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Facts about Food Irradiation

Q: A:
l irradiation be used to make

spoiled food good, or to clean up "dirty"
food?

N«

Irradiation
and

Food Safety

Irradiation is increasingly used as a method to ensure the hygienic quality
of spices and dried vegetables in many countries.

o. Neither irradiation nor any other
food treatment can reverse the spoilage

process and make bad food
good. If food already looks,
tastes or smells bad — signs
of spoilage — before irradia-
tion, it cannot be "saved" by
any treatment including ir-
radiation. The bad ap-
pearance, taste or smell will

remain. Food irradiation is not magic.

Treatments such as heat pasteuriza-
tion, chemical fumigation, and irradia-
tion, however, are effective in
destroying or suppressing microbial con-
tamination of food. Heat pasteurization
and fumigation have been effectively
used in this way for decades to "clean
up" foods, specifically to destroy
pathogenic microorganisms in milk and
other liquid products, and to destroy
spoilage microflora or microorganisms
and insects in spices and dry foods.
These treatments are done intentionally
for public health reasons; for example,
to destroy microorganisms such as Sal-
monella, Shigella, and Campylocbacter
that are associated with food-borne dis-
eases. Irradiation is especially effective
as a control measure for parasitic dis-
eases transmitted through solid food,
especially those of animal origin.
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Food processes such as heating, freez-
ing, chemical treatment, and irradiation
are not intended to serve as substitutes
for good hygienic practices. Both at the
national and international levels, good
manufacturing practices (GMPs) govern
the handling of specific foods and food
products. They must be followed in the
preparation of food, whether the food is
intended for further processing by ir-
radiation or any other means. •
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