
 

Skin responsible for greater exposure to
carcinogens in barbecue smoke than lungs
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With summer coming, it's only a matter of time before the smells and
tastes of barbecued foods dominate the neighborhood. But there's a
downside to grilling that can literally get under your skin. In a study
appearing in Environmental Science & Technology, scientists report that
skin is a more important pathway for uptake of cancer-causing
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compounds produced during barbecuing than inhalation. They also found
that clothing cannot fully protect individuals from this exposure. 

In the U.S., 70 percent of adults own a grill or a smoker, and more than
half of them grill at least four times a month, according to the Barbecue
Industry Association. But barbecuing produces large amounts of 
polycyclic aromatic hydrocarbons, or PAHs. These carcinogenic
compounds can cause respiratory diseases and DNA mutations. Eating
grilled foods is the most common source of PAHs arising from
barbecuing. However, according to a previous study by Eddy Y. Zeng
and colleagues, bystanders near barbecues were likely exposed to
considerable amount of PAHs through skin exposure and inhalation,
even if they didn't eat the grilled foods. Building on that study, the team
sought to more precisely quantify skin uptake of PAHs from barbecue
fumes and particles.

The researchers divided volunteers into groups at an outdoor barbecue to
provide them with varying degrees of exposure to the food and the
smoke. After analyzing urine samples from the volunteers, the
researchers concluded that, as expected, diet accounted for the largest
amount of PAH exposure. However, the skin was the second-highest
exposure route, followed by inhalation. They say oils in barbecue fumes
likely enhance skin uptake of PAHs. The team also found that while
clothes may reduce skin exposure to PAHs over the short term, once
clothing is saturated with barbecue smoke, the skin can take in
considerable amounts of PAHs from them. They suggest washing clothes
soon after leaving a grilling area to reduce exposure. 

  More information: Jia-Yong Lao et al. Importance of Dermal
Absorption of Polycyclic Aromatic Hydrocarbons Derived from
Barbecue Fumes, Environmental Science & Technology (2018). DOI:
10.1021/acs.est.8b01689
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https://phys.org/tags/polycyclic+aromatic+hydrocarbons/
https://phys.org/tags/skin/
https://phys.org/tags/barbecue/
https://phys.org/tags/exposure/
http://dx.doi.org/10.1021/acs.est.8b01689
http://dx.doi.org/10.1021/acs.est.8b01689
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