NIH NIEHS, and Grant #T42
OHO008422 from the Pilot Projects Research Training Program
of the NY/NJ Education and Research Center from CDC/
NIOSH.

B REFERENCES

(1) Abdullahi, K. L.; Delgado-Saborit, J. M.; Harrison, R. M.
Emissions and Indoor Concentrations of Particulate Matter and Its
Specific Chemical Components from Cooking: A Review. Atmos.
Environ. 2013, 71, 260—294.

(2) Coggon, M. M,; Stockwell, C. E.; Xu, L.; Peischl, J.; Gilman, J.
B.; Lamplugh, A.; Bowman, H. J.; Aikin, K.; Harkins, C.; Zhu, Q;
Schwantes, R. H.; He, J.; Li, M.; Seltzer, K;; McDonald, B.; Warneke,
C. Contribution of Cooking Emissions to the Urban Volatile Organic
Compounds in Las Vegas, NV. Atmos. Chem. Phys. 2024, 24 (7),
4289—4304.

(3) Pikmann, J.; Drewnick, F.; Fachinger, F.; Borrmann, S.
Particulate Emissions from Cooking: Emission Factors, Emission
Dynamics, and Mass Spectrometric Analysis for Different Cooking
Methods. Atmos. Chem. Phys. 2024, 24 (21), 12295—12321.

(4) Chiang, K-M,; Xiu, L.; Peng, C.-Y.; Lung, S.-C. C.; Chen, Y.-C;
Pan, W.-H. Particulate Matters, Aldehydes, and Polycyclic Aromatic
Hydrocarbons Produced from Deep-Frying Emissions: Comparisons
of Three Cooking Oils with Distinct Fatty Acid Profiles. npj Sci. Food
2022, 6 (1), 28.

(5) Kim, K.-H.; Jahan, S. A.; Kabir, E.; Brown, R. J. C. A Review of
Airborne Polycyclic Aromatic Hydrocarbons (PAHs) and Their
Human Health Effects. Environ. Int. 2013, 60, 71—80.

(6) Saito, E.; Tanaka, N.; Miyazaki, A.; Tsuzaki, M. Concentration
and Particle Size Distribution of Polycyclic Aromatic Hydrocarbons
Formed by Thermal Cooking. Food Chem. 2014, 153, 285—-291.

(7) Schieweck, A.; Uhde, E.; Salthammer, T. Determination of
Acrolein in Ambient Air and in the Atmosphere of Environmental
Test Chambers. Environ. Sci.:Processes Impacts 2021, 23 (11), 1729—
1746.

(8) Klein, F.; Platt, S. M.; Farren, N. J.; Detournay, A.; Bruns, E. A,;
Bozzetti, C.; Daellenbach, K. R.; Kilic, D.; Kumar, N. K,; Pieber, S.
M,; Slowik, J. G.; Temime-Roussel, B.; Marchand, N.; Hamilton, J. F.;
Baltensperger, U.; Prévot, A. S. H.; El Haddad, . Characterization of
Gas-Phase Organics Using Proton Transfer Reaction Time-of-Flight
Mass Spectrometry: Cooking Emissions. Environ. Sci. Technol. 2016,
50 (3), 1243—1250.

(9) Yu, Y;; Guo, S.; Wang, H.; Shen, R;; Zhu, W.; Tan, R.; Song, K;
Zhang, Z.; Li, S;; Chen, Y,; Hu, M. Importance of Semivolatile/
Intermediate-Volatility Organic Compounds to Secondary Organic
Aerosol Formation from Chinese Domestic Cooking Emissions.
Environ. Sci. Technol. Lett. 2022, 9 (6), 507—512.

(10) Tang, R; Sahu, R; Su, Y.; Milsom, A.; Mishra, A.; Berkemeier,
T.; Pfrang, C. Impact of Cooking Methods on Indoor Air Quality: A
Comparative Study of Particulate Matter (PM) and Volatile Organic
Compound (VOC) Emissions. Indoor Air 2024, 2024 (1), 6355613.

(11) Kashtan, Y. S.; Nicholson, M.; Finnegan, C.; Ouyang, Z.; Lebel,
E. D.; Michanowicz, D. R.; Shonkoff, S. B. C.; Jackson, R. B. Gas and
Propane Combustion from Stoves Emits Benzene and Increases
Indoor Air Pollution. Environ. Sci. Technol. 2023, 57 (26), 9653—
9663.

