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The study of polycyclic aromatic and hydrocarbon compounds (PAHs) from pork fry-cooking and
pork grilling processes was carried out. Samples were collected dsing a low volume air sampler at the
rate of 1.7 liters per minute. The air sampler was located 0.5 m from the pan or stove and kept at this
distance for 100 minutes. During data collection, all windows and door were closed. From pork fry-
cooking experiment, the oil temperature was between 70 and 75 °c. Threé experiments were
designed to fry sliced-pork using soy-bean cooking oil. The first experiment used the same volume of
cooking oil at 40 ml, with different portions of pork at 25 g, 50 g, 100 g, 200 g and 400 g
respectively. Thickness of the sliced-pork pieces was kept equal at 40 mm. The second experiment
fried sliced-pork with the same weight of 50 g in cooking oil of 10 ml, 20 ml, 40 ml 80 ml and 100 mi
respectively. In the third experiment, 50 g of pork was fired in 40 ml of the soy-bean cooking oil.
After the first fry, the oil was reused for the an, 3“1, and 4" fry respectively. From pork grilling
experiment, the grilling temperature was between 150 and 250 °C. Four experiments were designed to
grill sliced-pork. The first experiment used the different kind of porks. Thickness of the sliced-pork
pieces was kept equal at 10 mm. The second experiment, grilled pork with the different temperature.
In the third experiment, grilled pork with the different tum over technic. The fourth experiment,
grilled pork with the different piece of pork. All samples were analyzed for 12 types of of PAHSs using
High Performance Liquid Chromatography (HPLC). The study of pork fry-cooking processes found
that the amount of particulate matters smaller than 10 micron (PM10) was higher when frying pork of
higher weight. Higher volume of cooking oil resulted in higher volume of dust. The majority of PAHs
found in this study comprised three to four rings of PAHs ; Acenapthene (Ace) Fluorine (Flt)
Phenanthrene (Phen) and Pyrene (Pyr). The study of grill cooking processes found that the amount of
particulate matters smaller than 10 micron (PM10) was higher when grilled pork of higher
temperature. Pork lean made the highest volume of dust. The majority of PAHs found in this study
comprised two to three rings of PAHs :Naphthalene (Naph), Acenapthene (Ace) and Phenanthene
(Phe) .





