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April 1985: FOA expanded tne specific list of dried spices and

vegetable seasoning to include additional herbs, spices, ano 

vegetable seasonings, and blends of these seasonings.

June 1985: FOA approved gamma radiation to control insect and

microbial infestation in certain dried enzyne preparations.

July 1935: FOA approved gamma radiation treatment of pork to

control Trichinella spiralis.

April 1986: FOA issued final rule approving ionizing radiation

for maturation inhibition of fresh food, insect disinfestation of 

food, and sterilization of spices. The final rule included 

labeling reqi'i^'-ments for both retail and non-retail use, ano 

Current Good Manufacturing Practice (CGMP) provisions. The 

Agency received objections to the final rule during the objection 

period.

February 1987: FDA denied requests for a stay of the regulation

for pork (1985) and for the general regulations (1986).
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FOODS APPROVED BY  FDA FOR IRRADIATION TREATMENT   '* >k jm

Food Purpose Dose Limit Date Approved
Fruits and vegetables To slow growth and ripening Up to 1 kilogray 

and to control insects (kGy)
April 18, 1986

Dry or dehydrated herbs, 
spices, seeds, teas, 
vegetable seasonings

To kill insects and control 
microorganisms

Up to 30 kGy April 18, 1986

Pork To control TrichineHa spira/is 
(the parasite that causes 
trichinosis)

Minimum 0.3 kGy to 
maximum of 1 kGy

July 22, 1985

White potatoes To inhibit sprout 
development

50 to 150 gray Aug. 8, 1964

Wheat, w heat flour To control insects 200 to 500 gray Aug. 21, 1963



Congr e s s m a n  Douglas H. Bosco before the 
Committee on Energy & Commerce 

Su b c o m m i t t e e  o n  Health & the Environment 
June 19/ 1987

M R. CHA IRM AN .

When you take a bite out of an apple that's been exposed to 

nuclear radiation, in addition to the apple you'll be eating URPS.

It's these URPS, or unique radio lytic products, that w e ’d like to 

focus on today. Why? Because the Food and Drug A d m i n i s t r a t i o n  has 

decided that URPs are safe for human consumption. Y et there is no 

proof that these chemi c a l  componen ts are safe and there is growing 

concern in the s c i e n t i f i c  c o m m unity  and among the public as a whole 

that indeed they m a y  cause serious health problems.

You will h e a r  that treatment of food with nuclear radiation is 

no different t h a n  b o i l i n g  or freezing. Yet Cong ress refuted that argument 

almost 30 years ago w h e n  it d e c i d e d  that b e cause these unique radiolytic 

products, not o t h e r w i s e  known to food, are created by irradiation 

that the process r e sul ts in a food additive. F r e e z i n g  or boiling 

create no new c o m p o u n d s  or a dditives in our food.

You will also hear that this subject has been studied to death, 

and that studies pro ve the i rr adiation process safe. Indeed there 

have been over 400 studies o n  the subject, yet in 1986 the F D A  

determined that o n l y  69 of these studies were dependable. Believe 

it or not, of these 69, only 37 indicated irradiation  

was safe, and the r emainder said it wasn't. In the final analysis, 

the FDA could o n l y  determine  that five studies appeared to support 

safety. Hardly a convin c i n g  endorsement for safety. Yet the FDA was 

in such a hurry to approve irrad iation that it took a scientific leap 

of faith. Unable to prove irradiatio n safe, the FDA simply decided to
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allow only a relatively small dosage of radiation to be used on food under 

the assumption that less exposure w o u l d  logically be more safe.

Mr. Chairman, if I had here beside me a pile of 100 rocks and 

started throwing them at you, it's likely you would feel greatly 

endangered. Yet if I had only ten rocks and started throwing them, 

would you sit back and feel safe? This is the very logic the FDA 

used in approving food irradiation, yet there are experts here 

today who will point to the serious flaws in this logic. Who wiLl 

express their belief that exposure to even a single carcinogenic 

insult can cause serious he alth threats to the human body.

My  legislation, HR 956, makes no judgment o n  food irradiation 

other than to require that it be p r o v e n  safe before it can be used 

on our nation's food supply. Seventy-eight other members of the 

House have coauthored this legislation. Senator Mitchell has 

introduced this legislation in the Senate, with nine other sponsors.

I commend you, Mr. Chairman, for holding these hearings and 

ask that the balance of m y  remarks be included in the Committee record.

. # # #
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E X T E N S I O N  OF R EM AR KS  of C O N G R E S S M A N  DOUGL AS  H. B O S C O  
CO M M I T T E E  O N E N E R G Y  & COMMER CE  

S U B C O M M I T T E E  ON H E A L T H  A N D  THE EN V I R O N M E N T  
J u n e  19, 1 9 8 7

Fo o d  i r r a d i a t i o n  is a p r e s e r v a t i o n  m e t h o d  in w h i c h  fo od  is 
e x p o s e d  to i o n i z i n g  r a d i a t i o n  in o r d e r  to d e s t r o y  i n s e c t s  a n d  
b a c t e r i a  th at  can c a u s e  f o o d  s p o i l a g e  an d d i s e a s e .  P r o p o n e n t s  of  
the p r o c e s s  c o n t e n d  t h at  the  e x t e n d e d  s h e l f  l i f e  of 
r a d i a t i o n - t r e a t e d  fo o d s  m a y  h e l p  b o o s t  e x p o r t s ,  an d th at  
d e p e n d e n c y  on po st  h a r v e s t  p e s t i c i d e s  m a y  be re du ce d.  T h e s e  
s u p p o s e d  b e n e f i t s  are o b v i o u s .  T h e  q u e s t i o n  is, h o w e v e r ,  w o u l d  
p u b l i c  health,, an d s a f e t y  be j e o p a r d i z e d  in the p r o c e s s ?  A  g r o w i n g  
n u m b e r  o f  s c i e n t i s t s ,  c o n s u m e r s ,  a n d  o v e r  80 M e m b e r s  of C o n g r e s s  
are c o n c e r n e d  a b o u t  the F D A ' s  a p p r o v a l s  o f  p o r k  and p r o d u c e  
i r r a d i a t i o n  o n  the g r o u n d s  t h a t  p r o p e r  s a f e t y  s t u d i e s  h a v e  n o t  
b e e n  c o n d u c t e d .  T h e r e f o r e ,  u n t i l  s u c h  tim e as r e l i a b l e  r e s e a r c h  
i n d i c a t e s  t h a t  this p r o c e s s  is e n t i r e l y  safe, we b e l i e v e  t h a t  the 
F D A ' s  a p p r o v a l s  are, at b e s t ,  p r e m a t u r e .

In p a r t i c u l a r ,  I a m  c o n c e r n e d  a b o u t :  the s a f e t y  a n d  
w h o l e s o m e n e s s  of h u m a n  c o n s u m p t i o n  o f  i r r a d i a t e d  foods, 
e n v i r o n m e n t a l  risks, the i n a b i l i t y  to c o n t r o l  or s u p e r v i s e  
i r r a d i a t i o n  p r a c t i c e s ,  a n d  t he  a p p a r e n t  l a c k  o f  an i m m e d i a t e  n e e d  

for i r r a d i a t i o n .

To b e g i n  with, the l o n g - t e r m  h e a l t h  e f f e c t s  of h u m a n  
c o n s u m p t i o n  o f  i r r a d i a t e d  f o o d s  a r e  s i m p l y  u n k n o w n .  A l t h o u g h  the 
f e d e r a l  g o v e r n m e n t  has s t u d i e d  t h i s  p r o c e d u r e  for m o r e ’t h a n  40 
y e a r s ,  a t t e m p t s  to e v a l u a t e  its s a f e t y  h a v e  p r o v e d  r a t h e r  
e l u s i v e .  In fact, w h e n  t r a d i t i o n a l  m e a n s  of t e s t i n g  the s a f e t y  of 
i r r a d i a t e d  fo o d s  p r o v e d  i n a d e q u a t e ,  the F D A  a p p r o v e d  the 
i r r a d i a t i o n  o f  p o r k  - in J u l y  o f  1 9 8 5  - a n d  p r o d u c e  - in A p r i l  of 
1986 - b a s e d  on t h e o r e t i c a l  c a l c u l a t i o n s  of r a d i a t i o n  c h e m i s t r y  
an d  on the a n t i c i p a t e d  l o w - l e v e l  of h u m a n  e x p o s u r e  to the u n i q u e  
c h e m i c a l  c o n s t i t u e n c i e s  t h a t  o c c u r  in i r r a d i a t e d  fo ods. In o t h e r  
w o r d s ,  b e c a u s e  the FD A l a c k e d  t a n g i b l e  e v i d e n c e  to d e m o n s t r a t e  th e 
s a f e t y  of i r r a d i a t e d  fo ods , it c o n c l u d e d  that, in t h e o r y ,  
i r r a d i a t e d  fo o d s  s h o u l d  be s a f e .  In m y  vi e w,  A m e r i c a n  c o n s u m e r s  
d e s e r v e  g r e a t e r  a s s u r a n c e s  a b o u t  the s a f e t y  of s o m e t h i n g  as b a s i c  
as t h e i r  foo d supply.

I r r a d i at i on  is als o k n o w n  to d e p l e t e  ess en t ia l  v i t a m i n s ,  mo s t 
n o t a b l y  B vitamins. Ev en  t h o u g h  these n u t r i t i o n a l  lo s se s m a y  be 
simi lar  to those that o c cu r  d u r i n g  c o o k i n g  or canning, i r r a d i a t e d  
foods will be dou bl y i n f e r i o r  to an u n i r r a d i a t e d  food p r o d u c t  if 
it is also cooked. B e y o n d  v i t a m i n  d e g ra da ti on ,  ma n y are c o n c e r n e d  
that ce rt ai n ir ra di at ed  fo ods  m a y  inc re as e the risk ta food 
p o i s o n i n g  caused by the b o t u l i s m  b a c t e r i a  w h i c h  is p e r v e r s e l y  
res ist ant  to radiation. It is f e a r e d  that i r r a d ia ti on  wi l l remove 
the o d or o us  ba cte ri a that w a r n  of food s po il age  and leave 
da n g e r o u s  levels of b o t u l i s m  intact.

Food ir rad ia tio n is a p o t e n t i a l l y  h az ar do us  p r o c e du re . It
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r e q u i r e s  the use, t r a n s p o r t ,  a n d  d i s p o s a l  of l a r g e  q u a n t i t i e s  of 
h i g h l y  r a d i o a c t i v e  C e s i u m - 1 3 7  or Cob*.lt-60. M a n y  p r o p o n e n t s  p o i n t  
o u t  t h a t  for m a n y  y e a r s  C o b a l t - 6 0  h a s  b e e n  s a f e l y  u s e d  in 
r a d i a t i o n  m a c h i n e s  to t r e a t  c a n c e r  p a t i e n t s .  H o w e v e r ,  thes e 
m a c h i n e s  r e q u i r e  far s m a l l e r  q u a n t i t i e s  of the r a d i o a c t i v e  i s o t o p e  
t h a n  do f o o d  i r r a d i a t i o n  p l a n t s .  In g e n e r a l ,  r a d i a t i o n  m a c h i n e s  
u t i l i z e  b e t w e e n  3 ,5 0 0  a n d  1 0 , 0 0 0  c u r i e s  of C o b a l t - 6 0 ,  w h i l e  m o s t  
f o o d  i r r a d i a t i o n  f a c i l i t i e s  are e q u i p p e d  to h a n d l e  b e t w e e n  one a n d  
t en  m i l l i o n  c u r i e s  of C o b a l t - 6 0  or C e s i u m - 1 3 7  at e a c h  p la nt.  
M o r e o v e r ,  if fo od  i r r a d i a t i o n  is to r e v o l u t i o n i z e  the w a y  we eat, 
as s o m e  p r o p o n e n t s  of the t e c h n o l o g y  e n v i s i o n ,  h u n d r e d s  of foo d 
i r r a d i a t i o n  p l a n t s  w o u l d  be r e q u i r e d  to m e e t  s u c h  an a m b i t i o u s  
p l a n .  M y  c o n c e r n  is t h a t  thi s t r e m e n d o u s  i n c r e a s e  in the a m o u n t  
of r a d i o a c t i v e  m a t e r i a l s  in a n d  a r o u n d  o u r  c o m m u n i t i e s  will  
l i k e w i s e  i n c r e a s e  the r i s k  of a c c i d e n t s  w h e r e  r a d i a t i o n  is 
e m i t t e d .  U n f o r t u n a t e l y ,  the F D A  d i d  n o t  c o n d u c t  a n  e n v i r o n m e n t a l  
i m p a c t  s t a t e m e n t  to e x a m i n e  w h e t h e r  e x i s t i n g  r e g u l a t i o n s  that  
w o u l d  m o n i t o r  the f l o w  of t h e s e  r a d i o a c t i v e  s o u r c e s  w i l l  be 
a d e q u a t e  to p r e v e n t  r a d i a t i o n  a c c i d e n t s .