(12) Michanowicz, D. R;; Dayalu, A.; Nordgaard, C. L.; Buonocore,
J.J; Fairchild, M. W.; Ackley, R.; Schiff, J. E.; Liu, A.; Phillips, N. G,;
Schulman, A.; Magavi, Z.; Spengler, J. D. Home Is Where the Pipeline
Ends: Characterization of Volatile Organic Compounds Present in
Natural Gas at the Point of the Residential End User. Environ. Sci.
Technol. 2022, 56 (14), 10258—10268.

(13) Temkin, A. M,; Geller, S. L.; Swanson, S. A,; Leiba, N. S,;
Naidenko, O. V.; Andrews, D. Q. Volatile Organic Compounds
Emitted by Conventional and “Green” Cleaning Products in the U.S.
Market. Chemosphere 2023, 341, 139570.

(14) Ke, Y;; Huang, L,; Xia, J.; Xu, X,; Liu, H.; Li, Y. R. Comparative
Study of Oxidative Stress Biomarkers in Urine of Cooks Exposed to
Three Types of Cooking-Related Particles. Toxicol. Lett. 2016, 2SS,
36—42.

(15) Li, A.; Kosonen, R. Pollution of Cooking Oil Fume and Health
Risks. In Kitchen Pollutants Control and Ventilation: A Ventilation
Guide to Asian & European Kitchen Environment; Li, A., Kosonen, R,,
Eds.; Springer: Singapore, 2019; pp 61—150.

https://doi.org/10.1021/acs.est.5c18025
Environ. Sci. Technol. XXXX, XXX, XXX—=XXX


https://pubs.acs.org/action/doSearch?field1=Contrib&text1="Eric+D.+Lebel"&field2=AllField&text2=&publication=&accessType=allContent&Earliest=&ref=pdf
https://orcid.org/0000-0001-5255-6893
https://pubs.acs.org/action/doSearch?field1=Contrib&text1="Nicole+Lucha"&field2=AllField&text2=&publication=&accessType=allContent&Earliest=&ref=pdf
https://pubs.acs.org/action/doSearch?field1=Contrib&text1="Gan+Huang"&field2=AllField&text2=&publication=&accessType=allContent&Earliest=&ref=pdf
https://pubs.acs.org/action/doSearch?field1=Contrib&text1="Colin+J.+Finnegan"&field2=AllField&text2=&publication=&accessType=allContent&Earliest=&ref=pdf
https://pubs.acs.org/action/doSearch?field1=Contrib&text1="Vittorio+Albergamo"&field2=AllField&text2=&publication=&accessType=allContent&Earliest=&ref=pdf
https://orcid.org/0000-0002-5347-1362
https://pubs.acs.org/action/doSearch?field1=Contrib&text1="Wenjie+Lyu"&field2=AllField&text2=&publication=&accessType=allContent&Earliest=&ref=pdf
https://pubs.acs.org/action/doSearch?field1=Contrib&text1="Steven+N.+Chillrud"&field2=AllField&text2=&publication=&accessType=allContent&Earliest=&ref=pdf
https://orcid.org/0000-0001-6685-0401
https://pubs.acs.org/action/doSearch?field1=Contrib&text1="James+M.+Ross"&field2=AllField&text2=&publication=&accessType=allContent&Earliest=&ref=pdf
https://pubs.acs.org/action/doSearch?field1=Contrib&text1="Dru+A.+Burns"&field2=AllField&text2=&publication=&accessType=allContent&Earliest=&ref=pdf
https://pubs.acs.org/action/doSearch?field1=Contrib&text1="Ryan+F.+LeBouf"&field2=AllField&text2=&publication=&accessType=allContent&Earliest=&ref=pdf
https://pubs.acs.org/action/doSearch?field1=Contrib&text1="Christopher+Galarza"&field2=AllField&text2=&publication=&accessType=allContent&Earliest=&ref=pdf
https://pubs.acs.org/action/doSearch?field1=Contrib&text1="Judith+T.+Zelikoff"&field2=AllField&text2=&publication=&accessType=allContent&Earliest=&ref=pdf
https://pubs.acs.org/action/doSearch?field1=Contrib&text1="Terry+Gordon"&field2=AllField&text2=&publication=&accessType=allContent&Earliest=&ref=pdf
https://pubs.acs.org/doi/10.1021/acs.est.5c18025?ref=pdf
https://doi.org/10.1016/j.atmosenv.2013.01.061
https://doi.org/10.1016/j.atmosenv.2013.01.061
https://doi.org/10.5194/acp-24-4289-2024
https://doi.org/10.5194/acp-24-4289-2024
https://doi.org/10.5194/acp-24-12295-2024
https://doi.org/10.5194/acp-24-12295-2024
https://doi.org/10.5194/acp-24-12295-2024
https://doi.org/10.1038/s41538-022-00143-5
https://doi.org/10.1038/s41538-022-00143-5
https://doi.org/10.1038/s41538-022-00143-5
https://doi.org/10.1016/j.envint.2013.07.019
https://doi.org/10.1016/j.envint.2013.07.019
https://doi.org/10.1016/j.envint.2013.07.019
https://doi.org/10.1016/j.foodchem.2013.12.055
https://doi.org/10.1016/j.foodchem.2013.12.055
https://doi.org/10.1016/j.foodchem.2013.12.055
https://doi.org/10.1039/D1EM00221J
https://doi.org/10.1039/D1EM00221J
https://doi.org/10.1039/D1EM00221J
https://doi.org/10.1021/acs.est.5b04618?urlappend=%3Fref%3DPDF&jav=VoR&rel=cite-as
https://doi.org/10.1021/acs.est.5b04618?urlappend=%3Fref%3DPDF&jav=VoR&rel=cite-as
https://doi.org/10.1021/acs.est.5b04618?urlappend=%3Fref%3DPDF&jav=VoR&rel=cite-as
https://doi.org/10.1021/acs.estlett.2c00207?urlappend=%3Fref%3DPDF&jav=VoR&rel=cite-as
https://doi.org/10.1021/acs.estlett.2c00207?urlappend=%3Fref%3DPDF&jav=VoR&rel=cite-as
https://doi.org/10.1021/acs.estlett.2c00207?urlappend=%3Fref%3DPDF&jav=VoR&rel=cite-as
https://doi.org/10.1155/2024/6355613
https://doi.org/10.1155/2024/6355613
https://doi.org/10.1155/2024/6355613
https://doi.org/10.1021/acs.est.2c09289?urlappend=%3Fref%3DPDF&jav=VoR&rel=cite-as
https://doi.org/10.1021/acs.est.2c09289?urlappend=%3Fref%3DPDF&jav=VoR&rel=cite-as
https://doi.org/10.1021/acs.est.2c09289?urlappend=%3Fref%3DPDF&jav=VoR&rel=cite-as
https://doi.org/10.1021/acs.est.1c08298?urlappend=%3Fref%3DPDF&jav=VoR&rel=cite-as
https://doi.org/10.1021/acs.est.1c08298?urlappend=%3Fref%3DPDF&jav=VoR&rel=cite-as
https://doi.org/10.1021/acs.est.1c08298?urlappend=%3Fref%3DPDF&jav=VoR&rel=cite-as
https://doi.org/10.1016/j.chemosphere.2023.139570
https://doi.org/10.1016/j.chemosphere.2023.139570
https://doi.org/10.1016/j.chemosphere.2023.139570
https://doi.org/10.1016/j.toxlet.2016.05.017
https://doi.org/10.1016/j.toxlet.2016.05.017
https://doi.org/10.1016/j.toxlet.2016.05.017
pubs.acs.org/est?ref=pdf
https://doi.org/10.1021/acs.est.5c18025?urlappend=%3Fref%3DPDF&jav=VoR&rel=cite-as

