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Tab 1. Intact rate (%) of sweet apricot kernel after different storage time

Dose Storage time (day)
(kGy) 10 20 1x30 2x30 3x30 4 %30 5% 30 6 X 30 7% 30
0 (CK) 100 100 0

2.0 100 100 100 0

2.5 100 100 100 0

3.0 100 100 33.3 33.3 33.3 33.3 0

3.5 160 100 100 100 100 100 100 100 100

5.0 100 100 100 100 1G0 100 100 100 100
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Tab 2. Amount of microbes of sweet Tab 3. The analytical result of maia chemical
apricot kernel composition of sweet apri cot kernel
Dose Total amount Colibacillus Dose Coarse fat Tannin Hydrocyanic
(kGy) of becteria/g (kGy) (%) (%) acid (%)
0 (CK) 4030 <30 0 (CK) 51.59 0.40 0.10
2.0 1183 <30 2.0 51.72 0.42 0.11
2.5 328 <30 2.5 51.18 0.41 0.11
3.0 148 <30 . 3.0 50.99 0.40 0.09
3.5 39 <30 3.5 50.10 0.41 0.11
5.0 10 <30 5.0 50.10 0.39 0.11
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T'ab 4, The analyse of fatty acid content of sweet apricot kernel

Dose The fatty acid content  (make up percent of the fatty acid)
Palmitic of Palmitoleic Stearic Oleic Linoleic Flax
*&Gy) acid acid acid acid acid acid
0 (CK) 5.22 0.82 1.34 72.29 20,27 0.17
2.0 5.00 0.71 1.26 72.80 20.03 0.11
2.5 5.06 0.96 1.53 72,31 19.90 0.17
3.0 5.15 0.81 1.37 71.84 20.52 0.29
3.5 5.05 0.71 1.17 72.42 20.41 0.38
5.0 4.92 0.86 1.38 71.61 20,95 0.13
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STUDY ON PRESERVATION OF SWEET APRICOT
KERNAL (SAK) BY y-IRRADIATION

Wang Jide Xu Fang

(Institute for Application of Atomic Energy, Xinjiang Academy of Agricultural
Sciences, Urumgqi)

ABSTRACT This paper introduces the study on effect of insecticide and
sterilization of SAK by %°Co y irradiation. The results declare that, the proper dose
kill the to insect eggs on the serface of SAK is 3,5kGy, the preserving period under
ambient temperature is up. to 7 months, the intactness rate is 1009, and the SAK can
be safely stored through the summer. By the irradiation of 3.5kGy, the sanitary
quality of SAK can be notablely improved and the amount of microbes can decrease
by at leat 99%. There are no remarkable changes of the main nutritious components

of irradiated SAK.
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