T h e s e  p o t e n t i a l  o c c u p a t i o n a l  a n d  e n v i r o n m e n t a l  ri sks a r e  n ot  
u n f o u n d e d .  In  1977, a w o r k e r  at a R o c k a w a y ,  N J  i r r a d i a t i o n  p l a n t  
a c c i d e n t a l l y  w a l k e d  i n t o  t he  r a d i a t i o n  c h a m b e r  an d r e c e i v e d  a n e a r  
l e t h a l  d o s e  o f  r a d i a t i o n .  In 1982, a t  a D o v e r ,  NJ i r r a d i a t i o n  
p l a n t ,  s t e e l  rod s t h a t e n c a p s u l a t e  r a d i o a c t i v e  c o b a l t  c r a c k e d  
o p e n ,  c o n t a m i n a t i n g  the c o o l i n g  w a t e r ,  w h i c h  l e a k e d  t h r o u g h o u t  the 
p l a n t .  L a t e r ,  a c l e a n u p  c r e w  t h r e w  s o me  of  the c o n t a m i n a t e d  w a t e r  
d o w n  s h o w e r  d r a i n s  i n t o  the p u b l i c  s e w e r .

I a m  a l s o  c o n c e r n e d  a b o u t  t he  F D A  a n d  o t h e r  a g e n c i e s '  
a p p a r e n t  i n a b i l i t y  to e n f o r c e  l a b e l i n g  r e q u i r e m e n t s  an d e x i s t i n g  
l i m i t a t i o n s  o n  the p e r m i t t e d  d o s a g e s  of r a d i a t i o n  th at  m a y  be 
a p p l i e d  to f o o d s ,  w h e n  n o  e m p i r i c a l  t e s t  is a v a i l a b l e  to d e t e c t  
i r r a d i a t e d  f o o d s .  T h i s  l a c k  of o v e r s i g h t  a b i l i t y  ra i s e s  the 
p o t e n t i a l  for ab us e.  L a s t  ye ar,  a m a j o r  B r i t i s h  f o od  c o m p a n y  is 
a l l e g e d  to h a v e  k n o w i n g l y  p u r c h a s e d  c o n t a m i n a t e d  s h r i m p ,  s h i p p e d  
it t o  t he  N e t h e r l a n d s  f o r  i r r a d i a t i o n ,  a n d  i m p o r t e d  the s h e l l f i s h  
i n t o  E n g l a n d  i n  v i o l a t i o n  o f  the' B r i t i s h  b a n  o n  i r r a d i a t e d  fo ods . 
In t h e  U n i t e d  S t a t e s ,  a N o r t h  C a r o l i n a  f o o d  i r r a d i a t i o n  p l a n t  c a m e  
u n d e r  i n v e s t i g a t i o n  by  th e U.S. D e p a r t m e n t  of A g r i c u l t u r e  for 
a l l e g e d l y  i r r a d i a t i n g  p o r k  a n d  a t t e m p t i n g  to e x p o r t  it p r i o r  to 
the. a g e n c y ' s  a p p r o v a l  for p o r k  i r r a d i a t i o n .  B e c a u s e  i n s p e c t o r s  do  
n o t  h a v e  a t e s t  for i r r a d i a t e d  f o o d s ,  it is u n c l e a r  to me h o w  
r e g u l a t i o n s  g o v e r n i n g  f o o d  i r r a d i a t i o n  w i l l  be u p h e l d .

F i n a l l y ,  the n e e d  for th is  p a r t i c u l a r  i n d u s t r y  r e ma in s a 
m y s t e r y  to me. In t hi s  c o u n t r y  w e  a r e  f o r t u n a t e  to ha ve  a 
r e a s o n a b l y  s a f e  an d a b u n d a n t  f o o d  s u p p l y .  E v e n  the c o m m e r c i a l  
f o o d  i n d u s t r y  has y e t  to t a k e  a s t a n d  on f o o d  i r r a d i a t i o n  or m a k e  
a n y  s e r i o u s  i n v e s t m e n t s  in the t e c h n o l o g y .  In fact, y o u  m i g h t  be 
s u r p r i s e d  to l e a r n  t h a t  the f o od  i n d u s t r y  d i d  n o t  p e t i t i o n  the F D A  
to p u b l i s h  a rule p e r m i t t i n g  p r o d u c e  i r r a d i a t i o n .  Ins te ad , F DA  
p u b l i s h e d  the rule of its o w n  i n i t i a t i v e .  In m y  view,  this w a s  an 
u n u s u a l  m o v e  in that the a g e n c y  w a s  b o t h  t he  a d v o c a t e  for the use



of a food a d d i t i v e  a n d  the e v a l u a t o r  of its s a f e t y .

Mr. C h a i r m a n ,  the p r o s p e c t  of u t i l i z i n g  f o o d  i r r a d i a t i o n  
a l a r m s  m a n y  s c i e n t i s t s  a nd  c o n s u m e r s .  In fact, the FD A  r e c e i v e d  
o v e r  5,0 00  p u b l i c  c o m m e n t s  in r e s p o n s e  to its rule to p e r m i t  
p r o d u c e  i r r a d i a t i o n .  In the a b s e n c e  of a n y  C o n g r e s s i o n a l  a c t i o n ,  
m a n y  s t a t e a n d  l o c a l  g o v e r n m e n t s  h a v e  a l r e a d y  t a k e n  s t e p s  to c u r b  
t hi s i n d u s t r y ' s  g r o w t h .  Fo r e x a m p l e ,  on M a y  29 M a i n e  G o v e r n o r  
J o h n  M c K e r n a n  s i g n e d  .a_.bill i n to  la w b a n n i n g  the s a l e  of 
i r r a d i a t e d  f o o d s  in t h a t  s ta te.  E a r l i e r  this y e a r , _the. N e w  J e r s e y  
s t a t e  S e n a t e  o v e r w h e l m i n g l y  a p p r o v e d  a b i l l  to b an  the s a l e  of 
i r r a d i a t e d  f o o d s  in t h a t  s t a t e  as we ll.  V e r m o n t  h a s  p a s s e d  a 
l a b e l i n g  b i l l ,  a n d  l a s t  yea*r, the C a l i f o r n i a  s t a t e  l e g i s l a t u r e  
p a s s e d  a m e a s u r e  c a l l i n g  on  the D e p a r t m e n t  of H e a l t h  a n d  H u m a n  
S e r v i c e s  to r e q u i r e  f u r t h e r  s a f e t y  s t u d i e s ,  a n d  r e q u e s t i n g  th at  n o  
n e w  r e g u l a t i o n s  be p r o m u l g a t e d  b r o a d e n i n g  the u s e s  of foo d 
i r r a d i a t i o n .  A  s i m i l a r  r e s o l u t i o n  w a s  p a s s e d  b y  the B o a r d  of  
S u p e r v i s o r s  in m y  o w n  c o u n t y  of Son om a.

Mr C h a i r m a n ,  I w o u l d  also like to bring to the S u b c o m m i t t e e ' s  
a t t e n t i o n  r e c e n t  a c t i o n  taken by the Canad ian  g o v e r n m e n t  on this 
issue. In May, a C a n a d i a n  p a r l i a m e n t a r y  c o m m i t t e e  u n a n i m o u s l y  
e n d o r s e d  a c o m m i t t e e  re po rt  w h i c h  ex pre ss ed  d e e p  r e s e r v a t i o n s  
a b o u t  the u s e s  of food  ir ra di a ti on . The S t a n d i n g  C o m m i t t e e  on 
C o n s u m e r  and C o r p o r a t e  A f f a i r s  u r g e d  the g o v e r n m e n t  to res ist  the 
e x p a n s i o n  of i r r a d i a t e d  foods un til further s c i e n t i f i c  s t u d i e s  
i n d i ca te  that i r r a d i a t i o n  poses no si g ni fi ca nt  a dv ers e h e a l t h  
e ff ect s.  The C o m m i t t e e  al s o r ec om me nd ed  that i r r a d i a t e d  foods be 
f u l l y  labeled, an d tha t w h e a t  irr adi a ti on  be b a n n e d  un til  s p e c i f i c  
s a f e t y  c o n c e r n s  are re solved. These r e c o m m e n d a t i o n s  are 
p a r t i c u l a r l y  n o t e w o r t h y  b e ca us e Ca nad a has been a l ea d e r  in the 
d e v e l o p m e n t  of food i rr a di ati on .

For a l l  o f  t h e s e  r e a s o n s ,  I b e l i e v e  a m o r e  p r u d e n t  a p p r o a c h  
to f o r m u l a t i n g  f o o d  i r r a d i a t i o n  p o l i c y  is in o r d e r .  B a s e d  on  our 
l i m i t e d  u n d e r s t a n d i n g  o f  t he  p o t e n t i a l  h a r m f u l  i m p l i c a t i o n s  of 
f o o d  i r r a d i a t i o n ,  I b e l i e v e  C o n g r e s s  w o u l d  do w e l l  to h o l d  the 
p r o g r a m  in a b e y a n c e  u n t i l  t h e s e  u n r e s o l v e d  s a f e t y  c o n c e r n s  h a v e  
b e e n  s u f f i c i e n t l y  a d d r e s s e d . '  The  l e g i s l a t i o n  t h a t  I h a v e  
i n t r o d u c e d ,  H. R.  95 6,  w o u l d :  p r o h i b i t  pork  an d p r o d u c e  
i r r a d i a t i o n ,  r e q u i r e  i n d e p e n d e n t  s a f e t y  s t u d i e s ,  and  t i g h t e n  
l a b e l i n g  r e q u i r e m e n t s  for i r r a d i a t e d  h e r b s  an d s p i c e s .  I u r g e  m y  
c o l l e a g u e s  to j o i n  w i t h  me in s u p p o r t i n g  this  n e e d e d  l e g i s l a t i o n .

Mr. C h a i r m a n ,  I a p p r e c i a t e  the o p p o r t u n i t y  to t e s t i f y  be f o r e  
this S u b c o m m i t t e e  on  this s u bj ec t and I w o ul d be h a p p y  to r e s p o n d  
to an y  q u e s t i o n s  y o u  m a y  have.



FOOD IRRADIATION 

1987 INTRODUCED AND ENACTED LEGISLATION

S BILL#
T OR
A CHAPTER#
T ( 1 9 8 7  Laws/
E Acts)_____

AK SJR 33 (Intro 5/87)

HI SB 971 (Intro 3/87)

IL HB 212 (Intro 2/87)

MA SB 47 z (Intro 5/87)

ME Chap. 174

NH HB 1082 (Intro 1/88) 

NJ AB 3150 (Intro 11/87) 

NJ SB 2571 (Intro 1/88) 

NJ SR 43z (Intro 2/87)

NY AB 4106 (Intro 5/87)

NY AB 5442 (Intro 6/87) 

PA HB 1632 (Intro 7/87)

PA HB 1912 (Intro 10/87) 

VT HB 635 (Intro 1/88)

SUMMARY

Makes provisions relating to irradiated food.

