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Characteristics and Management of Particulate Matter(PM2.5) Emission
on Cooking Condition
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Abstract There are many pollutants in the residential space due to building materials, ventilation, cooking, etc.
Among them, particulate matter is a primary carcinogen and very harmfull to the human body, it occurs mostly
in cooking. Therefore, in order to manage the indoor air quality well, it is necessary to evaluate the relationship
between the concentration of particulate matter generated during cooking and ventilation method. In this study,
we propose a management method and particulate matte which occurs during the kitchen cooking by measuring
and analyzing the concenteation change of particulate matter(PM2.5) according to the type of food and the
ventilation method.
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Table 1. Change of particulate matter(PM2.5) concentration with
cooking time(mackerel)

Time
(min) 1 2 3 4 5 6
PM2.5
concentrati 109 158 | 385
on 358 378 929 0 0 0
(pg/m’)
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Table 2. Change of particulate matter(PM2.5) concentration with
cooking time(pork belly)

(Tr'nTne) 1 2 3 4 5 6

PM25
concentrati 59 176 258 321 317 308

on
(ug/m’)
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Figure 1. Change of particulate matter(PM2.5) concentration
with cooking time

2. sz Al HARAE =
# 32 7] TR mE a2 Al v
ARA L] s et A 718 & A

1290pg/m’, B AA] =9 1d 25 Alof= 2230
pg/m', 2%k A% Aol = 1400pg/m' & A E7) 7}
N =57 A3, Pax T= (go] b &

% grol vhebuie.

E 3. E|diHo] w2 o|MHX] s& He 1 E0)
Table 3. Change of particulate matter concentration by
ventilation method(mackerel)

Type of Natural i?)nc?de i%nogde
ventilation ventilation 1% stage 2 stage
PM2.5
concentn;ation 1290 2230 1400
(ug/m’)
2500
:E.‘ 2000
2
[
% 1500
g 10w —
3
n
g 500 +——
o
o
Natural ventilation Range hood 1stage Range hood 2stage
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Figure 2. Change of paticulate matter(PM2.5) concentration by
ventilation method(mackerel)
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Table 4. Change of particulate matter concentration by
ventilation method(pork belly)

Type of Natural F;]%nogde I'\;]zz)nogde
ventilation ventilation 15t stage | 2 stage
PM2.5
concentration 92 136 94
(ug/m’)
2500
E 2000
2
5
T 150
£ 1000 -
]
n
™
E 500
[-%
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Natural ventilation Range hood 1stage Range hood 2stage
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