
 

How do physical properties of metals 
determine their use in cookware? 

 
The physical properties of metals, such as thermal conductivity, reactivity, and 
durability, determine their suitability for cookware. 
 
Metals are chosen for cookware based on their physical properties, which directly 
influence their performance and safety in cooking. One of the most important properties 
is thermal conductivity, which is the ability of a material to conduct heat. Metals with 
high thermal conductivity, such as copper and aluminum, are often used in cookware 
because they heat up quickly and distribute heat evenly. This makes sure that food is 
cooked evenly and doesn’t burn in spots. 

Another crucial property is the reactivity of the metal. This is how easily a metal reacts 
with different foods.  Some metals, like aluminum, react with acidic or alkaline foods, 
which can change the taste of the food and might even make people sick. To stop this 
from happening, , these metals are often covered with a non-reactive material like 
stainless steel. Stainless steel is popular for cookware because it doesn't react with food 
and it's strong, but it has lower thermal conductivity than copper or aluminum, so the 
heat doesn’t transfer as well.  

Durability, or being strong is also really important. Cookware gets very hot and is used a 
lot, so it has to be made from tough materials that won't break easily. Cast iron is very 
tough and holds heat well, so it's good for slow cooking and baking. However, it is also 
heavy and takes longer to heat up. 

In addition, how a metal looks is also a part of choosing it for cookware. Copper pots 
and pans, for example, are picked because they look nice, even though they need to be 
polished a lot to keep shiny. 
 
In conclusion, the physical properties of metals are a big part of why they're used in 
cookware. The best metal for cookware would have high thermal conductivity, be non-
reactive with food, be durable and strong, and have a nice appearance. However, no 
one metal has all these qualities, so cookware is often made from a mix of metals to be 
just right  
 


