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RADIATION EXPOSURE AND FOOD SAFETY 
Radiation is permanently present throughout the environment and in all living organisms. Large proportion of 

the average annual radiation dose is received by people as a result from natural environmental sources. Each human is 
exposed, on average, to 2,4 mSv/yr of ionizing radiation from natural sources. Only the amount of energy of any type of 
ionizing radiation that imported to (or absorbed by) the human body can cause harm to health.  

We must estimate how much energy is deposited per unit mass of the part (or whole) of our body with which the 
radiation is interacting. The international (SI) unit of measure for absorbed dose is the gray (Gy), which is defined as 1 
joule of energy deposited in 1 kilogram of mass.  

The best ways to protect from radiation:  
1. Avoid unnecessary exposure of x-rays are the best avoided unless needed due to radiation output.  
2. Location — not putting self in situation by harmful radiation.  
3. Reduce time standing close to microwave and talking on the cell phone.  
But irradiation can serve many purposes.  
Food irradiation is a technology that improves the safety and extends the shelf life of food by reducing or 

eliminating microorganisms and insects.  
Preservation-irradiation can be used to destroy or inactivated organisms that cause spoilage and decomposition 

and extend the shelf life of food.  
Control of insects — irradiation can be used to destroy insects in or on tropical fruits. Sterilization — irradiation 

can be used to sterilize foods, which can then be stored for years without refrigeration.  
KEY WORDS: radiation, Absorbed Dose, Radiation protection 
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FOOD CONTAMINATION 
Food contamination is a complex subject. There are three types of food contamination: 
 physical contamination include hair, metal, insects, dirt, glass, jewerly, string, bandages, fingernails, parts of 

equipment and much more;  
 chemical contamination include pesticides, cleaning chemicals, medications, paints and solvents, insecticides, 

petrolium products, too much food additives. These chemicals when ingested in large amounts can cause serious 
foodborne illness; 

 biological contamination such as incended bacteria, viruses, parasites, protozoan, yeast and fungus. Bacteria 
can groow anywhere.  

Pathogenic (disease — causing organisms) contamination can be on food that if not handled or cooked safety can 
cause illness. Toxins (poisons) produced by certain bacteria can cause food intoxication (poisoning). Most people 
assume that food poisning comes from restaurants, cafes and fast food outlest, but you’re just as likely to get ill from 
food prepared at home.  

Good personal hygiene saves lives:  
 Follow handwashing rules, throughout the day even if hands «Look clean»; before touching or preparing food; 

after contamination from germs. Wash worktops before and after preparing food, particularly after they’ve been touched 
by raw meat, including poultry, raw eggs, fish and vegetables.  

 Keep fingernails trimmed. 
 Use hair restraints when needed.  
 Wear proper work clothing.  
 Always cover cuts and burns.etc 
KEY WORD: spollution, food, life, nutrition, diseases 