Environmental Science & Technology

pubs.acs.org/est

(16) Zhao, Y.; Zhao, B. Emissions of Air Pollutants from Chinese
Cooking: A Literature Review. Build. Simul. 2018, 11 (S), 977—995.

(17) Zhao, Y.; Hu, M.; Slanina, S.; Zhang, Y. Chemical
Compositions of Fine Particulate Organic Matter Emitted from
Chinese Cooking. Environ. Sci. Technol. 2007, 41 (1), 99—10S.

(18) Lai, C.-H.; Jaakkola, J. J. K;; Chuang, C.-Y.; Liou, S.-H.; Lung,
S.-C.; Loh, C. H;; Yu, D.-S.; Strickland, P. T. Exposure to Cooking Oil
Fumes and Oxidative Damages: A Longitudinal Study in Chinese
Military Cooks. J. Expo. Sci. Environ. Epidemiol. 2013, 23 (1), 94—100.

(19) Pan, C.-H.; Chan, C.-C,; Huang, Y.-L.; Wu, K.-Y. Urinary 1-
Hydroxypyrene and Malondialdehyde in Male Workers in Chinese
Restaurants. Occup. Environ. Med. 2008, 65 (11), 732—73S.

(20) Pan, C.-H,; Chan, C.-C; Wu, K.-Y. Effects on Chinese
Restaurant Workers of Exposure to Cooking Oil Fumes: A Cautionary
Note on Urinary 8-Hydroxy-2'-Deoxyguanosine. Cancer Epidemiol,
Biomarkers Prev. 2008, 17 (12), 3351—3357.

