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I . The reason why we focused on "food irradiation” 1M RP
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| introduce myself- - -

€ 2006,

we formed Roundtable 8 Food Communication.
Food irradiation is our main theme from the beginning.
Our opinions and the results obtained by scientific
learning and experience are open to the public.

€In 2005,
| participate® in the government’s committee on food
irradiation as a consumer representative.
| learned that consumers were told nothing!
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INTERNATI MEETING ON
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I . The reason why we focused on "food irradiation” M';“ﬁ:

Irradiated Food for consumers

- We have never seen

- Hard to understand the purpose and benefit.

- The words “irradiation” and “radiation” sound
scary to consumers.

Unacceptable, since it seems dangerous!
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I . Our findings from learning and experiments
We would like to understand
what is meant by the food irradiation.

- Visit to an irradiation facility : JAEA-Takasaki

- Looks and smells of irradiated foods

- Shelf life and quality of vegetables and fruits
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We were surprised !

- Thickness and weight of the door of irradiation
chamber!

- Immediately after irradiation, we could enter
the inside!

- Irradiation would change the hardness!
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Aim of ..
Item . Condition
observation
Cheese and Taste 4kGy ( R.T.)

Canned Tuna
Bacon

=Irradiation

1 kGy ( 0°C )
4 kGy ( 0°C )

Milk off-odor

Filling Tofu 1kGy (R.T.)
4kGy ( R.T.)

Udon-Noodle

Cucumbers

Broccoli - Shelf life 1 kGy ( R.T.)

Cut vegetables

extension

10 kGy ( R.T.)

5kGy ( R.T.)

Ginger
10 kGy ( R.T.)
- Flavor
carli _ 50 Gy ( R.T.)
arlic *Sprouting 5kGy ( R.T.)
inhibition
=Over dose 150Gy ( R.T.)
irradiation 300Gy ( R.T.)
Potato - Sprouting 600 Gy ( R.T.)
inhibition 1.2kGy ( R.T.)

2.4kGy ( R.T.)

Experience experiment: Material and a method

i 1V} !\P
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Arrangement of vegetables in an irradiation chamber.
Gingers and many garlic were contained in the bags.
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We are doing the sensory test.
We compared foods

Irradiated at different dose levels
with un-treated controls.
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The conclusion obtained from experience .

Food irradiation m
foods at low tem

- Some foods are ¢

TERNATI INR
RACIATION PROCESEING

Indeed!

akes it possible to sterilize
perature .

amaged after irradiation.

Irradiation works

netter for some foods.

- The dose should not be too high or too low
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II. Our findings from learning and experiments

& “Garlic letters™

We publish the newsletters reporting
our experimental results and
scientific visits on the Web.

(latest issue : No. 42)

& Presentation at the Meetings: #
Since 2009, we have presented W
our findings at academic meetings;
-radiation effect on various foods
-results of sensory evaluation
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IIT. We reply to consumers' questions and concerns.
| MRP
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Consumers' guestions and concerns

Irradiated food is harmful to human health, isn’t it ?
Irradiated food iIs not delicious, Is it?

Once irradiation is permitted to food other than potatoes,

all the food will be irradiated ?
4. Can the processor hide the fact of over dose

Irradiation from us?

Roundtable for Food communication 13



IIl. We reply to consumers' guestions and concerns
| M RP
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1. Are irradiated foods harmful to health? B

€ WHO, EFSA, U.S. FDA and other food safety
organizations performed scientific evaluations about
irradiated food, and judged it as “safe.”

The government of Japan ignores these assessments;
they do not affirm nor deny these results.

€ In 2011, we proposed a safety assessment of irradiated
food to the Food Safety Commission,

the risk assessment organization.

The FSC answered that they will not carry out the
evaluation until the risk management organization
(Ministry of Health, Labour and Welfare) requests it.
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IIT. We reply to consumers' questions and concerns

2. Irradiated food i1s not delicious?

rradiation does not change the taste.
Potatoes are delicious after irradiation.

Visit.to the irradiation facility.at.Shilioro
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IIl. We reply to consumers' guestions and concerns
| M RP
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2. Irradiated food Is not delicious? ===
Irradiated spices are more spicy !

Comparison of irradiated spices with steam-heated spices
In chicken curry (blind test)

Two woks of chicken curry cooked at the At a cooking studio of a university in Tokyo

same time following the same recipe.
Which contains irradiated spices?
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IIl. We reply to consumers' guestions and concerns

| M RP
3. Once irradiation is permitted for 4. can the processor hid;at"i;:f;(':;
food other than potatoes, of over dose irradiation from us?

will all foods be irradiated?
We understood that quality changed easily

_ A when food was irradiated at higher dose
Some foods are not suitable for irradiation. 4,51 nheeded.

Apple “Suntugaru”

Dried prune

AN

.-

/‘

500 Gy un-irradiated 2 kGy 4 kGy
small difference too soft

“

un-irradiated

* immediately after irradiation.
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IV. Our style

€ To share our surprise and experience, sz

we held ...

. - A panel discussion with youn
-”Café round table” a free seminar D y g

government officials from food safety

open to the public and the media administration.
on timely subject
A sensory test for raw cattle liver Look! These are

appeared in a news paper . irradiated potatoes!
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IV. Our style

Unacceptable, since it seems dangerous!

- Pleasure to learn actively

- Surprised with what we had not known

- Stimulated by scientific experiences

- Appreciate the opportunity to share our experience

We would like to share our surprise with
other people who are not familiar with
this topic.
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HP: http://food-entaku.org
e-mail: entaku000@yahoo.co.jp
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