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Cooking Oils Degrade at Much Lower Temperatures Than PTFE 
 
Paper 1: Emissions of volatile aldehydes from heated cooking oils (2010) 
Harinageswara Rao Katragadda a, Andrés Fullana b, Sukh Sidhu a, Ángel 
A.Carbonell-Barrachina c 

Abstract “Emissions of volatile organic compounds, including aldehydes, formed during 
heating of cooking oils: coconut, safflower, canola, and extra virgin olive oils were studied 
at different temperatures: 180, 210, 240, and 240 °C after 6 h. Fumes were collected in 
Tedlar® bags and later analysed by GC–MS. The emissions of volatiles were constant with 
time and increased with the oil temperature. When the temperature of the oil was above 
its smoke point, the emission of volatiles drastically increased, implying that oils with 
low smoke point, such as coconut, are not useful for deep-frying operations. Canola 
was the oil generating the lowest amount of potentially toxic volatile 
chemicals. Acrolein formation was found even at low temperatures, indicating 
that home cooking has to be considered as an indoor pollution problem.” (emphasis 
added) 

https://www.sciencedirect.com/science/article/abs/pii/S0308814609011303
https://www.scopus.com/authid/detail.uri?authorId=36990774700
https://www.sciencedirect.com/author/6701775215/andres-fullana
https://www.sciencedirect.com/author/7102079624/sukh-s-sidhu
https://www.sciencedirect.com/author/8594309600/angel-a-carbonell-barrachina
https://www.sciencedirect.com/author/8594309600/angel-a-carbonell-barrachina
https://www.sciencedirect.com/topics/pharmacology-toxicology-and-pharmaceutical-science/volatile-organic-compound
https://www.sciencedirect.com/topics/food-science/cooking-fat-and-oil
https://www.sciencedirect.com/topics/agricultural-and-biological-sciences/carthamus-tinctorius
https://www.sciencedirect.com/topics/pharmacology-toxicology-and-pharmaceutical-science/extra-virgin-olive-oil
https://www.sciencedirect.com/topics/pharmacology-toxicology-and-pharmaceutical-science/acrolein
https://www.sciencedirect.com/topics/food-science/home-food-preparation

