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TestReport

Client RAYCOP JAPAN INC.
General Incorporated Foundati
Japan Food Research Laboratori
52-1, Motoyoyogi-cho, Shibuya-k
Tokyo, JAPAN
A company seal

Specimen 57300

Title Sterilizationeffect test

Here is areporton testresults of the above specimen that was submitted t@emteron
March 20

Whenyou publishthis report somehere, please follow our centerOs rules.
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Sterilizationeffecttest

% #Client
RAYCOP JAPAN INC.

2. Specimen
57300

A bed pad [outer fabric: polyester 80%, cotton 20%; inner cotton: polyester
100%] and a sheet [an attached white cotton for test (unbleached muslin No. 3),
JIS Test Fabric-Cotton] were provided by the client.

3. Testsummary
Samples were prepared by dropping bacterial suspdosiartest on the location of 1
sheet that the client specified with or without incubation for 5 or 10 minutes a
temperatureThe number of living bacteria in the sample was measured after aj
the specimen to the sample under the condition specified by the client.

4. Test results

Results are indicated in Table 1.

Plates for measuring the number of living bacteria after culture are she
pictures 1 to 42.
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Tablel-1 Results of theneasurement of the number of living bactémiaamples

Classificatior ~ Application duratioi The number of living bacteria

TestBacteria Sample
Before # $ S
application about 2 seconds S96S
No incubation
After specime about 5 seconds "3
applicatiort ;
about 10 seconds (*# & 96
Before %
application
E. coli 5 minute about 2 seconds $P0$
incubation <
After specime ahout 5 seconds $H6°3
appication * .
%t %"
about 10 seconds
R a Before - %
) application
10 minute: about 2 seconds 9% $
incubation
After specime about 5 seconds $$%' $
applicatiort
about 10 seconds S
Befqre _ 5%
application
about 2 seconds $$%°$
No incubation After specime e
applicatf:)r'f about 5 seconds wAS
15,90
B about 170 Eeﬁconds )
Before %"
application
) about 2 seconds $$%"°$
S.aureus 5 minute
incubatior  After specime apout 5 seconds %S
applicatiort
$$%"$
about 10 seconds
- Before K%' -
application
10 minute: about 2 seconds %S
incubatior . ,
After specime ahout 5 seconds $90 $
applicatiort
$$%"$

about 10 seconds

Sample Samples were prepared bgvering a bed pad with sheet and dropping0 pl
(10 pl x 8 drops of bacterial suspension for a test on the locatiorhefgheet that tl
client specified with or without incubation for 5 or 10nmies at room temperature

Operating conditiononly aspiration

*The applicationwas performed so thatsaiction nozzlen the specimen wascatedjust
above thdocationwherethe bacterial suspensiamn thesamplewas inoculated
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Table 1-2 Results of the measurement of the number of liviagtdriain samples

Test Bacteria Sample Classificatior
Before
No incubation application

After specimen

2 round trips

$%"

S

applicatiory 5 round trips
Before
E. coli 5 minute application ,
incubation 2round trips
After specimen
applicatiory 5 round trips
Before
10 minutes application
incubation i
After specimen 2round trips
applicatior 5 round trips
Before
No incubation application 2 round trips
After specimen .
applicatiort 5 round trips
Before
S.aureus 5 minute application 2 round trips
incubation Aft ]
er specimen .
applicatiort 5 roundtrips
Before
10 minute: application .
incubation 2round trip
After specimen .
applicatiort 5 round trips

The number of living bacteria
Applicationcondition (/cells

# $90™°
[

A%'

*# $80"

A%'S$
%S
'$

A%'$

$5%"

%'$
F&'$

H5,$%"

'$

A%'S$

Sample: Samples were prepareddoyering a bed pad with sheet and droppir@piul
(20 ul x 8 drops) of bacterial suspension for a test on the latatiche sheet that t
client specifiedwvith or without incubation for 5 or 10 minutes at room temperature

