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Research on Kutani Ware for Use in Meal Service

Hiroshi TAKAHASHI, Hiroyuki KIMURA and Kentaro OHASHI

Recently, the production ratio of tableware has risen in Kutani ware. The present study therefore aimed to establish technology for
applying Kutani ware to meal service. The development of tableware for meal service was examined. Body strength was improved by
adding alumina powder or inorganic binder to the translucent body, and by using of the original glaze, which was made by adding zinc
oxide to the glaze developed by Kutani Ware Technology Center. An impact resistance test was conducted to evaluate the actual product
strength. The alumina-added sample and glazed sample demonstrated high impact resistance. As a result of evaluation test of decorating
with the overglaze color, exfoliation of overglaze color did not occur even after two firings at 800°C.
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