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DOs

DON'Ts

Always switch on exhaust fan or
range hood when cooking

Close all the windows during cooking

Clean up and maintain gas stoves
regularly

Use poorly-maintained exhaust fan or
range hood

Use less aerosol chemical cleaning
agents

Use a lot of aerosol cleaning agents

Tidy up the kitchen regularly

Allow wetting of the kitchen floor
which may promote the growth of
microbials

Clean up the exhaust fan and range
hood regularly

Use air fresheners to control the

cooking odour (since air fresheners
contain mostly VOCs)

Use dry type pesticides in kitchen

Use aerosol type pesticides in kitchen
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Indoor Air Quality
Information Centre
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