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Tab-1 Do values of seven kinds of familiar food borne bacteria

Bacterium Do Value/kCy

Aeromonas 0.14—0.19
Campylobacter 0.19

Escherichia coli O 157 ,H7 0.25—0.3
Listeria 0.77

Salmonella 0.38—0.77
Staphylococcus 0.36
Clostridium botulinum (spores) 3.56

D1o value —dose required to reduce population by 90%
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Tab- 2 Estimates of potential benefits of widespread use of irradiated meat and poultry (USA)

Annual number of prevented

Bacterium

Cases Hospitalizations Deaths
Escherichia coli O 157:H7 23,000 700 20
Campylobacter 500, 000 2,500 25
Salmonella 330,000 4,000 140
Listeria 625 575 125
T oxoplasma 28,000 625 94
Total 881,265 8,500 352
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Fig- 1 Growth of bacteria in foods before and after being irradiated
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Tab-3 Food product approved for irradiated in the United States

Maximum permitted

Food product Approval date Purpose for irradiation
dosaqe/kCy
Wheat and wheat powder 1963.8.21 Insect deinfestation 0.20—0.50
White potatoes 1964.7.8 Inhibit sprout development 0.05—0.15
_ Microbial disinfection and
Spices and dry vegetables 1983.7.5 10.0
insect deinfestation
Dry or dehydrated
Y yere 1985.6. 10 Microbial disinfection 10.0
enzyme preparation
Pork carcasses or fresh
1985.7.22 Control trichinella spiralis 0.30—1.00
nonheated processed cuts
Fresh foods 1986.4.18 Delay maturation 1.0
Dry or dehydrated aromatic
v Y 1986.4.18 Microbial disinfection 30.0
vegetable substance
Fresh, f 1 food
resh, frozen 1990.5. 9 Control food borne 30
uncooked poultry pathogens
Refrigerated and frozen uncooked 1997.12.3 Control food borne pathogens 4.5 (refrigerated)
beef ; lamb, goat, and pork R and extend shelflife 7.0(frozen)
Fresh shell eggs 200.7.21 Control salmonella 3.0
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Fig.3 TV news and newspaper stories about food
The international food irradiation symbol irradiation, 1990 —200 Source; Online
archives for 4 national TV networks and
25 major newspapers in 18 states
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Mumber of stories

Tab-4 Previous surveys of consumer acceptance of irradiated

Year Willing to buy/% Source

1987 36 Malone et al (1990)
1988 45 Schutz et al (1989)
1993 50—52 AMI Foundation(1993)
1997 60 FMI annual trends survey
1998 79 FMI and GMA (1998)
1998 59 FMI annual trends survey
1999 56 FMI annual trends survey

FMI . International monetary fund
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ABSTRACT  This article summarized the principium of food irradiation processing, and
also described the marketing status with the technology in Europe and America-

KEYWORDS Food; Sterilization, Irradiation processing

CLC TS205.9



