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purpose of food irradiation, changes in food treated by ionizing radiation, advantage of food irradiation
procesing and the higorical evolution of food irradiation technique. The gpplication and adminigration of food
irradiation in saverd mgor food - trading countries such asthe USA. , Canada, BU countries, Audraia, New
Zedland, Jgpan and China were introduced and the propect of the development o irradiation techniqu was
addressed. Worldwide experience indicates that food irradiation procesing is a sfe and economica new
technique which can protect environment , decrease loss of foodguf and ensure food ety efectively.
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