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Food irradiation – what is it?

FOOD IRRADIATION REFERS TO TREATMENT
OF FOOD-STUFF WITH GAMMA RADIATION
OR ELECTRONS.

How does a gamma irradiation facility work?

The products are exposed to gamma radiation in a shielded 
irradiation room. A computer controlled conveyor system trans-
ports the goods into and out of the irradiation room and moves
it with the required speed through all positions within the irra-
diation room.

Does the irradiation process make the food become 
radioactive?

Gamma radiation cannot initiate nuclear reactions as its energy
is below the threshold energy for such reactions. 

Is irradiation technology dangerous to the staff or other
people?

The irradiation process is executed in a room with shielding
walls (1.5 to 1.8 m of concrete). No radiation can leak out of
the irradiation room. A sophisticated PLC based control sys-
tem guarantees that no person can get into the irradiation
room as long as the irradiation is proceeding. For mainte-
nance purposes, the radiation source can be lowered into
a water pool, where it is shielded completely.

How can Gamma-Service Recycling GmbH help me 
entering into food irradiation?

Gamma-Service Recycling GmbH provides comprehensive
services for establishing your irradiation facility:

• assistance during project preparation

• supply of the equipment 

• installation and commissioning 

• training of staff

• design and manufacturing according to IAEA 
recommendations and European technical rules 
and standards

How does irradiation affect the taste of food?

Any preparation process normally affects food taste. May it
be cooking, baking or irradiation – if improperly applied to a
food, it can spoil it. This is also true for irradiation processing.
There are many good examples of the excellent sensory qual-
ity of radiation processed food, including the NASA menu
items, which have been consumed by astronauts for many
years.

Is irradiated food harmful to the consumers?

Scientific studies have demonstrated, that food irradiation
does not generate harmful substances. The Codex Alimentarius
Commission of WHO/FAO recommends a maximum dose of
10 kGy. There are specific dose limits for each kind of applica-
tion published by the relevant national authorities.

Are consumers ready to buy irradiated food?

Yes. While many consumers are unfamiliar with food irradia-
tion, consumer research shows that, as more and more factual
information is provided, the public increasingly views irradia-
tion in a positive light.

Your Partner in Handling 
Radioactive Material

Your Partner in Handling Radioactive Material

Gamma-Service Recycling GmbH

Bautzner Str. 67A

04347 Leipzig

Germany

Telephone:  +49 341 46372-500

Telefax:  +49 341 46372-522

Email:  gsr-contact@ezag.com

Internet:  www.gamma-recycling.de

Irradiation Facilities

• Design, installation and commissio- 

 ning of industrial irradiation plants

• Upgrade and modification of existing 

 facilities including prior feasibility 

 study

• Installed activity e.g. 300 kCi to 5 MCi

• Chemical-free sterilization of medical 

 supplies

• Phytosanitation in dried foods 

 (herbs, tea, spices) or fresh foods 

 (fruit, vegetables) for export purposes

• Disinfestation & delayed ripening of 

 fresh fruits and vegetables

Contact:

Gamma Service MedicalGamma Service Medical
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Transport 
Package 
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Worldwide Logistics Source Handling Customs Clearance

Source Supply

Medical Devices

 Co-60 sources for industrial use
 Max. activity: 1,480 TBq / 40,000 Ci
 Max. diameter: 44.5 mm
 Max. length: 703 mm
 Dimensions according to customer 

 request
 Standard size Co-60 sources for 

 sterilization plants
 Co-60 sources for teletherapy use
 Co-60 sources for non-destructive 

 testing (NDT)

BIOBEAM
 Gamma irradiation for 

 transfusion medicine and 
 research
 Best homogenity 

GSR C1
 Gamma irradiation for 

 transfusion medicine and 
 research
 Higher dose - shorter 

 irradiation time 
 

X-BEAM
 X-Ray irradiation for 

 transfusion medicine 
 and research 
 

Gamma and X-Ray irradiation prevent immunocompetent cells from dividing. Transmission of 
these cells without radiation can lead to a serious and often fatal complication in immunode-
ficient patients - graft versus host disease (GvHD).

 Cs-137 sources for blood and research 
 irradiation devices 
 Cs-137 sources for calibration irradiators 
 Cs-137 sources for other purposes on 

 customer request
 Dimensions according to customer 

 request
 Diameters from 23 mm to 44.5 mm
 Max. Length: 350 mm
 Special form encapsulation of disused

 sources 

MORE THAN 2 DECADES OF EXPERIENCE IN CUSTOMIZED SOLUTIONS WORLDWIDE
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