Operating condition: aspiration + UV lamp

<10: not detected

*Specimen was placed on a sample and a speed specified by the (abent ¢

cm/secondyas used for the movement
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5. Test method
1) Test bactaa
Escherichia colNBRC3972 E. coli)
Saphylococce aurels subsp aureusNBRC12732 S.aureLs)

2) Medium for measuring the number of bacteria and culture condition
Standard agar mediuf&iken chemical Co., Ltd.], 3& +1°C, for 2 days

3) Preparation ofhetest bacterial suspension
After test bacteria were cultured amormalagar mediunfEiken chemical Co., Ltd.]
35°C +1°C for 18 to 24 hars, the number of bacteria was adjusted to abotité&ls/ml by
floating in purified water.

4) Sample preparation

Sampés were prepared by covering a bed pad [outer fabric: polyesterc®n 20%
inner cotton: polyester 100%] witla sheet [an attachedhite cotton for a tes
(unbleached muslin No.)3JIS Test Fabric€Cottor] which was high-pressure stea
sterilized (121°C for 15 minutes)ard by dropping 8Qul (10 pl x 8 drop$ of bacterie
suspension for a test on the location of the sheethbatlient specified with or witho
incubation for 5 or 10 minutes at room temperature

5) Testing operation

After applying the specimen to thensple under the conditiospecified by thelient, ¢
regionof about 15 cm x 15 crof the sample, that included a spot where the bac
suspensioffor the test was dropped, was cut out and washed out with 10 SICBALF
medium [Nihon Pharmaceutical Catd.]. The number of living bacteria this washot
fluid wasmeasured by the pour plate culture method using aumettir measuringhe
number of bacteriandit wasconverted to a number per sample

Samples whera specimen wasiot appliedwere also teed in the same manner,
they werecalled before applicatior®
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Picture 1E. coli No incubation
Before application: onlaspiratior
(Washout fluid 1 mL)

Picture2 E. coli No incubation

After specimen application: only aspiratjdar about 2 second
(Washout fluid 1 mL)
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Picture3 E. coli No incubation

After specimerapplication:only V X F Vibk &Qqut5 seconds
(Washout fluid 1 mL)

Picture4 E. coli No incubation

After specimerapplication:only V X F Vfok &bQut10 seconds
(Washout fluid 1 mL)
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Picture5 E. coli 5 minutesincubation
Beforeapplication:only VX FWLRQ
(Washouffluid 1 mL)

Picture6 E. coli 5 minutesincubation

After specimerapplication:only V X F Wolk &a@ut2 seconds
(Washouffluid 1 mL)

Generalincorporated-oundation, Japan Food Research Laboratories



<~ JFRL N

Picture7 E. coli 5 minutesincubation
After specimerapplication:only V X F ol #ut5 seconds
(Washouffluid 1 mL)

Picture8 E. coli 5 minutesincubation

After specimerapplication:only V X F Vol #@6ut 10 seconds
(Washouftfluid 1 mL)
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Picture9 E. coli 10 minutesincubation
Beforeapplication:only VX FWLRQ
(Washouffluid 1 mL)

Picture10 E. coli 10 minutesincubation

After specimerapplication:only V X F ol #6ut2 seconds
(Washouffluid 1 mL)
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Picture11E. coli 10 minutesincubation
After specimerapplication:only V X F Vot &a@ut5 seconds
(Washouftfluid 1 mL)

Picture12 E. coli 10 minutesincubation

After specimerapplication:only V X F Vol #@6ut 10 seconds
(Washouffluid 1 mL)
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Picture13 S.aureusNo incubation
Before application: only VX FWLRQ
(Washout fluid 1 mL)

Picturel4 S.aureusNoincubation

After specimerapplication:only V X F Vot &eut2 secands
(Washouffluid 1 mL)
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Picture15 S.aureusNo incubation
After specimerapplication:only V X F Wok &aqut5 seconds
(Washouffluid 1 mL)

