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Antibacterial effect  

Nº. 2010-H01

Porosity and Antibacterial effect  
 
The rapid disappearance of surface contamination in the timber poses a 
lesser risk of cross contamination to other non-porous surfaces such as 
plastics.  
 
The wood packaging for single use and dry is not conducive to the 
propagation or survival of micro-organisms (Ak et al. 1994a, 1994b; 
Abrishami et al. 1994; Revol-Junelles et al. 2005) 
 
Chiu et al, Schönwälder et al, Moore et al, Gough et al, and Milling et al, 
aslo concluded that: the wood surface leads to decreased proliferation of 
inoculated pollutants than other surfaces, and reduces the survival time of 
bacteria in wood. This is more evident the higher the pollution in amount 
and duration is. Schönwälder et al in 2002 concluded that these properties 
are independent of the age of the wood.  
 
The Danish Technological Institute (www.teknologisk.dk), leading a 
broader joint research with research institutes in Nordic, German and 
Switzerland, inoculated bacteria similar to Salmonella Listeria.en 
Camphylobacter in different species of wood (oak, pine, Nordic fir , beech 
and ash) in cutting boards, pallets, containers of fish and food packaging, 
comparatively with plastic and steel, concluding in a superior bactericidal 
effect of the first. 
 
More information : www.fedemco.com & www.fefpeb.eu/wood-food  

Re-use is more 
widespread in industrial 
packaging, for example 
agricultural box pallets, 

or in pallets where there is no 
direct contact with food. 
 
The Danish Technological
Institute, studied the incidence of 
bacteria on pallets used in 14 
food industries.The bacterial 
count on the pallets of different 
wood species showed to be on 
average 15% lower than on plastic 
pallets. The study concluded that
wood is a hygienic material 
because it kills bacteria. 

Bactericidal effect  

The wood structure is not the only 
criterion of differentiation in their 
response to pollution, since the 
presence of certain molecules and 
the chemical composition, are 
even more than a factor in this 
differentiation, according to 
Schönwälder et al in 2002 and 
Milling et al in 2005 
 
Scots pine show a strong 
antibacterial power (Välimaa et al 
in 2007), higher than other wood 
and plastic. In poplar similar 
properties are observed, and 
slightly above to polyethylene.

Wooden crates ensure hygenic 
protection when distributing fruit 
and vegetables products as they 
are for a single use and the wood 
has antibacterial properties  
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