stamniess steei.

£ coli, a food-bom pathogen, that in the elderiy and children can lead o life-threatening
hemolytic uremia syndrome, was one of the first bacteria tested. Room-temperature
results showed that on pure and 99%-copper substrates extremely high levels of the
bacteria dropped two orders of magnitude in onty 45 min and were completely gone in75
min. There was a similar pattern at 4°C (39°F). #t took between 75 and 180 min for a drop
in bacterial counts from 100 mifiion t0 total eradication.

The inhibition effects of the brasses ( Cu-zinc) and bronzes (copper and another alloying
ingredient, generally tin) is similar, but generally less than that seen in the coppers. at
times taking upwards of 2 hr or more for bacteria counts {0 drop o zero.

However. the resuits for the remaining three substrates (PE, 304 stainiess steel, and
Ag+-coated 304 stainiess steel) were bleak. The PE saw no significant drop in bacteria
counts, while the 304 stainiess steel, widel& used for food-processing equipment, had
little or no inhibition effect. High levels of bacteria remained on the 304 alloy after 4nr
A wara ant much lower than that found on the PE.






