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Studies on the Thermal Sprayed TiO. Coatings with Antibacterial Effects

Masashi Kaxmoro, Kazuya Tommvaga, Yoshifumi Tamura,

Masanobu Axanuma, Hiroyuki Tanaka and Naoki Katayama

We produced different surface area samples by carrying out surface finishing treatment after

spraying TiO. and examined its antibacterial effects. As a result, the "as sprayed” surface area without

the after-treatment increased most, and the antibacterial effects were most effective. The after-

treatment which decreased the surface area of the sprayed coating was unnecessary for giving suffi-

cient antibacterial effects in the sprayed coating of TiO. .

In addition, after examining the antibacterial effects of the TiO. sprayed coating for a various range

of microorganisms such as food contaminating microorganisms and food poisoning bacteria, the result-

ing antibacterial effects of the TiO. sprayed coating was sufficient enough for non-spore bacteria such

as Escherichia coli O-157, Salmonella Enteritidis and Staphylococcus aureus.
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(b) HFEE (finished)

(¢) ¥ —Jb (sealed+finished)
B3 BLF Y U AHNESEOEFEMRSEEE (5005



16 WA - i HENRAE T AT & VIBHEEOBR

MAE LY, SURERS b O RGE IS
3T, RETZERBRERSES CHORENRIK
X7 ELZLONG, H-T, BILF ¥ VERKE
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prEkEm R s N, UL, FRERETH S
Bacillus subtilis ®DEIZAE <, FFStBdRIc BV
< b 2 R0 BEILIER X BB O RO CHnE VW
[z & - 72 Bacillus subtilis® #{EI I, KM
LIEAMSREL TV A T EMBEINL I L 5, Bt
74 v OEEREOREICET A ESRE, EFE
RIKRET B 2 S EMIAD A 1T 5 bOTH D, MNP
$HI7 & OISRV T E RIS N TV BT,
BRSO &R NI,

5, BEETd BSaccharomyces cerevisiae, Asper-
gillus niger \<%t LT, SRR O IRET 24T - 72 WERALTF
5 v 0 RHX OEHIC IBEET & #0372, TIEREER
BohEm-t (KTC). 1, BEHROREFNZELS,
X 2SUSOIBFHX & ERRTH - 72,

7o v, HEEAEESKE CHERBRPOEFEL

DA E A EBERNESFE L, EEBREOERCETY
TwA I ETHEIHT ARENESED oIV &
DSRASE & f172 0, Aspergillus niger & Escherichia coli
DRAHIRAERV L HEERBRET-> .. TORER, R
AmEic & ARBICBVLWT S, Aspergillus niger 3
# U Escherichia coli DB mb L (RT1D). &
-, [EIRET 4551 Saccharomyces cerevisiae & DIRE
EikicBWTbEONE, IO ENS, RERTER
LBt T & v AR RAE 3 A G TERSR R
i3, KIBES & ORI EARE T A IR eE
THHHHEEOREICTANEEREL TVEL SHEE
L7, Bt & v &E CiERERAMBEIOERL LT
W B SRS ERK GRERMER) 3, MIEEO
RS ASHPET b, B TREEREDRERT.
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fRE LTV AA, Z OFEMEE 1 s U E R
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kb E VA D, EEE, MEE L THESAE
Wi, BIRE OERRIC L0 B E N BEBRENSS <
5o b, LT b MBI 4 B FRaEE S
Bk b HED 5 10EIEE WV, MR OB GRS
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EHEFE L TC.

c Ok, ABERICBOTERL LT ¥ v OBS
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(3) HIAFEE T & B Bacillus subtilis i35 2 )iE
NS <, BEICEBREDREZD NG o7
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