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BE FRARETREAFRKEENMHZFN T T EEENENAELENE. HREH. RELR
WEEENAA 8 A 10 BUA, BEARKT 8 A 20 H; WEMEFEFERMNY 100Gy, BEFR
HEHEY 50~100Gy, REFRIEHRBA S0Gy; BEAHTERKTF 2.

X@in Kw BE, IRRE mITZ

HIMERFREORE B R A G TR A FER . EREREN. Ay HHERBHEKTE,
R A BT KT B RAT 2 AR B, Mathurl) 563058 T v ST R IR0 3R R
60 SEfRLIKR, HA L ZEFRMEFRT KFWHEBHR 1~ BRTEA 17 AERMEARTE
BAFEN W, BENM 70 EREFHBITBIE T/E, EXHRFFERMEREHEER., BRH®
BH . EEEN . EEERRSNEEYRHELSMT ZERR O |, EERE RN 8
(Br) ZMEM R R GIP M IP RS 12, £ NERER, NAASEREY RGBS
BREN,; FEoHHANVER, AFAEERITAE, 2%, SRTHEEAES, BRI, &R
JEIC R B . AP RATRAIRE., E, EARY. BRERHRES. RE “KHERMH X
FMTITZEENE EEEEFEZP, RCREBANK . & Rin THE RS IS Em i
HHATHR R AR,

A SO 1 S

Ko RATH I RUR Ol S L meR 5 0 = & R R R . MR, FRmExgfT
BERFIKIE, BARRITEMOEREE. PRORE TEBGRMRRETR, (R
P 0£1 CHE; HRIE 15~20 °C, ZRAMBEAHL 85% HH. MBS KK
BB RANEACKFRA R (FCRE) . BEEEEAY, BIIRAFREMNFRENRE.
BT JB0E BB S0 P IR I, T B T EFIMUAE, SNREM, FRMBMERSIAR.

2 | OB m T

2.1 FEREEF0EHE

ATATRGBRISLIIIEA : f ©Co M 17Cs = EH v HEL BYUBRE=EHRER <5MeV
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" PHIFERCRENBEER Co v B. RE °Co v FBKEH WML RMIL B ELER
PR, AEAR LSRN, XFHRETHES TAFNER, BESRERNT RO TR
UERA, GEESRRTARETE TSR ESRHMRARRNAESIE.,
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BB, MHEFHEERSREREEIL, EEERMEER U EFE O Fegh ©
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MEFEMEWREERE, 10 AO#TEBAERNMUBAWFERER, KMELFHPEE, FAEKE
Bk, KFREFEEHK, FEES UV HREREN, 78 2 HERWAFEFRER L
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RYh R UFEREN R, BEAENEE THREKHNES. BENEASREAITRTERMN
FIBEBVM T HREMBR B0, GEEFHELER, BREBRIEFNBRY A 50Gy, BrFlBHRMERN
25 100Gy, BEFIBETE Y 50~100Gy . XFAFE B RIS BE, CIRESRER—,
3CER [6] 9 30Gy, SCHR [5~ 7] 25 40 Gy, SCHR (9] INAARREMET 50Gy . B SR BB ARRIER]
BEREN 50Gy BH5EHE.

HRASEM XKFEBHBRRABREERARANES U, BN 80Gy(HE), BEHH
10kGy(LLFIRT . BEIERMBERTRLR) . TIFZEES U Ch 40~600Gy, BRI BMMERRREH R
R, % 600Gy WEARBAE ARSI ; 40HERS 10 0%, K323 200Gy BRETXLr 448,
KFRMmELARZEL, PEARLAEFRAFR I AR (ZBC53001-84) HE, XisiE BBy
BABXT 100Gy, BN, RES®RHNBERENREN 100Gy .
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BRI REANEMEARRRE, EREFESS U PR R, BiEs RS a e mng
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DISCUSSION ABOUT CRITERIA OF PROCESSING TECHNOLOGY
FOR INHIBITING GERMINATION OF GARLIC BY IRRADIATION

CHEN Yuntang ZHANG Jianwei LUO Jiquan WANG Yong
(Isotope Imstitute, Academy of Henan Province, Zhengzhou 450052)

ZHANG Songshen
(Irradiation Centre of Zhengzhou, Zhengzhou 450052)

ABSTRACT In this article, some critira related to processing technology for inhibiting Ger-
mination of garlic by irradiation are discussed and reviewed. The result shows that the following
irradiation rules are suitable for Chinese garlic: (1) irradiation period is better before August 10, and
no later than August 20 . (2) Suitable total dose ranges from 50 to 100 Gy. (3) The nonuniformity of
irradiation dose is no more than 2.
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