Hidden Health
Risks in Common
Kitchenware

Plastic Kitchenware

« Releases plasticizers,
BPAs, and micro
/nanoplastics at
temperatures above
70°C.

« Low quality plastic
items often contain
toxic recycled materials
not disclosed to
consumers.

« Heating, UV exposure,
and repeated use
accelerate chemical
migration into food.
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Hidden Health
Risks in Common
Kitchenware

PTFE Coated Non Stick
Cookware

« PTFE coatings begin
thermal decomposition
at 2060°C, a temperature
easily reached during
everyday cooking.

« Decomposition releases
toxic fumes and PFAS (
“forever chemicals”),
which accumulate in the
human body and
environment.

« Peeling coatings
introduce microplastics
directly into food.
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Hidden Health
Risks in Common
Kitchenware

Ceramic Cookware

« Ceramic glazes can
leach lead and
cadmium, especially
when scratched or
exposed to acidic foods.

« Heavy metal exposure
contributes to chronic
poisoning, neurological
damage, and long term
organ stress.

« “Lead free” marketing
claims are often
unverified due to weak
global testing
standards.
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Why Consumers
Are Unaware

 Information
asymmetry:
Manufacturers highlight
convenience and
aesthetics while
downplaying safety
risks.

 Selective marketing
obscures chemical and
thermal behavior of
materials.

« Lack of standardized
global regulations for
food contact materials
leaves consumers
unprotected.
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Stainless Steel:
The Scientific
Benchmark for
Safe Kitchens

Material Safety

« Stainless steel contains
>10.5% chromium,
forming a self repairing
passive film that
prevents harmful
substance release.

« No migration of
dangerous metal ions
into food under normal
cooking conditions.

« Naturally PFAS free,
BPA free, and
microplastic free.

worldstainless










Full Replacement
Feasibility >

The worldstainless
white paper on food
safety in cookware
confirms stainless steel
can safely and
effectively replace:

« Plastics (food storage,
tableware, utensils)

 PTFE non stick
cookware

« Ceramic cookware

 Mixed material items
with unknown chemical
compositions

« Professional kitchens
already rely on stainless
steel due to its safety,
durability, and cost
effectiveness under
high intensity use.
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Recommendations
for Consumers

« Choose food grade
stainless steels (e.g.,
304, 316).

« Avoid abrasive cleaning
that damages the
passive film.

« Preheat cookware
properly to prevent
sticking.

« Replace plastic storage
containers with
stainless steel
alternatives.
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L
Recommendations .
for Industry &

Regulators

 Strengthen food contact
material standards
globally.

 Improve supply chain
transparency and
testing requirements.

 Promote consumer
education on safe
cookware materials.

« Support the transition
toward low carbon, long
ite kitchenware.
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} CONCLUSION

Stainless steel is the
only widely available
kitchenware material
that combines safety,
durability, and
environmental
responsibility making it
the essential
foundation for a
modern, healthy
kitchen ecosystem.

All details
available on
worldstainless.
org
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