(21) Svendsen, K. Exposure to Cooking Fumes in Restaurant
Kitchens in Norway. Ann. Occup. Hyg. 2002, 46, 395.

(22) Sjaastad, A. K.; Svendsen, K. Exposure to Polycyclic Aromatic
Hydrocarbons (PAHs), Mutagenic Aldehydes, and Particulate Matter
in Norwegian a La Carte Restaurants. Ann. Occup. Hyg. 2009, 53 (7),
723—729.

(23) Jorgensen, R. B.; Strandberg, B.; Sjaastad, A. K.; Johansen, A.;
Svendsen, K. Simulated Restaurant Cook Exposure to Emissions of
PAHs, Mutagenic Aldehydes, and Particles from Frying Bacon. J.
Occup. Environ. Hyg. 2013, 10 (3), 122—131.

(24) Lim, D.; Cho, Y. M. Exposure to Cooking Fumes in Cafeteria
Workers in Korean Schools: A Pilot Study. Ann. Work Exposures
Health 2025, 69 (1), 109—113.

(25) Singh, A; Nair, K. C; Kamal, R; Bihari, V.; Gupta, M. K;
Mudiam, M. K. R;; Satyanarayana, G. N. V,; Raj, A.; Haq, L; Shukla,
N. K; Khan, A. H,; Srivastava, A. K. Assessing Hazardous Risks of
Indoor Airborne Polycyclic Aromatic Hydrocarbons in the Kitchen
and Its Association with Lung Functions and Urinary PAH
Metabolites in Kitchen Workers. Clin. Chim. Acta 2016, 452, 204—
213.

(26) Shamsedini, N.; Dehghani, M.; Samaei, M. R,; Nozari, M.;
Bahrany, S.; Tabatabaei, Z.; Azhdarpoor, A.; Hoseini, M.; Fararoei,
M.; Roosta, S. Non-Carcinogenic and Cumulative Risk Assessment of
Exposure of Kitchen Workers in Restaurants and Local Residents in
the Vicinity of Polycyclic Aromatic Hydrocarbons. Sci. Rep. 2023, 13
(1), 6649.

(27) Juntarawijit, C.; Juntarawijit, Y. Cooking Smoke and
Respiratory Symptoms of Restaurant Workers in Thailand. BMC
Pulm. Med. 2017, 17 (1), 41.

(28) Navruz-Varli, S.; Bilici, S.; Ari, A.; Ertiirk-Ari, P.; Ilhan, M. N.;
Gaga, E. Organic Pollutant Exposure and Health Effects of Cooking
Emissions on Kitchen Staff in Food Services. Indoor Air 2022, 32 (8),
13093.

(29) Bureau of Labor Statistics. Occupational Outlook Handbook;
Chefs and Head Cooks; U.S. Department of Labor, 202S. https://
www.bls.gov/ooh/food-preparation-and-serving/chefs-and-head-
cooks.htm (accessed Sept 28, 2025).

(30) Sama, S. How Many Hours Does a Chef Work? | CulinaryLab
School. CulinaryLab. https://culinarylabschool.com/how-many-
hours-does-a-chef-work/ (accessed Sept 28, 2025).

(31) How Many Hours Do You Work(Day/Week). Cooking
Forum, Recipes & Pro Chef Tips - ChefTalk. https://www.cheftalk.
com/threads/how-many-hours-do-you-work-day-week.46283/ (ac-
cessed Sept 28, 2025).

(32) National Restaurant Association. Restaurant Employee
Demographics; National Restaurant Association, 2025. https://
restaurant.org/getmedia/a3912d4b-9fd5-42£5-989¢-fbc8e8929772/
nra-data-brief-restaurant-employee-demographics-april-2025.pdf (ac-
cessed Sept 28, 2025).

(33) Lee, T.; Gany, F. Cooking Oil Fumes and Lung Cancer: A
Review of the Literature in the Context of the U.S. Population. J.
Immigrant Minority Health 2013, 15 (3), 646—652.

(34) Google Maps, (n.d.). https://www.google.com/maps/ (ac-
cessed Dec 01, 2023).

(35) DOHMH New York City Restaurant Inspection Results.
https://data.cityofnewyork.us/d/43nn-pn8;j (accessed Dec 01, 2023).

(36) U.S. Environmental Protection Agency (EPA). Office of Air
Quality Planning and Standards, Air Quality Assessment Division.
Quality Assurance Guidance Document 2.12: Monitoring PM2.S in
Ambient Air Using Designated Reference or Class I Equivalent
Methods, 2016. https://www3.epa.gov/ttnamtil/files/ambient/
pm25/qa/m212.pdf (accessed Dec 01, 2023).

