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This is true also for irradiation processing,
and a taste test serves as one of the major
criteria guiding the development of a
treatment protocol for any particular food.
Food manufacturers obviously will not use
any process that changes the quality of
the food to such an extent that it becomes
unacceptable to consumers. There are
many good examples of the excellent
sensory quality of radiation processed
foods, including the NASA menu items,
which have been consumed by astronauts
for many years.

How many foods are being
irradiated today?

Most foods are not irradiated. This may be
changing, however, as more and more
food processors adopt  irradiation to
eliminate harmful bacteria that may slip
through their other safety procedures.

Some irradiated foods have been eaten in
the U.S. and other countries for many
years. In the U.S. and several other
countries, a significant percentage of
spices are irradiated.




YA




14




International Approval of Food
Irradiation:

Alongside  traditional methods  of
processing and preserving food, the
technology of food irradiation is gaining
more and more attention around the world.
In at least 39 countries, health and safety
authorities have approved irradiation of
more than 40 different foods. These
approvals include spices, grains, chicken,
fruits, and vegetables.

Twenty-nine of these countries were using
food irradiation as a process for commercial
purposes. Decisions in other countries have
been influenced by the adoption in 1983 of a
worldwide  standard covering  irradiated
foods.

This standard was adopted by the Codex
Alimentarius Commission, a joint body of the
Food and Agriculture Organization of the
United Nations (FAQO), food and drug
administration (FDA), and World Health
Organization (WHO) representing more than
130 countries.
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It is based on the findings of a Joint Expert
Committee on Food lrradiation (JECFI)
convened by the FAO, WHO, and
International Atomic Energy Agency (IAEA).
JECFI| evaluated available data in 1969,
1976, and 1980. In 1980 it concluded that
“the irradiation of any food commodity” up to
an overall average dose of 10 Kkilogray
“presents no toxicological hazard” and
requires no further testing. It further stated
that irradiation up to 10 kilogray “introduced
no special nutritional or microbiological
problems” in foods.

How can I tell if food has been
irradiated?

You cannot tell by the taste or appearance,
federal regulations require that all irradiated
foods be labeled and carry a symbol called
the radura . Foods that contain irradiated
spices or foods served in restaurants do not
have to be identified as being irradiated.

With sophisticated analytical tests it is
possible to determine if food has been
irradiated, e.g. by means of electron spin
resonance, and free fatty acid analysis.
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Radura logo

“

Must irradiated food be labeled?

Labeling has been mandatory since
1966;the radura logo was mandated in
1986.The statements “Treated With
Radiation ” or “Treated by Irradiation ”
must be prominently placed on packages
at the retail and wholesale levels.Labeling
at the wholesale level must also include
the warning not to irradiate the product
again.
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Radiolytic  Products — Some of the

gamma rays in irradiation break chemical
bonds to form  short-lived,unstable
molecules called free radicals. Some of
these then combine with. each other and
other food molecules to create molecules
called “radiolytic = products.” Irradiating
meat can produce benzene, for example,
and irradiating carbohydrate-rich foods
can yield formaldehyde. At the prescribed
dosage levels, irradiation produces small
amounts of such compounds

Among the radiolytic products may be
‘unique ” compounds.that may cause adverse
health effects.

Destruction of the “Smell Test ”— lIrradiation
may reduce bacteria that provide consumers
with  an odor indicator of spoilage.Food
scientists believe that irradiation at the low
doses prescribed will not eliminate all odor-
causing spoilage bacteria,preserving the
smell test.This effect may depend on the
dose,temperature,packaging and
product.Consequently,FDA is investigating
this issue on a case-by-case basis.
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Declines in_ Fecundity  (number _ of
offspring)— Research has yielded mixed
results.One study showed a significant
reduction in the offspring of fruit flies
(Drosophila melanogaster)fed gamma-
irradiated chicken.Tests on beagles
showed a higher rate of healthy offspring
among the pregnant females fed irradiated
chicken.In another test only mice fed
cooked chicken showed a decrease in
offspring.FDA has concluded that none of
these studies demonstrated an irradiation-
related effect.

Aflatoxin — Certain molds produce these
naturally occurring carcinogens,especially in
grain.One study suggested that aflatoxins
grow better on irradiated grain because the
treatment destroyed competing
microorganisms.Aflatoxin growth will not
occur,researchers say,when grain is treated
with a dose high enough to kil all
microorganisms on grain that is subsequently
kept isolated from further contamination.Most
foods can be prepackaged before being
irradiated,reducing the risk of
recontamination.
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