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Study on the effect of irradiation technology on foodbor ne pathogens
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ABSTRACT: Foodborne pathogens, which are introduced into food processing and circulation, are important factors
contributing to foodborne diseases. These pathogens spread through food circulation, to some extent, it increases the
possibility of some foodborne disease outbreaks. The traditional control measures have limited bacteriostasis effect
and the urgent task is to seek innovative food sterilization technology. As a new technology of cold sterilization,
irradiation has the advantages of safety and non pollution, which has attracted much attention in ensuring food quality
and safety in recent years. The systematic description of the lethal effect of irradiation technology on the pathogenic
bacteria in food is less. This article combined domestic and international research reports on food irradiation
sterilization, summarized the development of irradiation technology, the research progress on irradiation prevention
and control of foodborne pathogens, radiation sterilization mechanism and the main factors influencing the
sterilization effect of irradiation and discussed the problems and future research of the technology, in order to provide
new thought for further prevention and control of foodborne diseases.
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