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Study Progression on Foods Irradiated Technology

HU Shao-xin
(Maize Research Institute of Heilongjiang Academy of Agricultural Sciences, Harbin, Hei-

longjiang 150086)

Abstract; The food irradiation technology status in the word was reviewed and the code and the standard of the

irradiated foods introduced. The issue of irradiated food of our country was simply analyzed such as the limita-

tion of the irradiated food, the small scale of the cobalt bomb device, the irrationality of the irradiance station

distribution, the lag of the irradiated foods’ code and standard and the bad detect technology, and proposed

some suggestion to the development of food irradiated technology in China.
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Application of Irradiation Technology

in Fruits and Vegetables Preservation

ZHAO Xiao-nan, WANG Cheng-bo,HU Shao-xin
(Maize Research Institute of Heilongjiang Academy of Agricultural Sciences, Harbin, Hei-

longjiang 150086)

Abstract: The application of irradiation technique in fruits and vegetables preservation was reviewed and the ir-

radiation mechanism and advantages were summarized. The effects of different parameters such as the dose,

temperature and the kinds of irradiation on the fruits and vegetables preservation were analyzed,and the opti-

mal conditions of the irradiation were obtained.
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