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0%�detected�as�AI
The�percentage�indicates�the�combined�amount�of�likely�AI-generated�text�as�
well�as�likely�AI-generated�text�that�was�also�likely�AI-paraphrased.

Caution:	Review	required.

It�is�essential�to�understand�the�limitations�of�AI�detection�before�making�decisions�
about�a�student’s�work.�We�encourage�you�to�learn�more�about�Turnitin’s�AI�detection�
capabilities�before�using�the�tool.

Detection	Groups

0 AI-generated�only 0%
Likely�AI-generated�text�from�a�large-language�model.

0 AI-generated�text�that�was�AI-paraphrased 0%
Likely�AI-generated�text�that�was�likely�revised�using�an�AI-paraphrase�tool�
or�word�spinner.

Disclaimer
Our�AI�writing�assessment�is�designed�to�help�educators�identify�text�that�might�be�prepared�by�a�generative�AI�tool.�Our�AI�writing�assessment�may�not�always�be�accurate�(i.e.,�our�AI�models�
may�produce�either�false�positive�results�or�false�negative�results),�so�it�should�not�be�used�as�the�sole�basis�for�adverse�actions�against�a�student.�It�takes�further�scrutiny�and�human�
judgment�in�conjunction�with�an�organization's�application�of�its�speci𿿿c�academic�policies�to�determine�whether�any�academic�misconduct�has�occurred.

Frequently	Asked	Questions

How	should	I	interpret	Turnitin's	AI	writing	percentage	and	false	positives?
The�percentage�shown�in�the�AI�writing�report�is�the�amount�of�qualifying�text�within�the�submission�that�Turnitin’s�AI�writing�
detection�model�determines�was�either�likely�AI-generated�text�from�a�large-language�model�or�likely�AI-generated�text�that�was�
likely�revised�using�an�AI�paraphrase�tool�or�word�spinner.
�
False�positives�(incorrectly�-agging�human-written�text�as�AI-generated)�are�a�possibility�in�AI�models.
�
AI�detection�scores�under�20%,�which�we�do�not�surface�in�new�reports,�have�a�higher�likelihood�of�false�positives.�To�reduce�the�
likelihood�of�misinterpretation,�no�score�or�highlights�are�attributed�and�are�indicated�with�an�asterisk�in�the�report�(*%).
�
The�AI�writing�percentage�should�not�be�the�sole�basis�to�determine�whether�misconduct�has�occurred.�The�reviewer/instructor�
should�use�the�percentage�as�a�means�to�start�a�formative�conversation�with�their�student�and/or�use�it�to�examine�the�submitted�
assignment�in�accordance�with�their�school's�policies.

What	does	'qualifying	text'	mean?
Our�model�only�processes�qualifying�text�in�the�form�of�long-form�writing.�Long-form�writing�means�individual�sentences�contained�in�paragraphs�that�make�up�a�
longer�piece�of�written�work,�such�as�an�essay,�a�dissertation,�or�an�article,�etc.�Qualifying�text�that�has�been�determined�to�be�likely�AI-generated�will�be�
highlighted�in�cyan�in�the�submission,�and�likely�AI-generated�and�then�likely�AI-paraphrased�will�be�highlighted�purple.
�
Non-qualifying�text,�such�as�bullet�points,�annotated�bibliographies,�etc.,�will�not�be�processed�and�can�create�disparity�between�the�submission�highlights�and�the�
percentage�shown.
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Student 2: Failure Analysis  

Common Problems  

(i) Coating Peeling 

Non-stick frying pans having PTFE (Teflon) coating are prone to various problems that affect 

their performance and durability. One of the major problem is coating peeling, which refers to 

shedding, scaling, or fall-down of the coating layer [1]. The non-stick coating may start to 

degrade and eventually start peeling-off due to continued use, particularly when the pan is 

subjected to high temperatures or when it is not used properly, e.g., when it is used with metallic 

utensils. Coating peeling does not only impact the non-stick properties, it is also poses 

dangerous health risks when ingested [1].  

 

Figure 1: Peeling of the non-stick coating layer of the pan  

(ii) Scratches  

The other problem is scratches, which refers to surface damage that occurs when abrasive 

materials, such as sharp metallic utensils like forks and spoons, or rough cleaning pads scrub 

the surface of the pan [2]. Scratches weaken and destroy the non-stick layer, making the pan 

vulnerable to food sticks and more difficult to clean.  
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Figure 2: Scratches due to use of abrasive materials 

(iii) Heat Damage  

Another significant problem is heat damage, where too much heat can lead to breakdown of 

the non-stick coating as well as warping of the material used to make the pan [2]. Also, besides 

structural or functional damage, prolonged overheating, particularly with temperatures above 

260°C can lead to emission of dangerous fumes, and consequently reduce the lifespan of the 

pan.  

 

Figure 3: A pan damaged by excessive heating 

 (iv) Corrosion 

Corrosion, occurring in the form of rusting or deterioration of metal components, is also a 

common problem that frequently affects the stainless steel handle of the pan or sections of the 

base that are exposed to moisture or acidic food [1], [3]. Although PTFE is not susceptible to 
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corrosion, some metal components of the pan can start to rust or corrode in harsh environments, 

which creates problems with the pan durability.  

 

Figure 4: A corroded pan with rust  

Reasons for these problems  

Improper use or inadequate maintenance of the pan leads to these problems. The peeling of the 

coating occurs when the pan is exposed to high temperatures, and especially when oil is used, 

which may get hot within a short time. Although the coating, which is made of PTFE, is heat-

resistant, it can only withstand heat up to a specific temperature before starting to break-down.  

Scratches on the other hand are caused by the user, particularly when they use sharp metal 

utensils or rough scrubbing tools that unintentionally remove the protective coating [2]. 

Scratches damage the non-stick coating and makes it less effective.  

Heat damage is caused by heating the pan to temperatures higher than the recommended, or 

when the pan is left empty on a hot burner for too long, making the coating wear away.  

Corrosion, although less frequent to non-stick surfaces, occurs when the pan is exposed to 

moisture and acidic foods over an extended periods of time, resulting in rusting of the metal 

parts, particularly when the pan is not dried or stored properly after washing [3].  
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Slides  

Slide 3: Problems 

 Coating peeling: This refers to shedding, scaling, or fall-down of the coating layer, 

particularly when the pan is subjected to high temperatures or not handled properly [1]. 

 Scratches: Scratches refer to the surface damage typically caused by sharp metal 

utensils or abrasive cleaning tools that cause damage to the non-stick surface [2]. 

 Heat damage: This refers to the structural or functional damage that takes place when 

the pan is subjected to high temperatures or overheated.  

 Corrosion: This refers to the rusting or deterioration of metal components of the pan, 

and is usually caused by moisture or acidic contact [3].  

Slide 4: Causes  

 Coating peeling: Occurs due to overheating or use of inappropriate utensils during 

cleaning. 

 Scratches: Results from using sharp metallic objects when cooking, or using abrasive 

sponges when cleaning the pan.  

 Heat damage: Occurs due to overheating, particularly when left empty for too long on 

a hot burner [2]. 

 Corrosion: Occurs due to prolonged contact with moisture and acidic foods that damage 

the metal parts.  
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