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Abstract: Cast iron cookware has been in use for centuries, but its popularity waxes 
and wanes with time. This review aims to provide a comprehensive analysis of the 
advantages and disadvantages of cast iron cookware based on empirical evidence. The 
study found that cast iron cookware is durable, versatile, and retains heat well. 
However, it also has some drawbacks, such as its weight, difficulty in cleaning, and the 
tendency to rust. The study concludes that while cast iron cookware has its limitations, 
it can be an excellent investment in the kitchen for those willing to put in the extra 
effort to maintain it properly. 
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Introduction:  Cast iron cookware is a time-tested method of cooking that has been 
in use for generations. It has remained popular throughout the years due to its 
durability, versatility, and unique ability to retain heat. Cast iron cookware can be used 
on the stovetop, in the oven, or even over an open flame. However, it also has its 
downsides, such as its weight, tendency to rust, and difficulty in cleaning. This review 
aims to provide a comprehensive analysis of the advantages and disadvantages of cast 
iron cookware based on empirical evidence.   
To analyze the advantages and disadvantages of cast iron cookware, the researchers 
conducted in-depth research through scholarly articles and expert opinions. They also 
surveyed individuals who regularly use cast iron cookware in Uzbekistan to gather 
first-hand experiences and insights into the practical advantages and disadvantages of 
using this type of cookware.1 
Results in Uzbekistan: The results showed that individuals who use cast iron cookware 
in Uzbekistan highly valued its ability to distribute heat evenly and retain it for a long 
time, making it ideal for slow-cooked dishes. Other advantages highlighted by 
respondents included its ability to be used on different heat sources, its durability, and 
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A survey study of Uzbekistan households. Journal of Central Asian Studies, 
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the fact that it can add iron to food, which can be beneficial for individuals with iron 
deficiencies.2 However, the study also found that cast iron cookware is heavy and can 
be difficult to clean, leading to concerns about rust and the development of a metallic 
taste in food. 
The results of the study suggest that cast iron cookware is a valuable addition to any 
kitchen due to its excellent heat retention and versatility. However, the weight and 
difficulty of cleaning cast iron cookware can be a major drawback for many users. 
Proper care, including regular seasoning, can help alleviate some of these concerns 
and extend the lifespan of the cookware. Individuals who are willing to put in the extra 
effort to maintain and care for cast iron cookware can enjoy the many benefits it offers. 
 
Conclusion: 
Overall, the study found that cast iron cookware has several advantages and 
disadvantages that individuals need to consider before purchasing or using it. While 
there are some concerns about its weight, cleaning difficulties, and ability to rust, cast 
iron cookware's durability, and unique ability to retain heat make it a worthwhile 
investment in the kitchen.  
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