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Teflon's Sticky Side

by P.W. McRandle

Filed under: Cookware, Health hazards, Environmental health, Teflon

Updated February 1, 2006
When heated to between 680 and 930 degrees Fahrenheit—scorching heat—the fluoropolymers used in Teflon degrade into several undesirable substances including trifluoroacetate (TFA), a substance highly toxic to plants. Other problematic chemicals which have been found in almost all blood samples taken by the Red Cross include perfluorinated acids, including perfluorooctanic acid (PFOA), used in Teflon and Gore-Tex and formerly released from Scotchgard. An independent scientific review panel advising the Environmental Protection Agency (EPA) recently announced that PFOA should be considered a "likely" carcinogen. And in a voluntary agreement with the EPA, eight major manufacturers have agreed to eliminte 95 percent of PFOA emissions by 2010, though they will continue to use the chemical in making teflon. In high doses, at least one perfluorinated acid, perfluorooctane sulfonate (PFOS) was found to be fatal to rats, leading the EPA and 3M, Scotchgards maker, to phase it out. Last but not least, the manufacturer warns that overheated Teflon can release fumes that can be fatal to birds. Maybe it's time to spread some vegetable oil on the cast-iron skillet.

The best replacements for nonstick pans: 
*Lodge unseasoned CS2 Chef Skillet, 10" wide, ($11.95 at www.lodgemfg.com; 423-837-7181)

*Le Creuset 10" enameled cast iron skillet; $79.95 and All-Clad 10" stainless-steel frypan with aluminum cores ($79.95, both at www.broadwaypanhandler.com; 866-COOKWARE)