Makes an appropriation to promote consumer acceptance of ir­
radiated agricultural products from Hawaii.

Amends Food, Drug and Cosmetic Act. Requires labeling of ir­
radiated foods sold at retail for off-premise consumption.

Provides for an investigation and study by the Department of 
Public Health relative to the potential health risks of food 
irradiation.

Prohibits the knowing sale of irradiated food, with the exception 
of irradiated spices when those spices are only an ingredient in 
the food. Provides that irradiated spices are irradiated food and 
their knowing sale is prohibited.

Relates to irradiated food.

Prohibits distribution and sale of irradiated food.

Prohibits distribution and sale of irradiated food.

Memorializes Congress to rescind Food and Drug Administration's 
approval of food irradiation.

Defines "irradiated food"; makes it unlawful for any merchant, 
broker or processor to knowingly sell any irradiated food until 
studies of the effects on human health, on consumers, and on 
workers so exposed and impacts associated with transportation of 
radioac* ve materials used in processing are received and 
accepted by various state commissioners.

Defines food exposed to any process of irradiation as adulterated 
food.

Prohibits the sale of food products which have been exposed to or 
treated with radiation for preservative purposes or any other 
reason.

Defines adulterated food in relation to radiation under the Pure 
Food Law.

Prohibits the sale of irradiated foods.

1 / 2 1 / 8 8  ( S o u r c e :  In fo r m a t io n  f o r  P u b l ic  A f f a ir s , ‘ S t a t e  N e t" ) 1
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Food Irradiation Response N e w s l e t t e r  August /September ;*?66A Short History of Trouble
Irradiation Hall Of Shame
The industrial irradiation ind u s t r y  is relatively new. 
Created in the m i d  1970's to ster i l i s e  medical supplies 
and packaging materials. this y o u n g  Industry has ha d  
a troublesome safety record. Problems have Included 
radioactive leaks. spills, v o r k e r  overexposurea, failed 

or bypassed safety systems an d  failure to report to 

the Nuclear regulatory Commission. The state o f  N a m  

Jersey hosts many of these p r o b l e m  plants. Nhat follows 

is a summary of the 13 most significant incidents which 

have occurred in the last 12 years.

J JN E  16 . 1974 Chief o f r adiation operations at the 

Isomedix Irradiation plant in Parsippany. N.J. received 

an estimated *00 rem radiation d o s e . when h e  failed 

to tnke proper safety p r e c a u t i o n s . William HcXl m m  

barely survived the one or two s e c o n d  overexposure 

to 1*7,000 curries of cobalt-60. Nr. NcKima was in 
critical condition for one month before recovering.

1976-1900 In 1976 a double encaps u l a t e d  cobalt-60 
source was found leaking at the Isomedix irradiation 

plant in Parsippany. N.J. F ollowing ion-exchange 

filtration, the source pool water was dumped down the 
plant's toilet. An extensive c l eanup program followed 

which involved Jackhaamering c oncrete from the walls 
a n d  floor of the source.pool. During cleanup o p e r a t i o n . 

Chem-Nuclear Corp. found the toilet an d  toilet p i p e  
to be radioactive. Eventually, the toilet, tools, a n d  

parts of the source pool w ere s h i p p e d  Co a radioactive 

burial ground.

MARCH 14, 1977 The Nuclear Regulatory Commission fines 
Radiation Technology Inc. IRTI] $*050.00 following an 

October 1976 inspection which identified 10 violations 

of RTI's license. Violations l n c u d e d . failure to report 

a leaking cobalt-60 source, failure to adequately 

evaluate radiation doses to workers, disposing o f  

radioactive material as normal trash and failure to 

provide required training to employees.

SEPTEMBER 23. 1977 An employee at the Radiation

Technology Inc. ( RTI) plane in Rockaway. N.J. 

entered the radiation cell for 10-20 seconds and 
received a whole body dose between 150-300 reus.

Tht direct cause of the overexposure was a decision 

b y  RTI management to operate the facility with the 
safety interlock system inoperative.

SEPTEMBER 2* 1982 a service technician at tbe

irradiation plant at the Institute for Energy Technoloi 

Norway, was exposed brielly to the 6 5 0,000 curie 
Cobalt-60 source. The plant worker received an estlaate 

dose of 1.000 reas. and died on September 15. 19*2 

from radiation injury.

JUNE 11# 1986 Radiation Technology Inc.. cited in' 196! 
as a source o f  ground watar pollution, was ordered by 
the State of New Jersey to pa y  a $600.000 directive 
to study the problem. Volatile organics such as 

trlchloroethylene, methylene chloride, an d  tri- 

chloroethane were found in test wells drilled on 

ffTI’s 15 acre s ite in Rockaway. N.J. The toxic 

products w ere stored in 100 bulging. rusty, leaky 

55 gallon d r u m s  on the company's property.

JUNE 24, 1986 a federal grand J ury indicts Eugene 

T. O'Sullivan, Sa n  Jose, Calif., and Bruce J. Thomas 

of Somerville. N.J., both employees of Internet tonal 

Nutronics Inc. [INI] of P a l o  Alto. Calif. INI and the 

tvo employees ar e  charged with conspiracy, sail fraud, 

wire f r a u d , an d  concealing a radiation spill from 

the Nuclear Regulatory Commission [NRCJ. In 19B2. INI 

found m leaking cobalt-60 source in their source pool.

A cleanup wa s  begun which involved pumping the 

radioactive water through filters. During the filter 

operations• which were left running unattended 

overnight. a discharge line became datatched. spilling 

radioactive water onto the floor of the plant. INI 
employees warm then instructed co dump the tracer down 

bathroom drains an d  into the public sewer system. INI 

then d e l a y e d  an N R C  inspection an d  attempted to hide 

rediatlon contamination from inspectors, (see detailed 

article in this issue)

JUNE 24# 1986 The Nuclear Regulatory Commission [NRCJ 
revokes opereting licenses for Radiation Technology 

Inc. (RTI] at their R o ckaway, N.J. facilities. The 
license suspension comes sfter an N R C  investigation 

into charges that RTI H a d  and deceived the N ~ C  

in regards co a March 3. 1986 shutdown. The March 

shutdown came after the N R C  found RTI had bypassed 

safety equipment during plant operations, a repeated 

RTI failure. Identical to the failure which lead :o 

the worker overexposure in Sept. 1977. The N R C  has 

turned this c ase over to the N.J. Justice Dept, for 

consideration.

..... II— M — I

W M s c / e h c e  b o x

C O B A L T -60 is a radioactive isotope o f  the metal 

cobalt, it is created by bombarding nonradloactjve 

cobalt rods in a nuclear power reactor. Cobalt-60 

gives o f t  gamma rays a nd beta particles as it decays.

REMS a r e  an arbitrary measure of radiation effects 

on living tissue. Like degrees or pounds, the number 

o f  rems increase as exposure co radiation increases. 
On e  chest X-ray, given to a 150 pound adult gives 

a d o s e  o f  5/100ths of one rem.
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radiating food growing preservation method
lost groups say irradiation is the safest way to keep food from spoiling and to kill bacteriataflllcdffjI'iviMiittt.ue o jtu 'im * 1̂ —  -------  ---it federal initiatives .ire  paving m e  
I d  I  u gn tK in i it i r e  ••• »•*

if eradiation uit ino*n hi th e  • •• t 
UUJtt.

Ofpt o f Health m il H um  m —»
(HHSI regulations il a p p rm ............

(’ Office o l Manage mem jr r t  2 .-u-m  
II . m il permit irr.itliatinn ot mil 
fonts and vegetables * w e e in g  

now before Congress m m ltl tur- 
tncou/Jge irradiation o l rood* —  j  
i«e considered benet* rat b r t .iu s e  d 

^est/oys msecis. parasites. end m icroor- 
i  in c lu de*  those that cau se  du* 

u m  and promote too ila te .
7.ln irradiation. fo od  n  e ip o s e d  to  tome- 

,lng energy from radioactive -s m op es  ol 
[oobaJi or cesium  or t'om  dev ices lhal 
croduce controlled am ount! o t b eta  rays 
' o t H l f i  fo r  at le n t  2 0  years vom e food  
and lo od  products, including w h en  and 
potatoes, have been  irradiated abroad  
mthoo* adverse e ilects  At least 26  c o u n ­
tries now  irradiate som e foods.
* Sut the D 'ocess has been  little used m  
the United 5tates A lthough esisnng Pood 
end 0 rug Administration ifO A l regula­
tions now  allow irradiation ior insect dis- 
infestation m Wheat sprout inhibition m  
white potatoes, and contrnl o t m icroor­
ganisms and msects m  herbs and spices. 

J* JV  only irte latter u se has been  w idespread .

. THIS MAY CHA N CE , however, as the 
HHS reviews new  uses and regulations 
for irradiation:

•  In l i ly . 1985. H h S  gave the go -ah ead  
for irradiation m the processing o f porlr. a 
process that is be lieved  to  elim inate the 
threat o f  trichinosis ev en  if the pork  is 
undercooked or eaten  raw. th ese  regula­
tions “  w ith com m en t from the U .S . 
Dept, o f Agriculture (U SO A I. which regu ­
lates pork —  are nea/m g O M fl re*. *»w 

, com pletion .
! 1 « lust before leaving o lb ce . H H S  Secre* 
. tary Margaret H eckler signed o ff on  regu ­
lations that would perm it the irradiation 
o f  fresh fruits and vegetables to  kill pests 

* and prolong shelf M e.
•  H H S  «s considering en cod in g  th e  ir­

radiation process to  poultry , and studies 
o f (his application arc now  under way.

fO O D  IRRADIATION ALSO has o c c u ­
pied the attention o l federal legislators 
recently Pour H ou se  com m ittees are 
considering H  R. 6 9b . a food  irradiation 
developm ent and con tro l lull that w ould  
allow irradiation o l many foods at regu lat­
ed dotes (the lowest level 10 ach ieve e l - 
fecirveneisl.

Under the p roposed  legislation, the  
I FOA w ould  reum  general au thon 'v  to 
* .regu late lo o d  u rad uh on . Pul th* d rum - 
' • » lion o f irradiation m  th e  Pood . Drug, and  
I . * Cosmetic Act would b e  changed th jt  it 

t f ; would b e  regulated as a process, 'ike 
y j j .  boiling o r fre e in g , rather than a fo od
N >« additive

J J l ,  The legislation w ou ld  also require na-

tionat uniformity m  th e  regulation o f food  
urad 'ation  and w ou ld  create a com m is­
sion to  coordinate and consolidate all 
fo od  irradiation research , encourage in­
vestment by private sources m  »o«d irra­
d iation . and p rom ote a wider pub lic  un ­
derstand ing th rougn  edu cation a l p ro - 
grams.

A  com pan ion  foil. S 288 . w ith similar 
provisions, has not been  debated .

THE CURRENT INTEREST m fo od  era - 
d u h on  springs from  concern  abou l Ihe  
safely o l pesticides, particularly when  
used m  ih e  post-harvest disenfestaiion of 
fnnti and  vegetables. Specnic.tily. the d is ­
covery m  1984 that th e  post harvest fu ­
migant ethylene d ibrom ide (1 0 81  leaves 
a lo n e  residue nn ro od  —  follow ed by 
the banning of E 0 8  by the Environmental 
Protection Agency —  encouraged con s id ­
eration o f irradiation as an alternative to  
pesticide use.

