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Irradiation of meat and poultry in the U.S. is intended to
eliminate pathogenic bacteria from raw product preferably
after packaging to prevent recontamination. Irradiation will
also increase the shelf-life of raw meat and poultry products
about 2 to 3 times the normal shelf-life. Current clearances
in the U.S. are for poultry (fresh or frozen) at doses from 1.5
kGy to 3.0 kGy and for fresh pork at doses from 0.3 kGy to
1.0 kGy. A petition for clearance of all red meat was submit-
ted to the U.S. Food and Drug Administration in July, 1994.
The petition is for clearances of fresh meat at doses from 1.5
kGy to 4.5 kGy and for frozen meat at about 2.5 kGy to 7.5
kGy. Clearance for red meat is expected before the end of
1997. There are 28 countries that have food irradiation clear-
ances of which 18 countries have clearances for meat or
poultry. However, there are no uniform categories or ap-
proved doses for meat and poultry among the countries
which could hamper international trade of irradiated meat
and poultry.

There are three irradiation facilities that have USDA ap-
proved Partial Quality Control programs for irradiating poul-
try. Four facilities are under construction or remodeling which
will have the capability to irradiated food. Radiation sources
for these facilities are cobalt-60 (two facilities), cesium-137
(one facility) and electron-beam (one facility).

Arguments that consumers are concerned about irradia-
tion and may not accept irradiated foods are incorrect. Sur-
veys and test markets have consistently shown that consum-
ers will buy irradiated foods especially when presented with
information about the technology. There is growth in the
foodservice and retail markets for irradiated foods. The food-
service sector is the growth market for irradiated poultry. If
the yellow dye in Styrofoam trays were approved by FDA,
the retail sector would also be a growth market for irradi-
ated poultry. In the last several years the media has been
positive in reporting about irradiated foods and public health
officials have been promoting the use of irradiation. Activ-
ists opposed to irradiation have targeted processors to pre-
vent production of irradiated products and not consumers
in convincing them not to select irradiated foods.

Processors, contemplating using irradiation, have con-
cerns about packaging material approvals and quality
changes in color and odor of the raw product. There is gen-
eral interest for in-line irradiation processing to maintain
control of their products before distribution. Processor atti-
tudes appear to be changing from a desire to be second in
the market place to be first in introducing irradiated prod-
ucts.
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