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Food deterioration by ultraviolet(UV) ray is one of the problems for food manufacturing ind ustry. They often
use plastic films for food packaging. But many plastic films have less cutoff performance in 300nm~400nm UV ray.
Aqueous liquid of Titanium dioxide peroxo anatase sol istransparent, and has UV cutoff performance. But aqueous liquid
is usually hard to coat for no -treated plastic films.

In this report, we performed surface treatment for plastic films, and evaluated processing effects by water
contact angle. We compared four techniques, Plasma, two types of UV irradiation and Corona treatment with five
kinds of plastic film that used for food manufacturing industry. Then, Plasma and one type of UV treatment
can show high processing effect than Corona treatment. Furthermore, we follow the change of processing effect s
with time, and in the case of Corona treatment, we also compared them about influence of the humidity .
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