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Are you poisoning yourself preparing meals and leftovers?  
A discussion upon protecting oneself when cooking, storing, and reheating food 

 

Objective: To get students to recognize that food containers and preservation wraps may not be as safe 
as one may assume—or as government agencies indicate. Leaching plastics can create dioxins, which 
cause cancers and certain plastics can affect the endocrine system—adversely affecting human health.  

Method of instruction: Lecture and discussion about chemicals present in existing in food containers 
and plastic wraps on the market, from plastics labelled #1 to #7. Discussion will center on the products 
brought to the classroom by students. 

Discussion should center upon specific types of plastics used in containers and wraps: 

#1 PET (polyethylene terephthalate ethylene) Packages food and drink items. Considered not to leach, 
but some studies have shown leaching under extreme heat. 

#2 HDPE (high density polyethylene) Used for milk, water, and plastic tubs. Not known to leach toxic 
materials into food and liquids. 

#3 PVC (Polyvinyl chloride) Used in plastic wraps, for products like deli meat. Contain phthalates and 
leaches out PVC chemicals when storing fatty foods.  

#4 LDPE (Low Density polyethylene) Used for breads, food bags, flexible bottles, reusable containers. 
Not known to leach chemical toxins. 

#5 (Polypropylene) In certain bottles and food tubs. Not known to leach chemical toxins from plastics. 

#6 (polystyrene) In foam containers. Leaches chemicals into foods when heated. 

#7 (multiple other types of plastics) Includes bisphenol-a, or BPA, which can leach into food and drink. 
PLA is a corn based plastic listed as #7, which is currently considered safe.  

Materials needed: Students should bring a new, packaged food container or packaged plastic wrap to 
the classroom on the lecture/discussion day. Be sure to have students not remove sale packaging! 

Suggestions/Conclusions:  

The use of glass or ceramic containers minimize dangerous chemicals added to the food supply when 
heating/reheating. Avoid direct plastic contact with stored or heated food. 

Use of wax paper eliminates chances of plastics leaching into heated or frozen foods. 

Avoid reusing containers that can stretch and degrade after repeated heating and use, especially #4 and 
#5 types. 

Never wash plastics in the dishwasher, which can degrade with extreme heat. 


