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57 ABSTRACT 

Teflon-coated cookware is cleaned with a cleansing 
agent containing a lower chlorocarbon (e.g., trichloro 
ethylene), preferably in admixture with a thickening 
agent (e.g., aluminum stearate) and a cooking oil, 

5 Claims, No Drawings 

  



CLEANING TEFLON-COATED COOKWARE 

BACKGROUND OF THE INVENTION 

The repeated use of Teflon-coated cookware, partic 
ularly for frying, results in the deposit offat and oil resi 
dues on the surface of the Teflon. These residues tend 
to accumulate and, as a result of successive re-heating, 
polymerize to form varnish-like deposits. These depos 
its can eventually carbonize as a result of repeated 
heating, particularly if high temperatures are used. If 
the deposits become carbonized, there is no economi 
cally practical way to remove the deposits without par 
tially or totally damaging the Teflon coating. Conse 
quently, periodic use of a cleansing agent is necessary 
to avoid the prolonged build-up of cooking residues. 
The use of such cleansing agents removes the deposits 
or soil from the Teflon while they are still removable. 
Although Teflon-coated cookware is a fairly recent 

innovation, it is often cleaned with conventional alka 
line cookware cleaners formulated for cleansing coffee 
pots and destaining plastic dishware. 

Prior art cleansers for cookware generally contain 
detergent salts such as sodium perborate, sodium sili 
cate, sodium tripolyphosphate and the like. Cleaning 
compositions presently available in commercial quanti 
ties for this purpose are normally used by filling or par 
tially filling the Teflon-coated cookware with water, 
adding the cleansing composition to the water and sim 
mering the water in the cookware for from 20-30 min 
utes. Thereafter, the liquid contents of the cookware 
are discarded, and the cleansed cookware is rinsed and 
dried. Usually, the clean Teflon does not have "non 
stick' properties and must be re-conditioned or "sea 
soned' to be returned to a "non-stick' state. This is ac 
complished by smearing or otherwise coating the clean 
Teflon surface with a cooking oil and then heating the 
oil-coated, Teflon-coated cookward to "season' the 
Teflon. 

SUMMARY OF THE INVENTION 

The present invention involves the discovery that 
lower molecular weight chlorocarbons can be used to 
more quickly clean Teflon-coated cookware. Desir 
ably, the chlorocarbon is used in admixture with a 
thickening agent and a cooling oil. 

DETAILED DESCRIPTION 

Chlorocarbons 
It has been found that lower chlorocarbons (e.g., C. 

- C chlorocarbons) such as trichloroethylene cause 
swelling and softening of the varnish-like coatings 
which are formed on the Teflon surfaces of Teflon 
coated cookware. After contact with a suitable chloro 
carbon, the swollen and softened deposits can be re 
moved from the cookware by gentle rubbing with a rag, 
paper towel, or other kitchen aid. Other liquid chloro 
carbons which can be used include tetrachloroethylene 
(ClC = CC1), tetrachloroethane (C1 CH-CH C1), 
trichloroethane (C1 C CHs), methylene chloride 
(CHC1) and the like. The desired characteristics are 
freedom from strong odors, no significant residual 
odor, and volatility of such a nature that the chlorocar 
bon will evaporate slowly enough to remain in the pan 
long enough to soften polymerized fats, and desirably 
evaporate completely and quickly enough at room tem 
perature to render the cookware substantially free of 
chlorocarbon residue within several minutes after 
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cleaning the cookware so that it does not have to be 
washed with soap and water prior to use and so that no 
toxic residues are left behind. Of the various chlorocar 
bons, trichloroethylene is preferred. If desired, mix 
tures of chlorocarbons can be used. 
Thickening agents 
Although chlorocarbons can be used alone, it has 

been found advantageous to incorporate a thickening 
agent into the chlorocarbon. The thickening agent 
serves to increase the viscosity of the volatile chloro 
carbon so that it will spread along the surface of the 
Teflon and cling to the surface. Any compatible thick 
ening agent can be used, although all do not serve with 
equal effectiveness. For example, one high molecular 
weight polymer of ethylene oxide (Polyox, a product of 
Union Carbide Corporation) is a satisfactory thicken 
ing agent but produces a "slimy' feel to the resulting 
cleaning composition. Non-toxic metal soaps are par 
ticularly useful. Aluminum stearate is the preferred 
thickening agent. The amount of thickening agent used 
is a matter of selection within the skill of the art and 
will depend upon the particular thickening agent se 
lected and the particular chlorocarbon to be thickened. 
If desired, mixtures of thickening agents can be used. 
Cooking oils 