(37) Kinney, P. L.; Northridge, M. E.; Chew, G. L.; Gronning, E.;
Joseph, E,; Correa, J. C.; Prakash, S.; Goldstein, I. On the Front Lines:
An Environmental Asthma Intervention in New York City. Am. J.
Public Health 2002, 92 (1), 24—26.

(38) Belinky, B; Slick, E. Method SS1S: Polynuclear Aromatic
Hydrocarbons by GC; NIOSH, 1994.

(39) Farwick, D. Method 5528: Polynuclear Aromatic Hydrocarbons
(PAHs) in Air by GC-MS SIM; NIOSH, 2021.

(40) Lebouf, R. Method 3900: Volatile Organic Compounds, C1 to
C10; Canister Method, 2018.

(41) U. S. Environmental Protection Agency, Office of Research and
Development; United States. Method TO-15: Determination of
Volatile Organic Compounds (VOCs) In Air Collected in Specially-
Prepared Canisters and Analyzed by Gas Chromatography/Mass
Spectrometry (GC/MS), 1999.

(42) Lebouf, R. Backup Data Report Method 3900: Volatile Organic
Compounds, C1 to C10, Canister Method, 2018.

(43) Bae, M.-S.; Schauer, J. J; Turner, J. R. Estimation of the
Monthly Average Ratios of Organic Mass to Organic Carbon for Fine
Particulate Matter at an Urban Site. Aerosol Sci. Technol. 2006, 40
(12), 1123—1139.

(44) Kinney, P. L.; Chillrud, S. N.; Ramstrom, S.; Ross, J.; Spengler,
J. D. Exposures to Multiple Air Toxics in New York City. Environ.
Health Perspect. 2002, 110 (suppl 4), 539—546.

(45) Saraga, D. E.; Querol, X;; Duarte, R. M. B. O.; Aquilina, N. J;
Canha, N; Alvarez, E. G.; Jovasevic-Stojanovic, M.; Beko, G.;
Bycenkiené, S.; Kovacevic, R; Plauskaite, K.; Carslaw, N. Source
Apportionment for Indoor Air Pollution: Current Challenges and
Future Directions. Sci. Total Environ. 2023, 900, 165744.

(46) Tunno, B. J.; Dalton, R; Cambal, L.; Holguin, F.; Lioy, P;
Clougherty, J. E. Indoor Source Apportionment in Urban
Communities near Industrial Sites. Atmos. Environ. 2016, 139, 30—36.

(47) Thurston, G. D.; Ito, K; Lall, R. A. Source Apportionment of
U.S. Fine Particulate Matter Air Pollution. Atmos. Environ. 2011, 45
(24), 3924—3936.

(48) Taner, S.; Pekey, B.; Pekey, H. Fine Particulate Matter in the
Indoor Air of Barbeque Restaurants: Elemental Compositions,
Sources and Health Risks. Sci. Total Environ. 2013, 454—45S, 79—87.

(49) Habre, R; Coull, B.; Moshier, E.; Godbold, J.; Grunin, A
Nath, A.; Castro, W.; Schachter, N.; Rohr, A.; Kattan, M.; Spengler, J.;
Koutrakis, P. Sources of Indoor Air Pollution in New York City
Residences of Asthmatic Children. J. Expo. Sci. Environ. Epidemiol.
2014, 24 (3), 269—278.

(50) Tamanna, N.; Mahmood, N. Food Processing and Maillard
Reaction Products: Effect on Human Health and Nutrition. Int. J.
Food Sci. 2018, 2015, 1-6.

(51) Buckpitt, A.; Kephalopoulos, S.; Koistinen, K.; Kotzias, D.;
Morawska, L.; Sagunski, H. N. In WHO Guidelines for Indoor Air
Quality: Selected Pollutants; World Health Organization, 2010.

(52) Lopez-Alt, J. K. The Wok: Recipes and Techniques, 1st ed.; W.W.
Norton & Company: New York, 2022.

(53) Han, O.; Li, A.; Kosonen, R. Hood Performance and Capture
Efficiency of Kitchens: A Review. Build. Environ. 2019, 161, 106221.

(54) New York City Administrative Code; 2014; Vol. 570. https://
codelibrary.amlegal.com/codes/newyorkcity/latest/NYCadmin/0-0-
0-193937 (accessed Mar 20, 2026).