The FOA. H HS. and U SO A  —  as well as 
other proponents —  all contend that irra- 
d uh on  m low doses actually has a w ide 
variety o l beneficial applications: it elim i­
nates trichina* spiralis in pork, the M edfly  
m citrus fruits, and th e  codlmg m oth  in 
ipp les : cou ld  destroy c . boiu lm um  and 
salmonella m  red m eats, poultry, and fish; 
and e tie n d s  the shelf life o f fresh fruits, 
vegetables, and grams.

In N ov em b e r . 1 9 8 5 . th e  Am erican  
M ed ica l Association teitified in favor ol 
the p roposed  federal irradiation legisla­
tion be fo re  the H ou se  Agriculture C om ­
m ittee s subcom m ittee on  Department 
O perations. Research, and Foreign Agri­
culture.

A H a ro ld  L ubm . M O . d ire c to r  o f  
A M A s D eb t o l F oods . Num non . and 
Personal Health , testified that lo od  irra­
diation p roduces n o  significant reduction  
in th e  nutritional quality of to«d  and has a 
num ber of important beneficial e ilects . 
including killing the microorganisms that 
cause fo od  spoilage.

preservation o f  shrimp. "Food  irradiation 
w outd  a-low  the p eoote m  places Uke 
towa and Kansas to have fresh shrimp," 
h e  said, noting that his studies showed a 
) 9  day shell life for shrimp kept on  ice  
after irradiation

'There was n o  destruction o f nutrients, 
e ither." he added .

THERE MAY BE d riw backs to  the p ro ­
cess. For esam p ie . 'esearch shows that 
som e  foods u n o e n o  co lo r o r testure  
changes when urari-iied . Ironically, this 
may lead the pub lic to  as ium e that a lo od  
is not fresh when actually th e  shetf life 
ha t b een  estended

in addition , som e opponents to the 
process have suggested that food  irradia­
tion presents a h j/ a rd  to the pub lic and 
to  plant workers.

Robert Alvarea. w ho  «s director o f the 
Nuclear W eapon s and Power Protect of 
the Environmental Policy Institute a pub- 
fic-inier-est irn u p  bated in Washington. 
O .C .. testified be fo re  Congress that the 
irradiation of fo od  involves an u u r jh a ia r - 
dou s technology , w hich  he said "potes  
terera l types 01 risks to the pub lic  and 
workers."

Food  irradiation facilities would gener­
ate as m uch  as 10  f<met m ore low -level 
radioactive wastes than all sources c om ­
bined m  the U n ited  States lo t the year 
1981 . h e  said, adding that ru ttin g  u rad u - 
non facilities are p oorly  regulated Alva- 
re t a lso  con tended  that irradiation in­
tended  to  eliminate on e  food h atard  may 
intensify another —  for e lam pte bv p ro ­
ducing radiation-resittanl bacteria and 
viruses.

O th e r  crmcs. such  as the Health  and 
Energy Institute o l Washington. 0  C .. an- 
other public-tn ieresl group. I ’j im  mat 
carcinogen ic or genetic problem s cou ld  
arise from  irradiating roods.

IU T  THE M AIORITY of observers c on ­
tend that irrad-ation <s sate. h h S and FDA  
have b o th  taken this position, as has the  
AMA.

It IS important to  note that ro od  irra- 
du tron  d oes  not m ake the irradiated food  
radioactive, smce *s d one at energy lev ­
els w ell bek)w  those required in induce  
radioactivity ." the W IA  s Dr Lubm  said 
m testimony before C ongress H e  added  
that, given w idesprrad pubuc interest m 
nutrition and health . physicians will n eed

tlkr.i:.- c*;-*3!js2ks#iS
. t o  be m a position to reassure patients • 4 * t#  
w ho are concerned  a oou l the saiety o l i n t U  

.  She process. -  - • '•
A com m ittee tarmed bv the W or ld  -  _ .  

Health  O rgan iiauon  to study the t u b ie o  
of food  irradiation m oth er countries *n 
198 ! issued a report on  "The W h o le -  
someness o f  Irrjit-attd F ood ."  which 
called the p rocess m e  and free from  
(on co log ica l h a f jrd . ’

In a lengthy report on  food  rrrjdiatiOA. 
th e  Am encan C ouncil on  Science and 
Health . « national association that a  de­
voted to  consum er education , s ir e s  mat 
the >eveis o f radianon aoo roved  for treat­
m ent o l (nods " d o  not have enough ener­
gy to in du c t residual radioactivity m  the 
food ,"

The council also sa*d that woraers who 
take o to o rr  o re cau ion s  n e rd  r o t  worry 
annul adverse nea.th rues irrao.ation ia - 
Ciiit’tS  must com p ly  with reguU t-ons is­
sued by the O ccupation a l S atelr and 
Health  Administration, the N uclear R e tu - 
•atorv Comm ission . *nd the FOA. the  
council noted .

THE SAIETY ISSUE o f fo od  irrjd>aimn 
has been  a p rob 'em  for H H S . whicn has 
had diiticuity finding a acceptab le  wav to 
e tp lam  irradiation to the pub lic . Reluc­
tant to  mquire the use o l the w ord "radia­
tion* tor p ackaee labels b ecause the 
word alone co u ld  arouse consum er tears 
an d  c a u s e  m isu n d e rs ta n d in g . h h S .  
aeamst the adv ice o t som e m  th e  FDA. 
Ultimately substituted the w ord "p*co- 
wave. * meaning tow -leve i lonm ng  tner- 
i l .  tor "radiation * 

irradiated food s  must now  carry m e  
word "Dicowaved' on  their (abets togeth ­
er w ith the international lo go  ivm oo txm g  
n rjd ia ted  foods The circular s sm oo i mat 
holds a s u lk e d  rose w.trs tw o peu>s wav 
dev e lop ed  m the Netherfands several 
vears ago and >s u»ed on  many packaged  
irradiated toovls auroad .

M ost 01 the handtul o f irradiation firms 
m this country currently earn ihr<r monev  
by stenticing m edical equ 'om en t and 
supplies and som e rood sp-ces fhev  
have stated in reports that p u b i<  en ­
dorsem ent of the irrartianon o ro ce s t by 
lust on e  large, weil-known lo od  com pany  
w ould  persuade consum ers m at m e  p ro ­
cess is sate.

— lin d a  l o s y .
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Attachment A

History o f  Food  Irradiation

1898 - Bactericidal effects of x-rays first observed.

1905 - Patents for food irradiation process first issued in 
United States and Europe.

1920 -  U S. patent granted for irradiating beetles in tobac­
co with x-rays.

1930 - French patent issued for preserving food by irradia­
tion.

1943 - U.S. Army contracts with Massachusetts Institute 
of Technology to study feasibility of extending shelf life of 
food with irradiation.

1947 - MIT reports that shelf life of food can be extended 
through irradiation, offering a new method for assuring 
provisions for combat troops in remote battlefields.

1953 - U.S. Army Quartermaster Corps takes up food irra­
diation study at its laboratory in Natick. Mass., in conjunc­
tion with MIT. in federally funded study of irradiation of 
meat. fish, fruits, vegetables and dairy products.

1963 - U.S. Food and Drug Administration approves 
gamma irradiation to preserve canned bacon and for insect 
disinfestation of wheat and wheat products.

1964 - FD, < -i proves irradiation for sprout inhibition of 
white potatc.s.

1966 - FDA approves labeling requirements for irradiated 
foods.

1968 - FDA rescinds bacon irradiation rules after finding 
the studies on which original approval was made were 
based on poor laboratory quality controls.

Late 1960s - American astronauts and Russian cosmo­
nauts begin eating radiation sterilized foods in space.

1969 - United Kingdom approves use of radiation sterilized 
foods in hospitals.

1975 - American astronauts and Russian cosmonauts 
share a meal of irradiated food in space aboard connection 
of Apollo-Soyuz capsules. Space explorers continue to 
dine on radiation sterilized food, as do others requiring 
such food in isolation, such as hospitalized bone marrow 
transplant patients.

1979 - FDA's Director of Bureau of Foods establishes the 
Irradiated Food Committee to provide a total reassessment 
of all relevant issues applicable to irradiated foods.

1981 - FDA publishes advanced notice of proposed rules 
on food irradiation in the Federal Register.
1981 - FDA offers to approve the use of irradiation for 
treating the California medfly crisis, provided certain condi­
tions were met. Process not used because no person or or­
ganization applied for its use.

1983 - FDA approves irradiation of a specific list of spices 
and vegetable seasonings for microbial decontamination.

1984 (Feb. 14) - FDA publishes its proposed rule in Feder­
a l Register to allow irradiation of fresh produce for sprout 
inhibition, shelf-life extension and insect disinfestation of 
fresh produce and fo r sterilizing spices.

1984 (June 19) - FDA approves irradiation treatment to 
control insect infestation in garlic powder, onion powder 
and dried spices.

1985 (April) - FDA expands list of dried spices and vegeta­
ble seasonings that can be irradiated.

1985 (June) - FDA allows certain dried enzymes to be irra­
diated to control insect and microbial infestations.

1985 (July) - FDA approves low dose irradiation of pork 
and pork products to control trichinosis, the parasitic 
worm found in the muscles of some infected hogs.

1985 (December) - Canadian government announces it 
will allow food irradiation at up to 1,000 kilorads, 10 times 
the dose allowed in the United States, with only limited 
labeling requirements.

1986 (January) - The U.S. Department of Agriculture ap­
proves its own rules and guidelines for irradiating pork pro­
ducts.

1986 (April) - FDA publishes its final rule on post-harvest, 
low dose irradiation treatment of fresh fruits and vegeta­
bles and high dose irradiation of spices in the Federa l Regis­
ter.
1986 (June) - The British Advisory Committee on Irradiat­
ed and Novel Foods issues report recommending that food 
irradiation be legalized in the United Kingdom at doses up 
to 1,000 kilorads and that labeling be required.

1986 (June) - The People's Republic of China opens a 
commercial-size food irradiation plant in Shanghai and an­
nounces plans to build five regional food irradiation plants 
around the country.

1986 (July) - The U.S. Department of Energy announces it 
will build six regional food irradiation demonstration cen­
ters in the states of Alaska, Florida. Hawaii. Iowa. Oklahoma 
and Washington. A transportable cesium food irradiator is 
already operational under the DOE's Byproducts Utilization 
Program.

1986 (September) - Irradiated Puerto Rican mangoes go 
on sale in a one-time only test market in North Miami 
8each. marking the first time in history that irradiated food 
is made commercially available in the U.S. The two tor.j of 
irradiated mangoes, at $ 1.49 a pound, are sold out within a 
week.

1986 (September) - Canadians announce plans to open 
food irradiation demonstration center in Montreal.

1987 (January) - I'SDA’s Animal and Plant Health Inspec­
tion Service's rules for irradiating Hawaiian papaya are pub­
lished in the Federa l Register.
1987 (February) - USDA's petition for irradiation of chick­
en and poultry products to control salmonella is published 
by the FDA in the Federa l Register.
1987 (March) - FDA rejects requests to put a hold on its 
new food irradiation rules adopted in April 1986, pending 
its decision on whether to hold requested public hearing on 
Ihe new rules.

1987 (March) - FOA publishes petition from Radiation 
Technology, Inc., requesting irradiation treatment of poultry 
to control salmonella. Petition is similar to one published in 
February by theUSDA.

