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One cannot imagine any home without any cooking utensil. Satisfactory use of these utensils
includetheir correct selection, arrangement, use and care so that homemaker can accomplish her
work without any physical and mental stress. Vessels and pots are usually made from a wide
range of metals. The homemaker is always interested in the properties of the materials from
which her kitchen appliances and utensils are made. The knowledge enables her to select with
confidence the best materia for a given task and to care for it successfully. Due to the dual
responsibility of the homemakers at home aswell as at work places outside the home, thereis
a greater pressure for productivity enhancement and quality work. It was felt important to
study the general awareness of the end usersregarding the different material s used for cooking
vessels used in any Indian kitchens. Hence, the choice of suitable utensils of right metal and
appropriate size has become complex subject for the homemakers. Study revealed that all the
rural and urban respondentswere aware of aluminium and hindalium metal that was used for the
construction of utensilsfor Indian cooking. Hindalium was the most commonly used material
for cooking utensils followed by aluminium, stainless steel. Earthenware, chinaware and
stonewarewere theleast used material s by both the categories of the respondents. All respondents
found aluminium, hindalium and stainless steel cookware ‘easy to clean’ as well as ‘durable
materials’. None of the selected respondents reported that glass, earthenware, chinaware,
stoneware and pottery utensils were durable.
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