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Effect of irradiation on the shelf- life of crucian/ Cui Shenghui, Li Yuwei, Jiang Tao, et al. // Chinese Journal
of Food Hygiene. — 2000, 12(2):6~ 8

The effect of irradiation at doses of 0~ 10 kGy on the shelf - life of crucian was determined. The results
showed that irradiation could not prolong the shelf- life of crucian kept at 30 ‘C. While the crucian were kept at re-
frigerator (4 C), the irradiation could propong the shelf- life, effectively reduce the total aerobic plate count and the
number of coliform. 1.0 kGy of irradiation could effectively reduce the number of coliform to less than 30/ 100 g and
eliminate Salminella inoculated in crucian. 0.5 kGy of irradiation could eliminate Shigella Shigae inoculated in cru-
cian.

Author’ s address Cui shenghui, Institute of Food Safety Control and Inspection, Ministry of Health, Beijing
100021, PRC
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