8
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Fruits a n d  V e g e t a b le s  (April 18, 
Pork (J u ly  22.1985)
W h e a t . W h e a t  F lo u r  
W h ite  P o ta to e s  
O n e d  E n z y m e  Preparations

FOODS:
FDA’S LIST OlfcoODS AUTHORIZED FOR f&ADIATION 

H E R B S  AND S P IC E S  (Dried): (since July 1983)
1986) Allspice

Anise
B as il
B a y  L e a v e s  
Caraw ay  S e e d  
B a c k  C u m in

C a r d a m o n
C e le r y  S e e d
C h a m o m ile
C he r v il
C h iv e s
C in n a m o n

C lo v e s  
C or ia n d er  
C u m in  S e e d  
D il l  S e e d  
D ill W e e d  
F e n n e l S e e d

Fe n u g r e e k  
G ar lic  Pow d er  
G in g e r
G r a in s  o l  Parad ise
H o rse ra d ish
M a c e

M a q o r a m  
M u star d  S e e d  
M u star d  F lo u r  
N u t m e g  
O n io n  P ow d e r  
O r a n g e  Petals

O r e g a n o
Paprika
Parsley
P e p p e r . B la c k  a n d  W h ite  
R e d  P e p p e r  
P e p p e r m in t

P o p p y  S e e d
R o s e m a r y
S a ffron
Sage
S a vor y
S e s a m e  S e e d

S p e a r m in t  
Star A m s e : 
T arra gon  
T h y m e  
T u r m e n c

* All the above listed foods are authorized for irradiation. That means 
they could legally be irradiated at any time. Presently we know o f no whole foods that are routinely being irradiated and sold on a retail level 
with the following exceptions:
Puerto Rican mangoes were test marketed on a limited basis in Miami,

Florida in Sept. 1986. (See Consumers Take Notice, Vol. 1 , No. 4 ).
A small amount o f spices being used in processed foods.
Although they are considering a request from Radiation Technology, 
Inc. the FSIS has not yet authorized any commercial irradiator to treat 
pork.

HOT NEWS
Cesium Salad 
Brussels

Wild mushrooms in Belgium and Luxembourg 
have been found to contain dangerously high levels 
o f radioactive cesium 16 months after the Chernobyl 
nuclear disaster in the Soviet Union, officials said 
yesterday.

A Luxembourg government official said it had 
banned the sale of one type o f mushroom after tests 
showed cesium levels greater than recommended 
safety levels.

P.S.: Cesium never quits.

Home-Dumping

Radioactive Waste 
Dump Plan Ratified

California has ratified a four-state compact that 
provides for the dumping of low-level radioactive 
waste in the state's eastern desert into the next 
century.

Legislation ratifying the pact was signed Thurs­
day by Governor Deukmejian.

The bill by Assemblyman Steven Peace. D-Chula 
Vista, puts California into compliance with a 1980 
federal law that requires the states to dispose of low- 
level radioactive wastes within their borders. If 
ratified by North and South Dakota and Arizona, it 
would be the first pact o f its kind in the nauon.

The waste — to be buried 40 feet underground in a 
dump site as large as three football fields — will con­
sist of contaminated items, such as gloves, tools and 
other supplies used by hospitals, laboratories and 
nuclear plants. It will not include spent fuel from 
nuclear reactors.

NCSFI Newsletter

CHERNOBYL’S LEGACY
It seems radiation, like guilt, keeps on giving. 

According to a study o f the April 26,1987 Soviet ac­
cident by the Lawrence Livermore National 
Laboratory in Livermore, California, the nuclear 
accident released as much long-term radiation in­
to the world’s air, topsoil and water as all the 
nuclear tests and bombs ever exploded. The 
report goes further to say this long-term radiation 
may contain 50% more cesium-137 than the total 
radiation produced by all atmospheric tests. 
Cesium-137 does not decay into harmless products 
for more than 600 years.

Using computer projections. Dr. John Gofman, 
Professor Emeritus o f Medical Physics at the 
University o f California (Berkeley), estimated that 1 
million people, including over half a million outside 
the Soviet Union, will develop cancer as a result o f 
the Chemobyl accident and half of these cancers 
would be fatal.

In a separate projection Ernest Stemglass, Ph.D., 
o f the Radiology Department at The University o f 
Pittsburgh, Pennsylvania, arrived at a similar 
estimate: 150,000-600,000 additional cancer deaths 
in Europe resulting from Chemobyl.

Both these estimates are derived from research by 
Dr. Abram Petkau, published in 1972 (the Journal o f 
Health and Physics). Dr. Petkau's experiments 
showed that very low dose radiation over a pro­
longed period (protracted low dose exposure) pro­
duces unexpectedly large free radical damage com­
pared to short exposures to medical x-rays or direct 
radiation from atomic fallout. This occurs, accord­
ing to Petkau, because the free radical process 
becomes extremely efficient at low levels o f radia­
tion. Low dose radiation produces fewer free radi­
cals which are statisdcaliy better able to do damage 
to the cell membrane. The insidious action o f radia­
tion on DNA in the cell produced mutations that lead 
to cancer, cancer is a free radical process. However, 
at high doses o f radiation over a short period o f time, 
the tree radical process becomes very inefficient due 
to the extremely targe number o f free radicals 
generated per unit volume. These radicals are so 
reacuve they smash into each other and literally wipe 
themselves out.

Dr. Petkau's observation seems to explain why 
less people died immediately after Chernobyl and 
Hiroshima than anticipated. Based on data from the 
Hiroshima experience, leukemia and other cancers 
are currently occuring among children and adults at 
100-1000 times the predicted rate 40 ye: 
bomb.

You'd think we might have learned I 
radiation is unforgiving.

4

wcujte-
LOOKING FOR THE K.O.

In the August 21st issue o f the Food and D r. 
newsletter, the editors o f this industry bullet: 
analyzed the food irradiation controversy with sorn 
interesting insights.

"Food producers aren’t enthusiastic about th 
process. They hesitate because o f certain improve 
aspects of the technology, high costs and popula. 
rejection o f irradiated foods as dangerous. Retailer 
share the anxiety about customer resistance."

In an interview with Sharon Bomer ex-director o 
The Coalition For Food Irradiation (CSFT), Borne: 
confesses "there were irradiation companies tha 
tended to blow the issue out o f proportion and it 
make fantastic claims.”  Bomer was talking abou 
companies in the business of irradiating medicx 
supplies and who wanted to move into food irradia­
tion.

George Giddings, formerly o f IsomedLx. a com­
pany that irradiates medical supplies, feels that what 
hurt food irradiation was The Department o f Energy 
(DOE).

"The DOE program is the single most contro­
versy-raising aspect o f food irradiation." said 
Giddings. "The strident anti-nuclear types see (it) as 
a ploy of DOE in favor of the nuclear power 
industry. They see a conspiracy to push food 
irradiation.. . I f  this program were eliminated and 
there was no hypothetical possibility of implement­
ing this cesium plutonium scenario, 1 think much of 
the crazy food irradiation controversy would 
evaporate in no time."

Bomer blames the commercial irradiators and 
Giddings blames the DOE for the failure o f food 
irradiation. Both o f them seem to ignore the tact that 
the people in the anti-food irradiauon movement 
have a deep commitment to saiety o f the food supply 
and the environment.

The Food &. Drug newsletter editors conclude " I f

ATTACHMENT 13



c cCoalition fo r  Al ternat i ves In Nutrition and Healthcare 
( C A N  A H )
P.O. Box B-12 

Richlandtown, PA 18955

Compilation oh Bioassay Vata on the. Uholesomeness 
o& Innadiated Food Items by Vn. J. Banna.

Vn. Jozseh Banna oh Bu.dape.it, Hungany published "A neview oh 7 223 studies on 
the. wholesomeness oh some 278 dJLhhVtuit innadiated hoods and heeds concenning the. peniod hnom 7925 to date." [1979 when. hi& nepont was published in  Kota Alimentania, Vol. 8 (3) pp. 205-315].
The. hollowing is  an extnapolation oh the inhonmation which indicate "advense ehhects one indicated in ita lic s " :
AIbumin - ovalbumin

anaphylactic, neaction 
incneased senological activ ity  
incneased pnecipitation in senological test 
Io n  oh senological ac tiv ity  
neduced capacity to sensitization

tvnino AcJLds in Medium
inhibition oh bactenial gnowth on pH3

Apple. Juice

inhibited gnowth oh leediincneas-.d chnomoiome abennation in  plant
ce llscytotoxic in plant

antibactenic (bactenicide and bacteniostatic) nadiomimetic ehhect
Apnicot

netanded gnowth neduced body weight neduced, weight gain
Apua Vestilla ta

cytotoxic in  plant
Bacon

wonse acceptance
netanded gnowthneduced body weight
neduced weight gain
loss oh body weightdisturbance in  bneeding penhonmanceneduced nwnben ot nnnnnntn

a t t a c h m e n t  14

Bacon (Cont'd.)
neduced v iab ility  oh ohhspning neduced R8C
neduced haemoglobin content 
mone h^cquent incidence oh 

catanact 
incn.eased montality 
incneased postnatal montality 
mone h^equent tumoun incidence incneased malignity 0|J tumoun 
mone hypophysis tumoun

Ban ley
incneased chnomoiome abennation 

in  plant ce lls
Bean

neduced biological value
Beeh

neduced biological value 
neduced hood ehh^eiency neduced pnotetn u tiliza tion  
neduced ($ood consumption wonse acceptance 
distunbance in development neduced gnowth 
neduced body weight 
neduced weight gain 
neduced weight oh te s tic le  
incneased nelative weight oh 

epididymis 
incneased liven weight 
neduced nepnoductive penhonmance 'once in  bneeding penhon­

mance



Coalition forCalternatives in Nutrition^ nd Healthcare
( C A N  A H )
P.O. Box &-12 

R lchlandtown, PA 18955

Compilation of Bioa.S6a.if Vata [Cont'd.) 2

Beef [Cont'd. )
dU.6on.diA in  nepnoductivityeantien manifestation of \inst oestnustt2.dui0.id fe n t i li tyfe n t i li ty  disonden
conceptual d iffic u lt ie sneduced numben of pnogeny
tiss  pantunition of pnegrants
tiiducid numbeA of pups pin lit te n
incneased haematocnit value
incneased haemoglobin content
incidence of, pnimany lymph.oc.ytiz thynoiditis
extension ojj pnothnombin timelowen p/iothAombin notehypopnothnombinaemia
glycosuniadistunbances in  metabolism of fa t and

vitamins
incneased phagocytosis duz to antigen e ffect
incneased liven cytochnomoxidase ac tiv ity
incAzaszd iivzn. tnibutyninase activityincnzaszd fan. content in.the iivzn.
lowen niboflavine excnztion to unine
neduced sen urn vitamin E izvztvitamin E deficiencyvitamin B2 deficiency
vitamin K deficiency
in su ffic ien t copnophagia
neduced copnophagia
reduction of Life span
incneased montality
incneased montality pnogeny
hazmonnhagic syndnome

Blood Senum/Piasma
inhibited gnowth of micAoonganism

Bnead
Lymphopenia 
uionse acceptance

Buttzn
disonden in nepnoductivity 
neduced fe n t i li ty  fe n t i li ty  disonden conceptual d iffic u lt ie s  neduced to ta l numben of young bonn

Butten (Cont'd.)
neduced numben of pups pen H i t  neduced numben of young at wean 
neduced vitamin E leve l in live  incneased montality o f pnogeny 
neduced numben of pnogeny

Cabbage
neduced SGPT activ ity  
neduced AP activ ity in  in testin

mucosaneduced GOT activ ity in  tissues incneased estenase ac tiv ity  in
tissuesneduced AP ac tiv ity  in  tissues 

neduced MAO activ ity in tissues 
incneased alanin-beta-aminopep­

tidase in tissue neduced amino-oxidase activ ity  
in  tissues changed condition of pelage and

skin
Cakes

wonse acceptance
Canbohydnate Solution

incneased chnomosome abennation 
in  micnoonganisms inhibited gnowth of micnoongani 

antibactenic [bactenicide,
bacteniostatic) effect gnowth inhibition in c e ll cultu mutagen effect

Cannot
neduced food efficiency 
neduced gnowth note netanded gnowth 
neduction of body weight 
neduced weight gain 
neduced vitamin A leve l in live  
incneased malignity 
fonmation orf toxic substances nadiotoxins

A Grou-root* Coalition fo r the Freedom o f Choice



Coalition fo r  Alternatives in Nutrition and Healthcare
( C A N  A H )
P.O. Box B-12 

