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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 contributors in this book present irradiation as a truly
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 a reliable 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)

"...a well 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 contributors in this book
present irradiation as a truly 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 a reliable
and valuable reference.
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Users Review

From reader reviews:

Michael Madden:

This Food Irradiation: Principles and Applications are reliable for you who want to be considered a
successful person, why. The reason why of this Food Irradiation: Principles and Applications can be one of
many great books you must have is usually giving you more than just simple examining food but feed you
actually with information that possibly will shock your earlier knowledge. This book is usually handy, you
can bring it everywhere and whenever your conditions in the e-book and printed ones. Beside that this Food
Irradiation: Principles and Applications giving you an enormous of experience including rich vocabulary,
giving you trial run of critical thinking that we know it useful in your day exercise. So , let's have it and revel
in reading.

Donna Macdonald:

Spent a free a chance to be fun activity to complete! A lot of people spent their down time with their family,
or their friends. Usually they undertaking activity like watching television, about to beach, or picnic in the
park. They actually doing same thing every week. Do you feel it? Do you wish to something different to fill
your own free time/ holiday? Could be reading a book can be option to fill your cost-free time/ holiday. The
first thing you will ask may be what kinds of guide that you should read. If you want to try out look for book,
may be the publication untitled Food Irradiation: Principles and Applications can be good book to read. May
be it might be best activity to you.

Arlie Carrillo:

A lot of people always spent their particular free time to vacation or even go to the outside with them loved
ones or their friend. Were you aware? Many a lot of people spent many people free time just watching TV,
or perhaps playing video games all day long. If you need to try to find a new activity here is look different
you can read a book. It is really fun in your case. If you enjoy the book which you read you can spent 24
hours a day to reading a guide. The book Food Irradiation: Principles and Applications it is rather good to
read. There are a lot of people who recommended this book. These were enjoying reading this book. In case
you did not have enough space to develop this book you can buy the particular e-book. You can m0ore
simply to read this book from your smart phone. The price is not to cover but this book features high quality.

Jonathan Baker:

Exactly why? Because this Food Irradiation: Principles and Applications is an unordinary book that the
inside of the publication waiting for you to snap the item but latter it will zap you with the secret this inside.
Reading this book alongside it was fantastic author who all write the book in such awesome way makes the
content on the inside easier to understand, entertaining means but still convey the meaning entirely. So , it is
good for you because of not hesitating having this nowadays or you going to regret it. This amazing book
will give you a lot of gains than the other book include such as help improving your expertise and your
critical thinking way. So , still want to delay having that book? If I had been you I will go to the book store



hurriedly.
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