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Application and Research Progress of Irradiation Technology in Food

WANG Chen-long' ;WU Xiang’ ,XU Hong-qing’ (1. Market Authority for Food and Drug Testing Center of Xi” an Gaoling District, Xi’an ,
Shaanxi 710200 ;2. Agro-Products Processing Research Institute , Anhui Academy of Agricultural Sciences, Hefei , Anhui 230031)

Abstract Irradiation technology is a new type of high technology and has been used in food processing, chemical industry and material. The
principle of irradiation technology is introduced, the influence of irradiation on the nutritional components in food and its application in food in-

dustry are expounded, and the future development of irradiation technology in food industry is forecasted.
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