Bacterial Biofilms Less Likely on
Electropolished Steel

hen the news came out Arnold’s findings are important. “I think industry executives get
that stainless steel can One reason is that the federal HACCRired of people throwing chemicals at
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eletropolishing seemed to work the  because a steel surface looks clean to prevent biofilms.—Byiill Lee,
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Most of the surfaces in a When bacteria attach to a

food processing plant are surface, they produce

made of stainless steel that extracellular polymers that

is susceptible to bacterial anchor the cells and provide a:
attachment, as seen here. favorable site for attachment
Magnified about 500x. and growth of more bacteria,

other microbes, and debris.
Magnified about 10,000x.
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Stainless steel that has been electropolished shows
significantly fewer bacterial cells and beginning biofilm
formations. Magnified about 700x.

The bacterial composite forms a biofilm
that is resistant to cleaners and sanitizers.
Magnified about 1,500x.
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