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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:

Zachary Foushee:

Why don't make it to be your habit? Right now, try to ready your time to do the important take action, like
looking for your favorite publication and reading a e-book. Beside you can solve your trouble; you can add
your knowledge by the publication entitled Food Irradiation: Principles and Applications. Try to make book
Food Irradiation: Principles and Applications as your pal. It means that it can for being your friend when you
sense alone and beside those of course make you smarter than ever. Yeah, it is very fortuned for you. The
book makes you considerably more confidence because you can know every thing by the book. So , let us
make new experience in addition to knowledge with this book.

Augustus Chase:

Reading a book tends to be new life style within this era globalization. With reading through you can get a
lot of information that can give you benefit in your life. With book everyone in this world may share their
idea. Guides can also inspire a lot of people. Plenty of author can inspire their very own reader with their
story or perhaps their experience. Not only situation that share in the publications. But also they write about
the information about something that you need example of this. How to get the good score toefl, or how to
teach your sons or daughters, there are many kinds of book which exist now. The authors on earth always try
to improve their proficiency in writing, they also doing some investigation before they write for their book.
One of them is this Food Irradiation: Principles and Applications.

Benjamin Nation:

Are you kind of hectic person, only have 10 or even 15 minute in your day to upgrading your mind ability or
thinking skill even analytical thinking? Then you have problem with the book when compared with can
satisfy your limited time to read it because all this time you only find reserve that need more time to be
examine. Food Irradiation: Principles and Applications can be your answer as it can be read by an individual
who have those short free time problems.

Clarissa Holland:

Book is one of source of information. We can add our understanding from it. Not only for students but also
native or citizen will need book to know the revise information of year for you to year. As we know those
publications have many advantages. Beside many of us add our knowledge, could also bring us to around the
world. From the book Food Irradiation: Principles and Applications we can have more advantage. Don't
someone to be creative people? For being creative person must like to read a book. Merely choose the best
book that ideal with your aim. Don't possibly be doubt to change your life with this book Food Irradiation:
Principles and Applications. You can more appealing than now.
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