JRFRERIEROR 1987 21 (2): 1SSN: 1000-6931 CN: 11-2044/TL

e, [ it T B ot F M O 5 A e i S5

@RFESIERUR A AN B AR
Wckie F 393 B TRl 30 0 4 Rk A 1 30:

W <iF> AN R B7m e K7 T S C e o 550 140 A A AR APt vk, R TR 2 R A
(17, MR R BRI T BRI T S 2 2 10—20%6 BRARBZE . TR i 2 20—40% K Lk 3. i P 2 e o

ATE . DIORIERANE, REE A0 R A 1301056 o TR B A7 AERALUNE DL, FEAE ML B 2R 291096 il R 2 20% , 1A £ i
PURIEZ0% o SATABF O A, B ERURNE DUA Pt o (E RT3 A e BE A R i AN AT TR I
PS7 At

A

ACHIEVEMENTS AND PROSPECTS OF FOOD IRRADIATION
IN CHINA

WU JILAN Department of Technical Physics, Peking University, Beijing

Abstract Asearly as 1958 food irradiation research was started in our country.The present aim i

sto bring up these scientific developments into industrialmanufacture. During the past 28 years the)
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research activities performed can besummerized as.1) investigation of food irradiation technology,
2) Setting up theexpert committee for enacting hygienic standard of irradiated food in 1982,3)con
struction of multi-purpose gammairradiators, and 4) afeeding trial of dietmainly composed of irra
diated foods in human volunteers. Some suggestions about further development project are:1) enh
ancing pilot- scale studies, market test and economic benefit analysis of food irradiation, 2)quality
control, 3) enthusiastically spreading low dose appliaations, and 4) usinggamma irradiation to redu
ce microbial load of typical local foods containinghigh proteins and improve its hygienic quality.
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