Rlchlandtown, PA 18955
Compilation of Bioassay Vata

Casein
neduced. b iological value 
neduced d ig estib ility  neduced gnowth 
incneased kidney weight influenced moving activ ity  
incneased montality 
inhibited gnowth of micnoonganisms 
la te  e ffec t on micnoonganisms 
lowen numben of emenging insect 
longen dunation of tanval development

Caulif lowen
wonse acceptance

Celenu
fonmation of toxic substances, nadiotoxins 

Ceneal (G/ta-cn)
mone fnequent diseases 
chnonic nephnitis penitonitis

Chicken (cooked, stewed)
neduced nutnitive value 0|J lip id  neduced bio logical value netanded gnowth 
neduced intensity of gnowth 
incneased liven weight 
incneased kidney weight 
conceptual d iffic u lt ie s  neduced nubmen of pups pen litten  glycosunia
incneased haematocnit value
incneased haemoglobin content
incneased SGOT activ ity
neduced SGPT activ ity
neduced AP ac tiv ity  in in testina l mucosa
neduced GOT activ ity in  tissues
incneased GOT ac tiv ity  in tissues
incneased estenase ac tiv ity  in tissues
neduced AP in  tissues
neduced MAO activ ity in  tissues
incneased alanin-beta- amino peptidasein  tissues

Chicken (Cont'd.)
neduced amino-exidase activity 

in  tissues 
incidence of pnimany lymphocytic

thynoiditis incneased phagocytisos due to
antigen effect neduced asconbic acid content of

adnenalincneased montality of pnogeny 
inhibited gnowth of micnoonganisms antibactenic (bactenicide, bacten-

iosta tic ) effec
Clam

affected liven weight affected kidney weight affected spleen weight 
incneased kidney weight 
neduced testis weight 
incneased BUN leve l 
neduced body weight 
neduced measune of testis neduced fe n t i lity  
neduced v iab ility  of embnyos neduced hatchability

Coconut
extended chnonaxy time

Coconut Milk
decneased gain in plant tissue

weightantim itotic e ffect Inetandation
on inhibition of mitosis in  animal ce lls

Codfish
neduced biological value
neduced ongan weights
neduced weight of liven in female
neduced utenus weight
neduced weight caecum in female
incneased weight of spleen in  femai

A Grassroots Coalition fo r the Freedom o f Choice



Coalition for^\ltematives in Nutritiorfiand Healthcare
( C A N  A H )
P.O. Box B-12 

Rlchlandtown, PA 18955

Compilation oj Bioassay Vata [Cont'd.,) Page 4

Codjish [Cont'd,)
inc/ieM.6e.d 6pizzn weight
incneased kidney weightneduced tZ6tz6 weight
disonden in nepnoductivityinhibition oi spenmiogenesis
neduced nesistance oi spermatozoa
neduced ac tiv ity  o<$ 6penmatozoa
neduced o6motic ne6i6tance 0|$ 6penmoatoid6
lengthening 04 the oettnut cyclehigher globulin alia-inaction value
neduced 6enum A/6 quotientincreased SGOT activ ity
neduced SBChEelevated SAPincreased serum aminotrans i eras e 
lowen 6enm ckole6tenol leve l neduced GPT ac tiv ity  in  liven 
incnea6ed liven aminotransierase 
decreased Liven 8ChE decnea6ed liven 6uccinate dehydrogenase decreased liven alanin aminotransierase 
neduced amino trans ̂  ena6 e in Liven neduced Liven 6uccino-dehydnogena6eactiv ity  
neduced GPT ac tiv ity  in  kidney neduced 6uccino-dehydnogenaie activ ity

in kidney
neduced a6conbic acid content oi adnenal 
mone frequent intencunnent di6ca6e6 
incneased montality 0i pnogency 
mone frequent p itu ita ry adenoma mone frequent atnophy oi genital tnact degenenation [atnophy) 0  ̂ te6tic le6 
degenenation oi ovany

Compote [Pnuit)
incnea&ed weight oi 6pleen 
neduced numben. 01J pup6 pen Litten 
mone frequent incidence oi catanact 
mone frequent tumoun incidence 
hypophysis tumoun incneased postnatal montality 
incneased gnowth

Conn [Maize)
neduced d igestib ility  neduced weight gain 
neduced weight oi oiispning 
lowen weight oi pnogeny at b-oi oestnus disonden 
longen nepnoductive cycle 
neduced frn t i l i t y  
mone frequent epithelioma incneased frequency 0(J lympho­blastoma in  Liven, thy mu 

lung, spleen, kidney
Conn Meal

longen donation oi development oi the larvae oi Tnib
Cnackens

wonse acceptance
Cnanbenny

neduced gnowth
Vessent Powden (gelatine, vaniliu

wonse acceptance neducea gnowth note
Viet (complete)

neduced frod consumption neduced palatab ility  neduced nutnitional quality 
neduced gnowth neduced gnowth note neduction oi weight on weight neduced weight gain in  iemale 
slowen gnowth otf iemales 
neduced body weight 
incneased kidney weight 
disturbance in  nepnoduction 
disturbance in  bneedingpenfrnmance 
neduced ie n t ility

A C rou -rooU  Coalition fo r the Freedom o f Choice



c c
DN

>d di tiv e a n d  the e v a l u a t o r  of its s a f e t y .

lairraan, the p r o s p e c t  of u t i l i z i n g  f o o d  i r r a d i a t i o n  
' s c i e n t i s t s  an d  c o n s u m e r s .  In fact, the FD A r e c e i v e d  
p u b l i c  c o m m e n t s  in r e s p o n s e  to its r u l e  to p e r m i t  
a d i a t i o n .  In the a b s e n c e  of an y  C o n g r e s s i o n a l  a c t i o n , 
a n d  l o c a l  g o v e r n m e n t s  h a v e  a l r e a d y  t a k e n  s t e p s  to c u r b  
ry's g r o w t h .  For ex am p l e ,  on H a y  29 M a i n e  G o v e r n o r  
an s i g n e d . a _ b i l l  i n t o  l a w  b a n n i n g  the s a le  of 
f o od s in t h a t  s ta te . E a r l i e r  this year., _the_ N e w  J e r s e y  
e o v e r w h e l m i n g l y  a p p r o v e d  a bill to b a n  the s a l e  of 
foods in t h a t  s t a t e  as w e l l .  V e r m o n t  has p a s s e d  a 
11, a n d  l a s t  y e a Y ,  the C a l i f o r n i a  s t a t e  l e g i s l a t u r e  
lsure c a l l i n g  o n the D e p a r t m e n t  of H e a l t h  a n d  H u m a n  
r e q u i r e  f u r t h e r  s a f e t y  stu die s,  an d r e q u e s t i n g  th at  no 
on s be p r o m u l g a t e d  b r o a d e n i n g  the u s e s  of f o o d  

A s i m i l a r  r e s o l u t i o n  was p a s s e d  b y  the B o a r d  of 
in m y  o w n  c o u n t y  o f  So no ma .

rman, I w o u l d  a l s o  like to b r i n g  to the S u b c o m m i t t e e ' s  
c e n t  a c t i o n  t a k e n  by the C a n a d i a n  g o v e r n m e n t  on this  
ay, a C a n a d i a n  p a r l i a m e n t a r y  c o m m i t t e e  u n a n i m o u s l y  
o m m i t t e e  r e p o r t  w h i c h  e x p r e s s e d  d e e p  r e s e r v a t i o n s  
es of  f o o d  i r r a d i a t i o n .  The S t a n d i n g  C o m m i t t e e  on 
C o r p o r a t e  A f f a i r s  u r g e d  the g o v e r n m e n t  to r e s i s t  the 
i r r a d i a t e d  f o o d s  u n t i l  f u r t h e r  s c i e n t i f i c  s t u d i e s  
: i r r a d i a t i o n  p o s e s  no s i g n i f i c a n t  a d v e r s e  h e a l t h  
: C o m m i t t e e  a l s o  r e c o m m e n d e d  tha t i r r a d i a t e d  f o od s be 
1, a n d  t h a t  w h e a t  i r r a d i a t i o n  be b a n n e d  u n t i l  s p e c i f i c  
ns ar e r e s o l v e d .  T h e s e  r e c o m m e n d a t i o n s  ar e  
n o t e w o r t h y  b e c a u s e  C a n a d a  has  b e e n  a l e a d e r  in the 
f f o o d  i r r a d i a t i o n .

of t h e s e  re as o n s ,  I b e l i e v e  a m o r e  p r u d e n t  a p p r o a c h  
j f o o d  i r r a d i a t i o n  p o l i c y  is in o r d e r .  B a s e d  o n  ou r 
s t a n d i n g  of the p o t e n t i a l  h a r m f u l  i m p l i c a t i o n s  of 
Lon, I b e l i e v e  C o n g r e s s  w o u l d  do w e l l  to h o l d  the 
•yance u n t i l  t h e s e  u n r e s o l v e d  s a f e t y  c o n c e r n s  h a v e  
stly a d d r e s s e d .  T he  l e g i s l a t i o n  t h a t  I h a v e  
.R . 956, w o u l d :  p r o h i b i t  po rk  a n d  p r o d u c e  
require i n d e p e n d e n t  s a f e t y  s t u d i e s ,  a n d  t i g h t e n  
.rements for i r r a d i a t e d  h e r b s  a n d  s p i c e s .  I u r g e  m y  
j o i n  w i t h  me in s u p p o r t i n g  this  n e e d e d  l e g i s l a t i o n .

man, I a p p r e c i a t e  the o p p o r t u n i t y  to t e s t i f y  b e f o r e  
tee o n  t h i s  s u b j e c t  and I w o u l d  b e  h a p p y  to r e s p o n d  
ns y o u  m a y  have.

acceptance o f  ir-

re s  labe ling o f  ir- 
isumption.

D epartm en t o f  
;k s  o f fo od

vith the excep tion  
y an  ing red ien t in 
rrad iated fo od  and

sd.

3d.

Drug Administration's

Dr any merchant, 
idiated food until 
msumers. and on 
with transportation of 
received and

jiation as adulterated

ve been exposed to or 
ses or any other

lion under the Pure
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Irradiating food growing preservation method
3St g roups sa y  irradiation is the  s a fe s t w ay to k e ep  fo od  from  spoiling and to kill bac te ria

.ire p it.MC
f t v i i i |m » c jn t  n r » r « i ' m r e  -» c»  

C eradiation un loosls th e  • •••'
iJ Su tn .

r O c t  of Health  jru l M um s"
14HH5I ' f t u u t u n i  >i app tu* - . i . 

i f ’ O tr< e  oi Management arrt I  *«••» 
M IL •*«! permit »rr w nation o» 3*»** »’ »*t 
hfrw isand vegetable*

f before Congress w.mjiiI iur 
‘Mr encotjrage irrartiat-on o f ro om  —  a 

* e  cont«riered benetwutl b e t  Ju te  *1 
fdesuovs .meets parasites. and  m itroor- 

. including tho*e «Kai cau se  dm  
[ ^ M  snd prom ote spoilage.

a eradiation. lo o d  .t  n p o s e d  to  »onit- 
I  energy ifom  rad*a icii»e  iso topes of 

P coU it o r cevum  or trpm dev ices that 
Pproduce controlled amount* 01 beta rays 
f o r  « r j» v  For i t  fe it i 10 sears. tom e  food  
k in d  food  products. including w h*st ano 
* potatoes. ha»e been  m ad ia ied  abroad  
|  without ad verve effects At le n t  28  coun - 
^ tnes now  erad iate vom e food*.

But the P 'o c e it  ha* b een  little u ted  >n 
w the United States A lthough ensrm g Food 

' i& a n d  £ > u f Administration iFOA l regula- 
Jjl*. bom  now  allow irradiation tor rnvect do* 

infestation in w hea l sprout inhibition m 
» « -white p o t ito e t . end contm t o f mwrooe- 

K j ! ,  garvsm* and msect* m  herbs end voices. 
J '.tV  onfy tne U tter u se  na» been  w idespread.

