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Research on the Source Spectrum of Typical Catering Fume Particles and VOCs in Shanghai

Yinghua Jiang Weixin Wang Ningning Yuan
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Abstract: Catering oil fume sources are important sources of atmospheric particulate matter and volatile organic compounds
(VOCs) emissions in daily life. Select 4 (5) different types of restaurants in typical areas where catering enterprises gather in
Shanghai for particulate matter and VOCs source spectrum testing. The results showed that the PM, 5 concentration of Sichuan
cuisine oil fume was the highest, which was related to its cooking characteristics. The content of constant elements such as
Na, S, Ca, and P in oil fume particles is relatively high, and different meal types have different elemental compositions due to
different cooking methods and ingredients. The mass concentration of non methane total hydrocarbons (NMHC) in various
catering fumes varies greatly, ranging from 0.283 to 10.587 mg/m’. The mass fraction of OVOCs in the VOCs components of
catering fumes is the highest, with ethanol having a mass fraction of over 50%.
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