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Short communication

Temperatures of the surface and the center of a glycerin enema
in a 120 mL container

Tomoko Hosoya, Makiko Otsu

Department of Physical Therapy, Faculty of Health Science,

Tsukuba International University
Abstract

The temperature of the surface of a 120 mL glycerin enema container and that of the center of the glycerin
enema solution it contained were measured with an infrared thermometer and a digital thermometer,
respectively, before and after the container was warmed. These two sets of measurements were then
compared. The container, detached from the enema bag, was warmed in 3 L of 50 °C water for 3 minutes and
30 seconds. The temperature of both the container surface and the enema center was raised by warming.
Before warming (i.e., at room temperature), the center temperature was higher than the surface temperature
by 0.6 £ 0.2 °C. This difference increased, as a result of warming, to 2.1 + 0.6 °C. The result indicated that the
center temperature of a glycerin enema could be predicted from the surface temperature of the container
when measured with an infrared thermometer, and that the reading could serve as a guide for preparing a
glycerin enema at the optimal temperature. (Med Health Sci Res TIU 4: 15-19 / Accepted 22 Feb, 2013)
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