Picture16 S.aureusNo incubation

After specimerapplication:only V X F Vol #@ut10 seconds
(Washouffluid 1 mL)
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Picturel7 S.aureusb5 minutesincubation
Beforeapplication:only VXFWLRQ
(Washouffluid 1 mL)

Picture18 S.aureusb minutesincubation
After specimenapplication:only V X F Wol &@ut2 seconds
(Washouffluid 1 mL)
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Picture19 S.aureus5 minutesincubation
After specimerapplication:only V X F Vot #&@ut5 seconds
(Washouffluid 1 mL)

Picture20 S.aureusb minutesincubation
After specimerapplication:only V X F ok &a@ut10 seconds
(Washouffluid 1 mL)
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Picture21 S.aureus10minutesincubation
Beforeapplication:only V X F {iWhadhout
fluid 1mL)

Picture22 S.aureusl10minutesincubation
After specimerapplication:only V X F Vot #&a@ut2 seconds
(Washouffluid 1 mL)
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Picture23 S.aureus10minutesincubation
After specimerapplication:only V X F Wo &qut5 seconds
(Washouffluid 1 mL)

Picture24 S.aureus10minutesincubation
After specimerapplication:only V X F ol &6t 10 seconds
(Washouffluid 1 mL)
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Picture25E. coli No incubationBefore
application: 6 X F W UR @mp
(Washouffluid 1 mL)

Picture26 E. coli No incubation
After specimerapplication: 6 X F W UR @mp, 2 roundtrips
(Washouffluid 1 mL)
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Picture27 E. coli Noincubation
After specimerapplication: 6 X F W UR @mp,5 roundtrips
(Washouffluid 1 mL)

Picture28 E. coli 5 minutesincubation
Beforeapplication: 6 X F W UR famp
(Washouffluid 1 mL)
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Picture29 E. coli 5 minutesincubation
After specimerapplication: 6 X F W UR f@mp, 2 roundtrips
(Washouffluid 1 mL)

Picture30 E. coli 5 minutesincubation
After specimerapplication: 6 X F W UR @mp,5 roundtrips
(Washouffluid 1 mL)
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Picture31 E. coli 10 minutesincubation
Beforeapplication: 6 X F W UR amp
(Washouffluid 1 mL)

Picture32 E. coli 10 minutesincubation
After specimerapplication: 6 X F W UR @mp, 2 roundtrips
(Washouffluid 1 mL)
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Picture33 E. coli 10 minutesincubation
After specimerapplicaton: 6 X F W UR @mp,5 roundtrips
(Washouffluid 1 mL)

Picture34 S.aureusNo incubation
Beforeapplication: 6 X F W UR amp
(Washouffluid 1 mL)
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Picture35 S.aureusNo incubation
After specimenapplication: 6 X F W UR @mp, 2 roundtrips
(Washouffluid 1 mL)

Picture36 S.aureusNo incubation
After specimerapplication: 6 X F W UR @mp,5 roundtrips
(Washouffluid 1 mL)
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Picture 37S.aureus5 minutesincubation
Before application: 6 X F WrLUR/Q@amp
(Washout fluid 1 mL)

Picture38 S.aureus5 minutesincubation
After specimerapplication: 6 X F W UR f@mp, 2 roundtrips
(Washouffluid 1 mL)
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Picture39 S.aureus5 minutesincubation
After specimerapplication: 6 X F W UR @mp,5 roundtrips
(Washouffluid 1 mL)

Picture40 S. aureus10minutesincubation
Beforeapplication: 6 X F W UR @amp
(Washouffluid 1 mL)
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Picture41 S.aureus10minutesincubation
After specimerapplication: 6 X F W UR f@mp, 2 roundtrips
(Washouffluid 1 mL)

Picture42 S.aureusl0minutesincubation
After specimerapplication: 6 X F W UR @mp,5 roundtrips
(Washouffluid 1 mL)

Concluded



