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INTRODUCTION
P r e v i o u s  s t u d i e s  s h o w e d 
hydrolysis in cooking oil at high 
temperature cooking emitted 
part iculate matters  with 2.5 
micrometer (PM2.5).

Excellent oxidative stability

ADVANTAGES

Lowest PM2.5 emission while 
cooking with palm oil!

PM2.5 emission of  9 cooking oils at different 
temperatures
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 FINDINGS
Researchers at 
PORTSIM China 
found that palm oil 
emits the lowest level 
of PM2.5 through 
deep frying trials 
using different types 
of cooking oil at 
different 
temperatures.

Palm olein is an 
excellent choice for 

cooking
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