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Food Irradiation, fod ir-ra di-a"shon, n. F 0 0 D

The process of exposing food
of radiation

Why we need to be
Numerows scientific reports
have highlighted health risks

associated with irradiation.

Irradiation changes the molecular
structure of food, forming toxic
chemicalz linked to genetic damage,
vitamin deficiency, immune system
dizorders, tumours, stunted growth
and reproductive problems.

lonising  radiation forms  new
chemicals called “radiolytic
products”, some of which are unigue
to irradiated food. These have not
been adequately studied. One of
them, 2-ACBs, has been shown to
promote  cancer-development and
cause genetic damage in rats, as
well as genetic and cellular damage
in human and rat cells. (1)

Irradiation  damages  witaming,
proteins, essential fatty acids and
other nutrients in food - sometimes
significantly. For example, it can
destroy up to BO% of vitamin A in
eggs and 48% of beta-carotens in
orange juice, (2)

Animals fed irradiated food hawe
shown lowered immune rasistance,
increased abnormal Ilymph  cells,
decreased fartility, damaged
kidneys, depressad growth rates,
and deficiency in vitamins A, B, C, E,
and K. This may be linked to fres
radical overload in iradiated food.(3)
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Mon-nuclear irradiation technologies,
such as electron beams or x-rays,
have the same effects on food, and
are therefore equally hamiful,

An irradiation free diet will be
better for you, coniaining more
vilamins and nutrienis than an
irradiated diet GCIII{l (rradiation
free ensures you avold radiation
related health problems and
vnknown potential side affects.
Avoiding irradiated, chemically
altered, or genetically modified
foods will provide for & more
natural and wholasomae diat

An Introduction to
Food Irradiation

Irradiation is the process of exposing
food to high doses of ionising
radiation.

So far, the following foods have been
approved for imadiation in Australia:

herbs, spices, herbal  infusions
{teas), and nine tropical fruils
{mangoes, paw paws, |ychees,

longans, mangosteens, rambutans,
carambolas, breadfruit and custard

apples).

In the US, a wide rangs of foods
including meat, vegetables, and beef
for some school lunches can be
imadiated. With Food Standards
Australia Mew Zealand (FSAMZ)
following international trends in the
liberalization of food regulations,
Australia appears headed down a
similar path o the US.

Desgite numercus scientfic repors
which clearly show the hammful
effects of consuming iradiated food,
FSANZ promotes food imadiation as
a beneficial technology. By contrast,
the European Union (EU) has placed
a hold on further approvalz, pending
more research.

There are currently three commercial
imadiation plants operating in
Australia All use a nuclear
by-product, Cobalt-60, to producs
the gamma radiation wused fto

iradiate food and other products. e
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Food irradiation affects the
environment in fwo major ways:

1] As a nuclear indusiry, imadiation
iz part of the global nuclear fusl
cycle.

2) As a tool of agribuginass,
irradiation i used to manipulate
food technologically, at the
expense of more natural and
sustainable production practices.

Irradiation is used to extend sheilf life,
facilitating increased global trade
and therefore longer storage times
and "food miles" - the distance your
meal travels.

Muclear food cycle:

The global irradiation industry relies
almost entirely on nuclear materials.
The majority of irradiation facilities
worldwide use Cobalt-60, a
by-product of the nuclear industry.
Caesium 137, & nuclear waste

product, is alzo permitied in the US
and other countries.

The tropical fruit on the

front cover,can all be »

irradiated intAustralia

There are many reasons fo avoid
iradiated food. These include the
associated health risks and the
social and environmental impacts of
the mradiation industry.  Moreover,
these risks are unnecessary, given
that numerous alternatives exist

Lakeling laws are inadequate,
making the choice to avoid iradiated
food difficult.

The nuclear eyele (& noither clean nor
sustainable. 1 produces waste that is
radioactive for thougands of years and
leaves a legacy of environmental
destruction and human  health
impacts, such as cancer, leukemia
and birth defects.

Uranium mines, nuclear reactors and
iradiation facilites are often pushed
on unwilling communities, viclating
democratic principles and indigenous

land rights.

Avoiding irradiated  products
means supporting socially just and
ecologically friendly food
production practices.

Irradiation can impact Australian
farming in several ways:

Irradiation compromises Australian
food's clean green reputation,
Irradiation can help cheaply produced
products anter the Australian market.
Irradiation supports large-scale
centralized farming over family farms.









