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In 1997 the FDA approved the use of low-dose ionizing radiation to eliminate
pathogens in red meat. This food processing technology can improve the safety
of food and extend the shelf life of certain foods by eliminating pathogenic
bacteria, parasites, and other microorganisms that cause food-borne disease.
Currently, forty-two countries practice some form of food irradiation. Food
Irradiation: Principles and Applications provides a comprehensive, up-to-date
account of food irradiation principles, effects, applications, and limitations,
including global regulatory issues and the economics of food irradiation.
Written by an international panel of scientists, this book focuses on science and
technology and offers thorough coverage of the current use of food irradiation
around the world. The contributorsin this book present irradiation as atruly
critical control point for raw, solid foods of animal origin. Food Irradiation:
Principles and Applications discusses such topics as:

-Radiation inactivation of microorganisms

-Disinfestation of stored grains, pulses, dried fruits, and nuts

-Irradiation as a quarantine treatment

-Irradiation of meat and poultry, fish and shellfish, fruits and vegetables, and
tuber and bulb crops

-Radiation decontamination of spices, herbs, condiments, and other dried food
ingredients

-Process control and dosimetry in food irradiation

Food professionals in both academia and industry, as well asfood safety experts,
food scientists, research scientists, and food processing managers, will find Food
Irradiation: Principles and Applications areliable and valuabl e reference.
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Currently, forty-two countries practice some form of food irradiation. Food Irradiation: Principles and
Applications provides a comprehensive, up-to-date account of food irradiation principles, effects,
applications, and limitations, including global regulatory issues and the economics of food irradiation.
Written by an international panel of scientists, this book focuses on science and technology and offers
thorough coverage of the current use of food irradiation around the world. The contributorsin this book
present irradiation as atruly critical control point for raw, solid foods of animal origin. Food Irradiation:
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Food professionals in both academia and industry, as well as food safety experts, food scientists, research
scientists, and food processing managers, will find Food Irradiation: Principles and Applications areliable
and valuable reference.
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Editorial Review

Review
"This book responds to the need of industry researchers, and regulators to have a single source of
information.” (Food Trade Review, October 2001)

"A single-volume reference...to historical, technical, economic, and regulatory aspects of food irradiation.”
(SciTech Book News, Vol. 26, No. 2, June 2002)

"...awell organized and useful volume...very informative text that should be in any library..." (Journal of
Food Quality, Vol. 25, No. 4, 2002)

"...excellent text...thorough coverage and clear presentations make this text a valuable addition..." (Journal of
Food Quality, Vol. 26)

From the Back Cover
A comprehensive review of food irradiation principles and applications

In 1997 the FDA approved the use of low-dose ionizing radiation to eliminate pathogens in red meat. This
food processing technology can improve the safety of food and extend the shelf life of certain foods by
eliminating pathogenic bacteria, parasites, and other microorganisms that cause food-borne disease.
Currently, forty-two countries practice some form of food irradiation. Food Irradiation: Principles and
Applications provides a comprehensive, up-to-date account of food irradiation principles, effects,
applications, and limitations, including global regulatory issues and the economics of food irradiation.

Written by an international panel of scientists, this book focuses on science and technology and offers
thorough coverage of the current use of food irradiation around the world. The contributorsin this book
present irradiation as atruly critical control point for raw, solid foods of animal origin.

Food Irradiation: Principles and Applications discusses such topics as:

- Radiation inactivation of microorganisms

- Disinfestation of stored grains, pulses, dried fruits, and nuts

- Irradiation as a quarantine treatment

- Irradiation of meat and poultry, fish and shellfish, fruits and vegetables, and tuber and bulb crops
- Radiation decontamination of spices, herbs, condiments, and other dried food ingredients

- Process control and dosimetry in food irradiation

Food professionals in both academia and industry, as well as food safety experts, food scientists, research
scientists, and food processing managers, will find Food Irradiation: Principles and Applications areliable
and valuable reference.
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Users Review
From reader reviews:
Annie Boyd:

Reading can called imagination hangout, why? Because if you are reading a book specifically book entitled
Food Irradiation: Principles and Applications your head will drift away trough every dimension, wandering
in each aspect that maybe unfamiliar for but surely can become your mind friends. Imaging every word
written in a e-book then become one application form conclusion and explanation that will maybe you never
get before. The Food Irradiation: Principles and Applications giving you another experience more than
blown away your mind but also giving you useful data for your better life with thisera. So now let us explain
to you the relaxing pattern at this point is your body and mind is going to be pleased when you are finished
looking at it, like winning a casino game. Do you want to try this extraordinary investing spare time activity?

Jim Weige:

This Food Irradiation: Principles and Applications is fresh way for you who has fascination to ook for some
information because it relief your hunger details. Getting deeper you onto it getting knowledge more you
know otherwise you who till having little bit of digest in reading this Food Irradiation: Principles and
Applications can be the light food for you because the information inside that book is easy to get by anyone.
These books create itself in the form that is certainly reachable by anyone, yes | mean in the e-book form.
People who think that in book form make them feel drowsy even dizzy this e-book is the answer. So thereis
absolutely no in reading a publication especially this one. Y ou can find what you are looking for. It should be
here for aperson. So, don't missit! Just read this e-book sort for your better life as well as knowledge.

Lillie Moreand:

Y ou can find this Food Irradiation: Principles and Applications by browse the bookstore or Mall. Only
viewing or reviewing it might to be your solve trouble if you get difficulties for your knowledge. Kinds of
this book are various. Not only simply by written or printed but in addition can you enjoy this book through
e-book. In the modern eraincluding now, you just looking by your local mobile phone and searching what
their praoblem. Right now, choose your own personal ways to get more information about your guide. It is
most important to arrange yourself to make your knowledge are still upgrade. Let's try to choose appropriate
ways for you.

Kim Deyoung:

E-book is one of source of know-how. We can add our knowledge from it. Not only for students but
additionally native or citizen require book to know the up-date information of year to help year. As we know
those publications have many advantages. Beside all of us add our knowledge, could also bring us to around
the world. With the book Food Irradiation: Principles and Applications we can get more advantage. Don't
someone to be creative people? To be creative person must love to read a book. Simply choose the best book
that suitable with your aim. Don't always be doubt to change your life with that book Food Irradiation:
Principles and Applications. Y ou can more desirable than now.
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