(55) Gustafson, P; Ostman, C,; Sillsten, G. Indoor Levels of
Polycyclic Aromatic Hydrocarbons in Homes with or without Wood
Burning for Heating. Environ. Sci. Technol. 2008, 42 (14), 5074—5080.

https://doi.org/10.1021/acs.est.5c18025
Environ. Sci. Technol. XXXX, XXX, XXX—=XXX


https://doi.org/10.1007/s12273-018-0456-6
https://doi.org/10.1007/s12273-018-0456-6
https://doi.org/10.1021/es0614518?urlappend=%3Fref%3DPDF&jav=VoR&rel=cite-as
https://doi.org/10.1021/es0614518?urlappend=%3Fref%3DPDF&jav=VoR&rel=cite-as
https://doi.org/10.1021/es0614518?urlappend=%3Fref%3DPDF&jav=VoR&rel=cite-as
https://doi.org/10.1038/jes.2012.87
https://doi.org/10.1038/jes.2012.87
https://doi.org/10.1038/jes.2012.87
https://doi.org/10.1136/oem.2007.036970
https://doi.org/10.1136/oem.2007.036970
https://doi.org/10.1136/oem.2007.036970
https://doi.org/10.1158/1055-9965.EPI-08-0075
https://doi.org/10.1158/1055-9965.EPI-08-0075
https://doi.org/10.1158/1055-9965.EPI-08-0075
https://doi.org/10.1093/annhyg/mef045
https://doi.org/10.1093/annhyg/mef045
https://doi.org/10.1093/annhyg/mep059
https://doi.org/10.1093/annhyg/mep059
https://doi.org/10.1093/annhyg/mep059
https://doi.org/10.1080/15459624.2012.755864
https://doi.org/10.1080/15459624.2012.755864
https://doi.org/10.1093/annweh/wxae078
https://doi.org/10.1093/annweh/wxae078
https://doi.org/10.1016/j.cca.2015.11.020
https://doi.org/10.1016/j.cca.2015.11.020
https://doi.org/10.1016/j.cca.2015.11.020
https://doi.org/10.1016/j.cca.2015.11.020
https://doi.org/10.1038/s41598-023-33193-0
https://doi.org/10.1038/s41598-023-33193-0
https://doi.org/10.1038/s41598-023-33193-0
https://doi.org/10.1186/s12890-017-0385-7
https://doi.org/10.1186/s12890-017-0385-7
https://doi.org/10.1111/ina.13093
https://doi.org/10.1111/ina.13093
https://www.bls.gov/ooh/food-preparation-and-serving/chefs-and-head-cooks.htm
https://www.bls.gov/ooh/food-preparation-and-serving/chefs-and-head-cooks.htm
https://www.bls.gov/ooh/food-preparation-and-serving/chefs-and-head-cooks.htm
https://culinarylabschool.com/how-many-hours-does-a-chef-work/
https://culinarylabschool.com/how-many-hours-does-a-chef-work/
https://www.cheftalk.com/threads/how-many-hours-do-you-work-day-week.46283/
https://www.cheftalk.com/threads/how-many-hours-do-you-work-day-week.46283/
https://restaurant.org/getmedia/a3912d4b-9fd5-42f5-989c-fbc8e8929772/nra-data-brief-restaurant-employee-demographics-april-2025.pdf
https://restaurant.org/getmedia/a3912d4b-9fd5-42f5-989c-fbc8e8929772/nra-data-brief-restaurant-employee-demographics-april-2025.pdf
https://restaurant.org/getmedia/a3912d4b-9fd5-42f5-989c-fbc8e8929772/nra-data-brief-restaurant-employee-demographics-april-2025.pdf
https://doi.org/10.1007/s10903-012-9651-1
https://doi.org/10.1007/s10903-012-9651-1
https://www.google.com/maps/
https://data.cityofnewyork.us/d/43nn-pn8j
https://www3.epa.gov/ttnamti1/files/ambient/pm25/qa/m212.pdf
https://www3.epa.gov/ttnamti1/files/ambient/pm25/qa/m212.pdf
https://doi.org/10.2105/AJPH.92.1.24
https://doi.org/10.2105/AJPH.92.1.24
https://doi.org/10.1080/02786820601004085
https://doi.org/10.1080/02786820601004085
https://doi.org/10.1080/02786820601004085
https://doi.org/10.1289/ehp.02110s4539
https://doi.org/10.1016/j.scitotenv.2023.165744
https://doi.org/10.1016/j.scitotenv.2023.165744
https://doi.org/10.1016/j.scitotenv.2023.165744
https://doi.org/10.1016/j.atmosenv.2016.04.039
https://doi.org/10.1016/j.atmosenv.2016.04.039
https://doi.org/10.1016/j.atmosenv.2011.04.070
https://doi.org/10.1016/j.atmosenv.2011.04.070
https://doi.org/10.1016/j.scitotenv.2013.03.018
https://doi.org/10.1016/j.scitotenv.2013.03.018
https://doi.org/10.1016/j.scitotenv.2013.03.018
https://doi.org/10.1038/jes.2013.74
https://doi.org/10.1038/jes.2013.74
https://doi.org/10.1155/2015/526762
https://doi.org/10.1155/2015/526762
https://doi.org/10.1016/j.buildenv.2019.106221
https://doi.org/10.1016/j.buildenv.2019.106221
https://codelibrary.amlegal.com/codes/newyorkcity/latest/NYCadmin/0-0-0-193937
https://codelibrary.amlegal.com/codes/newyorkcity/latest/NYCadmin/0-0-0-193937
https://codelibrary.amlegal.com/codes/newyorkcity/latest/NYCadmin/0-0-0-193937
https://doi.org/10.1021/es800304y?urlappend=%3Fref%3DPDF&jav=VoR&rel=cite-as
https://doi.org/10.1021/es800304y?urlappend=%3Fref%3DPDF&jav=VoR&rel=cite-as
https://doi.org/10.1021/es800304y?urlappend=%3Fref%3DPDF&jav=VoR&rel=cite-as
pubs.acs.org/est?ref=pdf
https://doi.org/10.1021/acs.est.5c18025?urlappend=%3Fref%3DPDF&jav=VoR&rel=cite-as