Still further, it is desirable to use the chlorocarbon in 
combination with a cooking oil, regardless of whether 
or not a thickening agent is used. The edible cooking 
oil is included so that the cleaned Teflon surface does 
not need to be reconditioned or seasoned prior to re 
use to thereby regain its non-stick properties. 
The present invention is further illustrated by the fol 

lowing specific examples which include a preferred em 
bodiment. Unless otherwise indicated, all parts and 
percentages are by weight. 

EXAMPLE 1 

This example illustrates the preparation of a cleaning 
composition suitable for use in cleaning Teflon-coated 
cookware. 
90 ml. trichloroethylene are warmed to 60°- 70°C. 

1.5 grams of finely divided aluminum stearate are 
sprinkled over the surface of the warm trichloroeth 
ylene and the resulting mixture agitated to prevent 
"clot' formation. After thorough mixing, 10 ml. vege 
table cooking oil (e.g., corn oil) are added with agita 
tion. The resulting liquid composition can be colored 
and perfumed, as desired. 

EXAMPLE 2 

This example illustrates the use of the cleaning com 
positions of the present invention to clean Teflon 
coated cookware. 
A Teflon-coated frying pan was selected for treat 

ment. This pan had a varnish-like deposit over the sur 
face of the Teflon, which deposit had been created by 
the repeated use of the pan for cooking purposes. The 
cleaning composition of Example 1 was poured into the 
pan and spread over the Teflon surface. Heating was 
not required for cleansing. After a few minutes at room 
temperature, the varnish-like residue became softened 
and swollen. The softened deposits were wiped from 
the pan with a soft towel. The trichloroethylene evapo 
rated within a few minutes leaving behind a residue of 
aluminum stearate and vegetable oil. Further seasoning 
of the Teflon-coated cookware was not required and 
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the clean pan was able to be used for additional cook 
ing and it exhibited “non-stick” properties. 
What is claimed is: . 
1. A composition suitable for use in cleaning Teflon 

coated cookware consisting essentially of, 
a. a fat and oil residue-dissolving amount of lower 
chlorocarbon, 

b. an amount of non-toxic metal soap sufficient to 
thicken the lower chlorocarbon to a viscous liquid, 
and 

c. a Teflon cookware-seasoning amount of a vegeta 
ble cooking oil, said seasoning amount of said vege 
table cooking oil being less than the amount of 
lower chlorocarbon. 

2. A cookware cleaning composition consisting es 
sentially of: 

a. about 90 parts by volume of trichloroethylene, 
b. about 1.5 parts by weight of aluminum stearate, 
and 
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4. 
c. about 10 parts by volume of corn oil. 
3. A method for removing cooking residues from Te 

flon-coated cookware and seasoning the Teflon coating 
comprising the step of: 
contacting the Teflon coating with a liquid composi 

tion consisting essentially of at least one lower 
chlorocarbon and at least one edible cooking oil, 
said composition being thickened with a viscosity 
increasing amount of at least one thickening agent. 

4. A method according to claim 3, wherein the thick 
ened composition consists essentially of trichloroeth 
ylene and a vegetable oil. 

5. A composition according to claim 1 wherein said 
chlorocarbon is selected from the group consisting of 
trichloroethylene, tetrachloroethylene, tetrachloroe 
thane, trichloroethane, methylene chloride, and mix 
tures thereof, and wherein said thickening agent is alu 
minum stearate. 

: a: 
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