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Food Trend “Dragon Breath”: Cool Snack - “Burnt” Mouth
Communication No 055/2020 from the BfR of 25 November 2020
Due to its low temperature of -196 °C, liquid nitrogen is a popular coolant in numerous industries – and, amongst other things, it is also used for this purpose in industrial food production
and processing. Its use for the production of the food trend “dragon breath” has recently
come to light. Food is frozen with liquid nitrogen at kiosks, for example, and given loose to
consumers. This should make your own breath look like the eponymous “dragon breath” during consumption – a showy effect that can be attributed to the low temperature of the liquid
nitrogen.
The German Federal Institute for Risk Assessment (BfR) points out that due to the extreme
cold, health risks are possible when consuming such “dragon breath” products. In addition to
injuries to the tongue or the oral mucosa – also known as freezer burn or cold burn – damage to the teeth can occur.
Several German federal states (“Laender”) have reported that, for example, “smoke pops”
are offered for consumption in paper cups with wooden sticks. “Smoke pops” are corn flips
that are filled into paper cups for delivery to consumers and then doused with liquid nitrogen
again.
The national working group for consumer protection (LAV) dealt with the new food trend and
discussed possible health risks during the 37th meeting of its working group on “Food, consumer goods, wine and cosmetics” (ALB). A representative of the “Working Group of Food
Chemistry Experts of the Federal States and the Federal Office of Consumer Protection and
Food Safety” (ALS) was also present, who pointed out, among other things, that consumers
are generally not used to handling foods prepared in this way. Regardless of whether a warning is present, damage to health cannot be ruled out.
The BfR considers the assessments of the ALB and ALS with regard to possible health risks
from the use of liquid nitrogen with the food described therein to be comprehensible and
plausible. The BfR currently has no further information on the cases described by the ALB. In
the scientific literature, however, there are some case reports of damage to health after contact with liquid nitrogen, some of which occurred after brief contact with just a few splashes of
liquid nitrogen (Roblin et al. 1997; Koplewitz et al. 2000; Mückley et al. 2007; Berrizbeitia et
al. 2010; Walsh et al. 2010; Pollard et al. 2013; Divya & Saravanakarthikeyan 2018; Kim
2018; Zheng et al. 2018).
Further information on food safety is available from the BfR website
https://www.bfr.bund.de/en/food_safety-737.html
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About the BfR
The German Federal Institute for Risk Assessment (BfR) is a scientifically independent institution within the portfolio of the Federal Ministry of Food and Agriculture (BMEL) in Germany.
It advises the German federal government and German federal states (“Laender”) on questions of food, chemical and product safety. The BfR conducts its own research on topics that
are closely linked to its assessment tasks.
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