Environmental Science & Technology

pubs.acs.org/est

(56) Wu, M.-T; Lin, P.-C.; Pan, C.-H; Peng, C.-Y. Risk Assessment
of Personal Exposure to Polycyclic Aromatic Hydrocarbons and
Aldehydes in Three Commercial Cooking Workplaces. Sci. Rep. 2019,
9 (1), 1661.

(57) NIOSH Pocket Guide to Chemical Hazards; U.S. Dept. of Health
and Human Services, Centers for Disease Control and Prevention;
National Institute for Occupational Safety and Health: Cincinnati,
OH, 2007.

(58) New York City Administrative Code; 2015; Vol. 81.19. https://
codelibrary.amlegal.com/codes/newyorkcity/latest/NYCrules/0-0-0-
46238 (accessed Aug 28, 2025).

(59) WHO Global Air Quality Guidelines: Particulate Matter (PM2. S
and PMI0), Ozone, Nitrogen Dioxide, Sulfur Dioxide and Carbon
Monoxide, 1st ed.; World Health Organization: Geneva, 2021.

(60) Webstaurant Store, L. L. C. How to Choose the Right Food
Service Chemicals for your Commercial Kitchen; Safety & Sanitation.
https://www.webstaurantstore.com/guide/632/types-of-food-service-
chemicals.html (accessed Mar 20, 2026).

(61) Matthewson, L.; Heacock, H. Methods for Cleaning & Sanitizing
Food Contact Surfaces (Countertops) to Prevent Cross Contamination in
Restaurant Kitchens; BCIT Environmental Public Health Journal,
2017.

(62) Sigua, G.; Lee, Y.-H.; Lee, J.; Lee, K; Hipp, J.; Pascall, M. A.
Comparative Efficacies of Various Chemical Sanitizers for Ware-
washing Operations in Restaurants. Food Control 2011, 22 (1), 13—
19.

(63) Goncalves, J.; Wittry, B.; Buckley, D.; Moore, V.; Blackburn, T;
Willis, K.; Lynch, C.; Bakken, A.; Manuel, C.; Fraser, A. Cleaning: A
Retail and Foodservice Perspective. Food Protect. Trends 2025, 45 (3),
204-220.

(64) Gerster, F. M.; Vernez, D.; Wild, P. P.; Hopf, N. B. Hazardous
Substances in Frequently Used Professional Cleaning Products. Int. J.
Occup. Environ. Health 2014, 20 (1), 46—60.

(65) Total Solutions. Stainless Steel Cleaner; Safety Data Sheet;
Athea, 2025. https://www.athea.com/wp-content/uploads/8306-
web-sds.pdf (accessed Mar 20, 2026).

(66) Ditto, J. C.; Crilley, L. R;; Lao, M.; VandenBoer, T. C.; Abbatt,
J. P. D,; Chan, A. W. H. Indoor and Outdoor Air Quality Impacts of
Cooking and Cleaning Emissions from a Commercial Kitchen.
Environ. Sci.:Processes Impacts 2023, 25 (5), 964—979.

