


hat is food irradiation ?

T ' ::'=:'E"' irradiation is a food processing technology which
involves treating certain types of food with ionizing radiation.

ow does irradlation work ?

d is packed in containers and moved by a conveyor
elded room. The food is then exposed briefly to a
rgy source, that is, ionizing radiation, and the amount
yends on the type of food. The ionizing radiation
erated from radioisotope sources such as
-.achine sources such as electrons and X-rays.
'aves pass through the food and break the DNA of
nd insects. These organisms would then die or be
to reproduce. Eventually, the number of harmful
arasites and fungi is reduced and may be eliminated,
‘'00d is left virtually unchanged.

3 "al‘ld parasites that may cause human illnesses in dry
herbs, spices and chickens. It can also make food last longer by
destruymg or inactivating insects, moulds and yeasts that spoil
food, by delaying the ripening of fruits and vegetables, as well as
by limiting unwanted sprouting of potatoes and similar vegetables.



se er treatment, the pathogens and food spoilage
LA L start to multlply agam if the food is not properly

3 Three international agencies, namely the World Health
Organization, the Food and Agricultural Organization and the
International Atomic Energy Agency, have accepted the safety
and usefulness of food irradiation.



ed in Hong Kong ?

ing to the Food and Drugs (Composition and
"‘"a lations in the Public Health and Municipal Services
 (Cap. 132), every container containing irradiated food
y and legibly marked with the words “IRRADIATED "
TED WITH IONIZING RADIATION "in English capital
¥ &6 " in Chinese characters. Any person who
lis provision shall be liable to a maximum fine of
d an imprisonment for six months.
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