
Ever wondered why popcorn bags stay clean and dry even after the butter and
oil melt in your microwave?  The Teflon coating is the answer.

However, such chemical coating also has its secret.  It can break down into a
toxic chemical known as C8, or PFOA, that has been found in blood of almost
95% of Americans.  C8 is suspected to cause cancer in humans and studies
are currently underway to determine how this man-made chemical is getting
into human blood.

A former top DuPont scientist, Glenn Evers, revealed in  that DuPont has known
since at least 1987 that Teflon coatings were unsafe for use in food packaging.
 Evers said DuPont hid studies showing the risks of Teflon chemicals in candy
wrappers, pizza boxes, microwave popcorn bags, and hundreds of other food
containers.Ê Evers said back in 1987, DuPont scientists discovered Zonyl (trade
name) seeped off the paper at triple the rate advised by the FDA, but that was
kept a company secret.

“Just the popcorn, please -
No Teflon chemicals for me”

Could it be the popcorn?
It might surprise you that Orville Redenbacher popcorn, and many other
microwave popcorn brands, use these Teflon chemicals coating on their paper
packaging.Ê This is especially dangerous since microwave popcorn heats to a
very high temperature in a short period of time, which increases the amount
of C8 released.

A recent FDA study suggests that because of these conditions, popcorn bags
are potentially a significant source of C8 (presentation at the Third International
Symposium on Food Packaging, Barcelona, Spain, November 2004).

We are urging local grocers to put pressure on the companies that use these
toxic food-packaging coatings.

As a store manager -

o Ask your manufacturers whether they use fluorotelomers (chemical 
coatings with Teflon chemistry) in their food packaging

o Ask them to assure your customers that if they do use such coatings, 
they will immediately switch to a safe alternative to avoid exposure to 
these dangerous chemicals

o Inform your customers about the next steps you are taking to ensure 
your popcorn bags are safe
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It’s in the microwave popcorn,not the Teflon pan
Preliminary FDA data suggest that eating microwave pop corn may expose people
to chemicals that break down to produce PFOA, a suspected carcinogen.

By Kellyn Betts

“New research shows that the grease-repelling
fluorotelomer chemicals used to treat some
microwave popcorn bags can migrate into the
popcorn oil. The fluorotelomers are known
to break down to produce PFOA, a suspected
carcinogen that is commonly found in the
blood of U.S. citizens.
Results of a study by the  (FDA) published
in October reveal that compounds known to
break down into the suspected carcinogen
(perfluorooctanoic acid) may be served up to
millions of unwitting consumers in bags of
microwave popcorn. The family treat could
account for more than 20% of the average
PFOA levels now measured in the blood of
U.S. residents.

The FDA team investigated consumer products
that contact food—nonstick pans, food wraps,
and papers—as potential sources, says FDA

chemist Timothy Begley, the study’s lead
author. Some of the papers used for packaging
food are treated with grease-repelling
fluorotelomer coatings. Microwave popcorn
bags have the most of any food wrappers—
about 4000 milligrams per kilogram (mg/kg)
in the coating or 25 mg per square decimeter
of paper, the authors note.

Microwave popcorn bags probably represent
the worst-case scenario for getting PFOA
precursors into foods, Begley notes. This is
because the amount of fluorotelomers in the
coatings is high and because popcorn bags
get very hot—they heat up to more than 200
°C in just a minute or two. These temperatures
significantly increase the potential for
migration of the packaging components to
foods, he says.”

To read the whole article visit:
http://pubs.acs.org/subscribe/journals/esthag-w/2005/nov/science/rr_popcorn.html