(67) Fraser, A. M.; Anderson, J.; Goncalves, J.; Black, E.; Starobin,
A.; Buckley, D.; Grinstead, D.; Manuel, C.; Hollingsworth, J.
Sanitizers and Disinfectants: A Retail Food and Foodservice
Perspective. Food Protect. Trends 2021, 41 (3), 358.

(68) Wooley, J.; Nazaroff, W. W.; Hodgson, A. T. Release of Ethanol
to the Atmosphere During Use of Consumer Cleaning Products. J. Air
Waste Manage. Assoc. 1990, 40 (8), 1114—1120.

(69) Carvalho, T. C.; Peters, J. I; Williams Iii, R. O. Influence of
Particle Size on Regional Lung Deposition — What Evidence Is
There? Int. ]. Pharm. 2011, 406 (1-2), 1-10.

(70) Brown, J. S.; Gordon, T.; Price, O.; Asgharian, B. Thoracic and
Respirable Particle Definitions for Human Health Risk Assessment.
Part. Fibre Toxicol. 2013, 10 (1), 12.

(71) Thurston, G.; Lippmann, M. Ambient Particulate Matter Air
Pollution and Cardiopulmonary Diseases. Semin. Respir. Crit. Care
Med. 2015, 36 (03), 422—432.

(72) Xing, Y.-F.; Xu, Y.-H,; Shi, M.-H.; Lian, Y.-X. The Impact of
PM2.5 on the Human Respiratory System. J. Thorac. Dis. 2016, 8 (1),
E69—E74.

(73) Hanvey, M. K. Occupational Exposure to Cooking Emissions and
Evaluation of Ventilation System in Restaurant Kitchens, Masters Thesis,
University of Alabama Birmingham, 2025..

STOP DIGGING
THROUGH DATA
—START MAKING
DISCOVERIES

CAS BioFinder helps you find the
right biological insights in seconds

Start your search

https://doi.org/10.1021/acs.est.5c18025
Environ. Sci. Technol. XXXX, XXX, XXX—=XXX


https://doi.org/10.1038/s41598-018-38082-5
https://doi.org/10.1038/s41598-018-38082-5
https://doi.org/10.1038/s41598-018-38082-5
https://codelibrary.amlegal.com/codes/newyorkcity/latest/NYCrules/0-0-0-46238
https://codelibrary.amlegal.com/codes/newyorkcity/latest/NYCrules/0-0-0-46238
https://codelibrary.amlegal.com/codes/newyorkcity/latest/NYCrules/0-0-0-46238
https://www.webstaurantstore.com/guide/632/types-of-food-service-chemicals.html
https://www.webstaurantstore.com/guide/632/types-of-food-service-chemicals.html
https://doi.org/10.1016/j.foodcont.2010.05.003
https://doi.org/10.1016/j.foodcont.2010.05.003
https://doi.org/10.4315/FPT-24-048
https://doi.org/10.4315/FPT-24-048
https://doi.org/10.1179/2049396713Y.0000000052
https://doi.org/10.1179/2049396713Y.0000000052
https://www.athea.com/wp-content/uploads/8306-web-sds.pdf
https://www.athea.com/wp-content/uploads/8306-web-sds.pdf
https://doi.org/10.1039/D2EM00484D
https://doi.org/10.1039/D2EM00484D
https://doi.org/10.4315/1541-9576-41.3.358
https://doi.org/10.4315/1541-9576-41.3.358
https://doi.org/10.1080/10473289.1990.10466756
https://doi.org/10.1080/10473289.1990.10466756
https://doi.org/10.1016/j.ijpharm.2010.12.040
https://doi.org/10.1016/j.ijpharm.2010.12.040
https://doi.org/10.1016/j.ijpharm.2010.12.040
https://doi.org/10.1186/1743-8977-10-12
https://doi.org/10.1186/1743-8977-10-12
https://doi.org/10.1055/s-0035-1549455
https://doi.org/10.1055/s-0035-1549455
https://doi.org/10.3978/j.issn.2072-1439.2016.01.19
https://doi.org/10.3978/j.issn.2072-1439.2016.01.19
pubs.acs.org/est?ref=pdf
https://doi.org/10.1021/acs.est.5c18025?urlappend=%3Fref%3DPDF&jav=VoR&rel=cite-as
https://www.cas.org/solutions/biofinder-discovery-platform?utm_campaign=GLO_ACD_STH_BDP_AWS&utm_medium=DSP_CAS_PAD&utm_source=Publication_ACSPubs

