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Investigation into new application possibilities of food irradiation technology
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The purpose of this study is to analyze the suppression of deterioration of
lipid in food by electron beams whose dose rate is higher than that of gamma rays as well as to
analyze the decrease in the antigenicity of food proteins by electron beams or gamma rays.

When fat and oil specimens were irradiated with a medium or high dose of electron beams or gamma
rays and changes in fatty acid composition were analyzed with gas chromatography, "trans unsaturated
fatty acid increased dose-dependently by irradiation, and under atmospheric conditions, its
production amount was more suppressed by electron beams than by gamma rays. As for the decrease in
the antigenicity of food proteins, detected levels decreased in ELISA testing with principal
allergens in egg white and milk because of electron beams or gamma rays, which suggested a decrease

in antigenicity.
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