> * THIS MAY C H A N C E , how ever, i t  the
if* HHS reviews new  u te t in d  regulations 
J ’ for irradiation:
’/  •  in July. 1985 . H H S  gave the g o-ahead
' for irradiation in the processing o l pork. 4 

p roce tt th ii is be lieved  10  e lim m ite  the 
threat o f  Jnchmosis even  if the pork  is 
undercooked or t i t e o  » iw . Ih e se  regula- 
Irons —  with com m en t from  th e  U .S.

* D ep f. o f  A jn cudu re  lU SD A i. w h < h  regu-
* U tes pork  —  are nearing O M B  review  
,  , com ole tion .

1 •  lust before leaving o « K t .  H H S  Secre- 
. tiry  Margaret H eck ler signed o ff on  ce fu - 
U iion s lh a l w ouid  perm it the imdi4t«on 
0/ fresh fruits and vegetables to kill p e tit

• and prolong shell life.
\ , •  H H S  is considering e itendm g  the u -

rad u don  p roce tt to  poultry. and vtud.es 
o f Ihrt appfication are  now  under way.

F O O D  IRRADIATION ALSO h a t o c c u - 
p«ed the attention o f federal legislators 
recently Four H o u se  com m ittees are 
considering H  R 4 9S . a fo od  irradiation 

• developm ent and con tro l lull that would  
|  allow irradiation o l m any foods at regulat- 

ed  doses lihe lowest level to  a ch ieve e l- 
! 4 feclw enestl.

Under the p roposed  legislation ’he 
'I FOA would reta.n general au thon 'v  to 
,* .regu la ie  fo od  irradiation. Pul th *  detuu - 

» lion of irradialion in th e  F->od. O r jg . and
* C otm enc Act w ou ld  be changed « » that it 

• f :  would b e  regulated a t a p 'o c e t t . :.k t
boding o r Ireecrng, rather lhan a food  

y  I  additive
l i j l i  The legitlation w ou ld  a lto  require na-

How Food 
Is Irradiated
m a food irradiation 
'Jciity. cickioM 
'oodridesooa 
conveyor to •  
champer. wtsorod 
•seiooiedlo ■
g am m a ray s
•mitred by •  source 
ol radioactrvo 
energy, ueuafty 
cootn-60. an 
■sotooe produced 
moucteer reactor*. 
The fence 
separates product* 
10 beursoiated 
from thoee already 
proeeeaed.

M am  c h a m b e r , c o n c r e te -  
w a ita f lh  n  tftK k

I r r td ia lio n s o u r c e  
7 .̂ (̂ueuaiiycooaitW)

P a c k a g e d  p ro d u c t !  
u n p ro c e s s e d

r

-m-
South A in moo ruswMr wc.

1 tonal uniformity m  the regulation of food  
•rradiation and w ould  create 1  commrs* 
vion to  coordm atc and consolidate ail 
lo o d  irradiation research , encou rage m> 
vestment bv pnvate sources m  tond irra­
diation. and p rom ote a wirier pub lic un ­
derstanding th rougn  ed u ca tion a l p ro ­
grams

A com pan ion  bill. S 288 . w ith similar 
provisions, hat no i been  d ebated .

THE CURRENT INTEREST m  fo o d  irra­
diation vpnngt from  concern  abou t the 
safety of o e t t io d e s . particularly when 
u ted  m (he po it-harvesl d iven in ta iion  ol 
fruitt and v e te 'ab le t . Spe cnm ilv . th e  dis­
covery  m  1984 that the post harvest fu ­
migant ethylene d .brom ide tEDBI leaves 
a to n e  residue on  rood  —  follow ed by 
Ihe banning o f ED 8  by Ihe Environmental 
Protection A ten cv  —  encouraged consid ­
eration o l irradiation as an alternative to 
pesticide use.

The FOA. H H S . and USO A  —  as well as 
other proponents —  all con tend that irra­
d iation m  tow d o ie s  actually has a wide 
variety o l benehcial applications I! elim i­
nates trichinae spiralis in pork the Medfly 
m citrus fruits, and ih e  cod lm g m oth  m 
apples: cou ld  destroy  c . botulinum  and 
salmonella m red m eals, poultry, and fish; 
and ertends th e  shed  life of t r u h  fruits, 
vegetables, and grams.

In N ov em ber . 19 8 5 . ih e  Am erican  
•Medical Association testified >r. favor of 
Ihe p roposed federal w ad  anon legisla­
tion before the M inrst Agriculture C om ­
m ittee s subcom m ittee on  Oepartment 
Operations, Research, and Foreign Agn- 
culture.

A . H a ro ld  lu b m . M O . d ir e c t o r  o l 
A AAA t  Dept o l Foods. Nutrition, and 
Penon al Health, testified that io o d  irra­
d iation p roduces n o  significant reduction  
m  the nutritional quant v o l 101 «d and  has a 
num ber 01 important beneticial effects, 
including killing the m icroorganisms that 
cause lo od  spoilage.

• * J ' r
preservation o I  shnmo. "F ood  madia non 
w ou ld  a>low the p eoo te  in places like 
Iow a and Kansas to have fresh shrimp.'* 
h e  said, noting that his studies showed a 
J9  d ay  shed  M e  lor ihnm p  ktpv on  ice  
after irradiation

"There w as n o  destruction 0/ nutrients, 
either." h e  added .

THERE M AY IE  d n * b a c k s  to  the p ro ­
cess For e«am pie . re«earch shows that 
som e food s  u n d f 's o  c o lo r  or tevture 
changes w hen  nrad-ired. ironically, this 
may lead th e  pub lic *0 assum e that a rood  
•s not fresh when actually the shell life 
has been  e ite n ded

10 addition , som e opponen ts to  the  
process have suggested that food  m ed ia ­
tion  presents a h i/a /d  to  the put>t< and 
to  plant workers.

Robert Alvarez. <*ho •» director o f the 
Nuclear W eapon s and P cw «r Ptmeci 0/ 
th e  Environmental Policy institute a p ub - 
lic -m ter-esl g roup based in Washington. 
0  C . testified b^ 'o re  Congress that the 
•rradiation ot fo o d  involves an u ttoh a /M . 
dou s  technology , w hich h e  saui ' poses 
several type* o t risks 10  th e  public and 
workers."

Food  m adiation  facilities would gener­
ate  a t m uch  as 10 times m ore tow level 
radioactive wastes than a.l sources c o m ­
b ined  m the U ntied  States tor the year 
1981 . h e  said, adding that caistmg irradia­
tion facilities are poorly  regulated Alva­
rez also con tended  that irradiation in ­
tended  to elim inate on e fo od  hazard may 
intensity another —  to» e « im p i* . Ov p ro ­
ducing  radiation-resistant bacteria and 
viruses.

O th e r  critics, such  at th e  Health and 
Energy Institute o l Washington. 0  C .. an- 
other puUiic-m terest group , s'am i that 
ca rcm o ien ic  o r genetic problem s cou ld  
arise from  irradiating toods.

BU T  THE M AIORITV  o l observers c on - 
tend that irradiation is sale. H HS and FOA  
have  b o th  taken this position , at h a t the  
AMA

If is important to n ote  that io od  irr*. 
d iation  d oes  not m ake the m ad-ated lo od  
rad>04Ciive. sm ce it <s done 1 1  energy lev­
els well below  th ose  requued  tn induce  
radioactivity." the vm a's Or lu bm  sa»d 
m  testimony before  Congress H e  added  
that, given w idespread pub lic interest m 
nutrition and health , physicians will need

'">,iv'i! • :•...
• I!*" 'I-
.t o  b f  >n « Donl'On to p .t t r t l l
w ho are con cetn eo a oou l th e  u n r y  o f ia

.  she process. -  *• w  *
• A com m ute# fotmed by the W orld  • _  

Health Organization ro study the tu B ie o
o f food irradiation m m ner coun tie s  m  
1981 issued a report on  "The vvhoie- 
someneis o l trrjit jt e d  F ood ."  which 
called the process saie and ‘ fre t trom  
tO i<o*ogrcal hazard.*

•n a lengthy report on  fo od  mad-aticn. 
the A m er<an Council on  Science and 
Health, a national association that it de­
voted to  consum er education , sta'es mal 
the levels of radiation aporoved  for treat­
ment o l Inods " d o  not h iv e  enougn ener­
gy 10 in duce residual radioactivity m the 
lo o d "

The council also said that workers w ho 
lake orooer precautions need  nol worry 
about adverse nea.tb risks irrad ji-on  ta- 
C-.ii es must com ply with regulations is­
sued bv m e  O ccupation al Satety and  
Health Administration *ne s u e  ear 4 fg u -  
•i'o rv  Commission, and Ih e  FOA. m e  
council noted .

THE SAFETY ISSUE o l fo o d  irradiation 
has been a p rob 'em  for H H 5 . wn.cn has 
had ditiicuiiy tiPdmg a a c cep ts c ie  wav to 
eiptain irradiation tc  :h e  pubuc . Reluc­
tant to m quire the use o l the w ord " * io * -  
(•on* for package labels because the  
word alone cou>d arouse consum er 'ea ri 
an d  c a u s e  m isu n d e rs tan d in g . H H S . 
aiam st the adv ice or tom e  m m e FOA. 
ultimately substituted m e  w ord “Dico* 
wave. ’ meaning low .level tonizmg ener­
gy. tor “ radiation. *

rnd iated to co s  mutt now  carry m e 
word O 'cowavea on meir tab u s  togeth ­
e r  with the international logo symoonz n t
•tradiated foods The circular svmpot that 
holds a stvli/ed rose w ith tw o petals was 
deve lop ed  m the Netherlands several 
sears ago and »s u ied  on  many packaged  
irradiated toods au-oad

Most 01 the handful of irradiation rum* 
m  thrs country Currently earn their monev  
bv sterilizing medical equipm ent and 
supplies and som e rood ip<cet They 
have stated mi reports that p u b i<  en ­
dorsement o f m e uradiation o roces t bv 
iu tl on e  la»ge. w e'l-known io o d  com oany  
w ould  persuade c on sum ed  that tne p ro ­
cess it u i e .

-H in d *  l o i r  . 
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Attachment A

History o f  Food Irradiation

#

1898 - Bactericidal effects of x-rays first observed.

1905 - Patents for food irradiation process first issued in 
United States and Europe.

1920 - U.S. patent granted for irradiating beetles in tobac­
co with x-rays.

1930 - French patent issued for preserving food by irradia­
tion.

1943 - U.S. Army contracts with Massachusetts Institute 
of Technology to study feasibility of extending shelf life of 
food with irradiation.

1947 - MIT reports that shelf life of food can be extended 
through irradiation, offering a new method for assuring 
provisions for combat troops in remote battlefields.

1953 - U.S. Army Quartermaster Corps takes up food irra­
diation study at its laboratory in Natick, Mass., in conjunc­
tion with MIT, in federally funded study of irradiation of 
meat, fish, fruits, vegetables and dairy products.

1963 - U.S. Food and Drug Administration approves 
gamma irradiation to preserve canned bacon and for insect 
disinfestation of wheal and wheat products.

1964 - FDA approves irradiation for sprout inhibition of 
white potatoes.

1966 - FDA approves labeling requirements for irradiated 
foods.

1968 - FDA rescinds bacon irradiation rules after finding 
the studies on which original approval was made were 
based on poor laboratory quality controls.

Late 1960s - American astronauts and Russian cosmo­
nauts begin eating radiation sterilized foods in space.

1969 - United Kingdom approves use of radiation sterilized 
foods in hospitals.

1975 - American astronauts and Russian cosmonauts 
share a meal of irradiated food in space aboard connection 
of Apollo-Soyuz capsules. Space explorers continue to 
dine on radiation sterilized food, as do others requiring 
such food in isolation, such as hospitalized bone marrow 
transplant patients.

