“Air fryer popularity warrants dedicated cooking instructions on pack,” says
Leatherhead Food Research
Half of the adults in the UK who own an air fryer say they struggle with knowing how long to
cook food in it according to a survey by Leatherhead Food Research.
Most air fryer owners (64%) say they would cook more with them if timings were included on
cooking instructions labels. The survey also reveals that nearly a third of UK households
(30%) own an air fryer. Of the UK households that don’t currently own an air fryer, 22% of
them plan to buy one in the next 12 months, with the most popular reason for purchase
being to reduce energy bills.
In response to this trend Leatherhead recently added air fryers to its UKAS-accredited
cooking instruction generation and verification services (UKAS accredited testing laboratory
no. 9365). Natasha Burton, Head of Cooking Instructions, says manufacturers of products
that are commonly cooked in these devices want to be sure that consumers can achieve
safe temperature and time combinations.
“With 56% of owners using their air fryers weekly, and 67% saying they expect to use them
more due to increased energy prices, there is a clear need for dedicated cooking
instructions,” Burton explains. “This is becoming a mainstream cooking technique for a wide
range of products. While chips are the most popular, we found that a quarter of owners also
use their air fryers for wet fish and vegetables. Being able to cook food more quickly,
cheaply and with less fat is a winning combination for many people. By including air fryer
cooking instructions on-pack, manufacturers enable consumers to cook food safely and
achieve the desired sensory qualities.”
According to Leatherhead’s survey, the top ten foods for cooking in an air fryer are: chips
(73%), potatoes (48%), breaded chicken products (47%), sausages (44%), chicken (44%),
breaded fish products (42%), fish (26%), vegetables (25%), beef burgers (24%) and bacon
(24%).
The survey was conducted online between 16-19 September 2022, and the total sample size
was 2063 adults. The figures have been weighted and are representative of all UK adults.
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For more information or images, contact Mary Hamblyn on mary@articulatecomms.co.uk or
+44 (0) 7748 848 768.

Notes to editors
In 2016, Leatherhead Food Research became the UK’s first provider to achieve UKAS
(United Kingdom Accreditation Service) accreditation for specific cooking instruction
techniques across comprehensive equipment. Audited annually against ISO 17025:2017
(general requirements for the competence of testing and calibration laboratories),
Leatherhead maintains its status as a UKAS accredited testing laboratory (no. 9365) for:
cooking instructions testing (microwave oven, gas and electric thermal oven, electric fan
oven, gas and electric hob, gas and electric grill, deep fat fryer, air fryer, defrost) and in cook
temperature measuring techniques.

About Leatherhead Food Research
Leatherhead Food Research provides scientific and regulatory affairs advice to the food and
beverage industry through a membership-based consultancy. We solve our Members’
problems with our specialist team of food scientists, toxicologists and multi-lingual regulatory
affairs professionals. For over 100 years, Leatherhead Food Research has kept the global
food and beverage industry informed, compliant and prepared for the future.
Leatherhead Food Research is a Science Group company.
www.leatherheadfood.com

About Science Group
Science Group plc (AIM:SAG) is a science-led advisory and product development
organisation. The Group has three divisions:
•

•

•

R&D Consultancy: providing advisory, applied science and product development
services cross-sector helping clients derive maximum return on their R&D
investments.
Regulatory & Compliance: helping clients in highly regulated markets to launch,
market and defend products internationally, navigating the frequently complex
and fragmented regulatory ecosystems.
Frontier Smart Technologies: designing and manufacturing chips and modules for
the DAB/DAB+ radio markets with 80% market share (excluding the automotive
market).

With more than 400 employees worldwide, primarily scientists and engineers, and speaking
more than 30 languages collectively, the Group has R&D centres in Cambridge and Epsom
with more than ten additional offices in Europe, Asia and North America.
www.sciencegroup.com
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