1979 - FDA's Director of Bureau of Foods establishes the 
Irradiated Food Committee to provide a total reassessment 
of all relevant issues applicable to irradiated foods.

1981 - FDA publishes advanced notice of proposed rules 
on food irradiation in the Federal Register.
1981 - FDA offers to approve the use of irradiation for 
treating the California medfly crisis, provided certain condi­
tions were met. Process not used because no person or or­
ganization applied for its use.

1983 - FDA approves irradiation of a specific list of spices 
and vegetable seasonings for microbial decontamination.

1984 (Feb. 14) - FDA publishes its proposed rule in Feder­
a l Register to allow irradiation of fresh produce for sprout 
inhibition, shelf-life extension and insect disinfestation of 
fresh produce and for stenlizing spices.

1984 (June 19) - FDA approves irradiation treatment to 
control insect infestation in garlic powder, onion powder 
and dried spices.

1985 (April) - FDA expands list of dried spices and vegeta­
ble seasonings that can be irradiated.

1985 (June) - FDA allows certain dried enzymes to be irra­
diated to control insect and microbial infestations.

1985 (July) - FDA approves low dose irradiation of pork 
and pork products to control trichinosis, the parasitic 
worm found in the muscles of some infected hogs.

1985 (December) - Canadian government announces it 
will allow food irradiation at up to 1.000 kilorads, 10 times 
the dose allowed in the United States, with only limited 
labeling requirements.

1£- S (January) - The U.S. Department of Agriculture ap­
proves its own rules and guidelines for irradiating pork pro­
ducts.

1986 (April) - FDA publishes its final rule on post-harvest, 
low dose irradiation treatment of fresh fruits and vegeta­
bles and high dose irradiation of spices in the Federa l Regis­
ter.
1986 (June) - The British Advisory Committee on Irradiat­
ed and Novel Foods issues report recommending that food 
irradiation be legalized in the United Kingdom at doses up 
to 1.000 kilorads and that labeling be required.

1986 (June) - The People's Republic of China opens a 
commercial-size food irradiation plant in Shanghai and an­
nounces plans to build five regional food irradiation plants 
around the country.

1986 (July) - The U.S. Department of Energy announces it 
will build six regional food irradiation demonstration cen­
ters in the states of Alaska, Florida, Hawaii, Iowa. Oklahoma 
and Washington. A transportable cesium food irradiator is 
already operational under the DOE’s Byproducts Utilization 
Program.

1986 (September) - Irradiated Puerto Rican mangoes go 
on sale in a one-time only test market in North Miami 
8each, marking the first time in history that irradiated food 
is made commercially available in the U.S. The two tons of 
irradiated mangoes, at $ 1.49 a pound, are sold out within a 
week.

1986 (September) - Canadians announce plans to open 
food irradiation demonstration center in Montreal.

1987 (January) - USDA's Animal and Plant Health Inspec­
tion Service’s rules for irradiating Hawaiian papaya are pub­
lished in the Federa l Register.
1987 (February) - USDA’s petition lo r  irradiation of chick­
en and poultry products to control salmonella is published 
by the FDA in the Federa l Register.
1987 (March) - FDA rejects requests to put a hold on its 
new food irradiation rules adopted in April 1986, pending 
its decision on whether to hold requested public hearing on 
the new rules.

1987 (March) - FDA publishes petition from Radiation 
Technology, Inc., requesting irradiation treatment of poultry 
to control salmonella. Petition is similar to one published in 
February by the USDA.

8
Atonic Industrial Forum, Inc. 
"Background Info", Aoril 1987 i
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LIST OF THE 40 IRRADIATION FACILITIES IN THE U.S.
(not i n c l u d i n g  t h o s e  that can be f o u n d  at hospitals of Universities)

This information was received bv correspondence with the NRC (Nuclear Regulatory 
Comraission)or the state licencer'swho is in charge of radioactive materials. 
Information on the specific irradiation companies was received by correspondence or 
through phone calls with the companies.

ALABAMA - None

CALIFORNIA - (3)

ALASKA - None 

ARIZONA - None

ARKANSAS - (1) PROCESSED TECHNOLOGY INC.. P.O. BOX 256, West Memphis, AR, 72301.
They irradiate: Food(on reaearch basis), medical products, cosmetics,
and pharmaceutical products with Cobalt 60. P.T.I. is a subsidiary of 
Radiation Technology out of Rockaway, New Jersey.

INTERNATIONAL NUTRONICS INC., 1962 Barranca Rd.,Irvine, CA 92714 
and INTERNATIONAL NUTRONICS INC... 1237 North San Antonio Rd., Palo 
Alto, CA 94303. They irradiate: Spices, Medical devices, medical
products, electronic components, parts for nuclear reactors,gem stones, 
and cosmetics. Cobalt 60 is used.
RADIATION STERILIZERS,1401 Morgan Circle, Tustin, CA, 92680.
They irradiate: Spices, medical devices, and "Bag in a Box"- a
plastic bag that slips into a cardboard box that wine comes in.
Cobalt 60 is used.

COBE LABORATORIES, 1185 Oak Street, Lakewood, Colorado, 80215-4407 
They irradiate: Medical devices and Gem stones. Cobalt 60
IOTECH INC., 11080 Irma Drive, Northglenn, CO, 80233. They irradiate: 
Medical products. Cesium 137 is used.

C0NNETICUT - (1) BECTON DICKENSON. North Canaan, CT. Cobalt 60

DELAWARE - None

COLORADO - (2)

FLORIDA - (1)

GEORGIA - (1)

SHERWOOD MEDICAL, 2010 New Daytona Rd., Deland, Florida, 32720.

They irradiate: Medical products. The Florida licensing office
said they are aware of two other irradiation facilities both 

tentative as of Jan. 1987. One to be operated by a commercial firm 
out of Tampa and the other to be a joint facility by t.he D.O.E. and 
the Dept of Agriculture out of Gainsville. Construction by CH2M Hill. 

The ccmmercial firm will j-.'radiate strawberries and D.O.E. food.

RADIATION STERILIZERS INC. 2300 Mellon Court, Decatur, Georgia,
30035. They irradiate primarily medical supplies but also irradiate 
spices and "Bag in a Box.1’ They use Cesium 137.

HAWAII - None

IDAHO -None

ILLINOIS - (3) ISOMEDIX INC..7828 Nagle Ave., Morton Grove, ILL. 60053. They
irradiate: Spices, disposable medical supplies, medical devices,
nuclear device testing, cosmetic research and food research.

From NCSFI Information Manual
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ILLINOIS - (cont.) ISOMEDIX INC., 1880 Industrial Dr., Liberty, 111., 60048

They irradiate: Some spices, disposable medical supplies,
medical devices, some nuclear device testing, cosmetic researcb^ft 

and food research.
RADIATION STERILIZERS INC., 711 East Cooper Court, Schamberg, 111. 

60195. They irradiate: Spices, medical products, cosmetics, gem
stones, and nuclear testing equipment.

INDIANA - (1)

IOWA - None

KANSAS - None

KENTUCKY -None

LOUISIANA - None 

MAINE -None 

MARYLAND - (2)

ELI LILLY AND COMPANY, Lilly Corporation Center, Indianapolis, 
Indiana, 46285. They irradiate: pharmaceutical products,
(address: 307 East McCarty Street)

Both irradiators are NEUTRON PRODUCTS. 22301 Mount Ephraim Rd., 
Maryland, 20842. They irradiate: food stuffs (non-commercial),
cosmetics, baby powder, hand lotion, cosmetics packing, gem stones, 
personal care products, nuclear reactors parts, polymers, and 
medical devices. One irradiator has one and a half million curies 
and the other 400 curies of Cobalt 60. Neutron Products is 
primarily involved in construction of (bbalt 60 rads.

MASSACHUSETTS - (1)

MICHIGAN - None

ISOMEDIX, 435 Whitney Street, Northborough, MA., They irradiate: 
some spices, disposable medical supplies, medical devices, 
some nuclear device testing, cosmetic research and food research.

MINNESOTA - (1) 3M (Minnesota mining and Manufacturing Company), 220 -2E-02, 
3M Center, St. Paul, MN, 55144-1000

MISSISSIPPI - (1) ISOMEDIX INC.. Industrial Park South, Box 2044, Columbus, MS, 
39704. They irradiate: Some spices, disposable medical supplies,
medical devices, some nuclear device testing, cosmetic research, 
and food research.

MISSOURI - None

MONTANA _  None

NEBRASKA - (2) BECTON DICKINSON AND COMPANY. 150 South 1st, P.O. Box 686, Broken 
Bow, NE, 68822. They irradiate: Medical supplies only.

SHERWOOOD MEDICAL,P.O. BOX 1169, Norfolk, NE 68701. They irradiate: 
medical supplies.

NEVADA None 

NEW HAMPSHIRE - None

NEW JERSEY - (6) ISOMEDIX, 9 Apollo Drive, Whippany, NJ, 07981. They irradiate:
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NEW JERSEY -(cont.) Isoraedix- Some spices, disposable medical supplies, medical
supplies, medical devices, some nuclear device testing, 
cosaetic research and food research.

ISOMEDIX,25 Eastmans Rd., Parsippany, NJ 07054» They irradiate: 
see above, Isomedix.

ETHICON, (Johnson and Johnson), Route 22, Sommerville, NJ, 08876 
They irradiate: Medical Products
RADIATION TECHNOLOGY.108 Lake Denmark Rd., Rockaway, NJ 07866 
They irradiate: Food(research and development), medical devices,
cosmetics, Spices, electronic components, testing of nuclear 
devices, Gem stones, personal care products, and food packaging. 
They use Cobalt 60.

PRECISION MATERIALS CORPORATION, Replogle Ave., Mine Hill, NJ 
u/aui.

PROCESSED TECHNOLOGY, Salem. NJ. (Subsidiary of Radiation 
Technology. They irradiate: Food on a research basis, medical
products, cosmetics, and pharmaceutical products. Cobalt 60 is 
used.

NEW MEXICO - None 

NEW YORK - None

NORTH CAROLINA - (1) PROCESSED TECHNOLOGY INC.. P.O. BOX 757, Haw river, NC, 27258.
They irradiate: Food on a research basis, medical devices,
'cosmetics, and pharmaceutical products. (Subsidiary of Radiation 
Technology) Cobalt 60 is used with a 1.3 million curie source.

NORTH DAKOTA - None

OHIO - (2) ISOMEDIX, 4405 Marketing Place, Groaveport, Ohio, 43125, They irradiate: 
see Isomedix New Jersey.

RADIATION STERILIZERS, 305 Enterprise Drive, Westerville, Ohio, 43081.
They irradiate: see Radiation Sterilizers, California. They use
Cesium 137 for irradiation.

OKLAHOMA - None

OREGON - None

PENNSYLVANIA - (1) PERMAGRAIN PRODUCTS INC.,115 Reactor Road, Karthaus, PA. 16845.
They irradiate: Manufactured floor products.

RHODE ISLAND- None

SOUTH CAROLINA - (2) BECTON-DICKENSON AND COMPANY. Airport Rd.. Sumter S.C., 29150.
They irradiate: Medical Supplies.

ISOMEDIX. Highway 295, P.O. Box 3408, Spartanburg, SC, 29304 
They irradiate: Some spices, disposable medical supplies,

medical devices, some nuclear device testing, and food research.

SOUTH DAKOTA - (1) 3M, 601 22nd Ave., South, Brookings, SD 57006. They irradiate:
Medical Products.

TENNESSEE -None

TEXAS - (6) RADIATION STERILIZERS INC.. 3001 Wichita Ct., Ft Worth , TX, 76140.

They irradiate : Spices, Food on a research basis, medical products, 
cosmetics, gem stones, and nuclear device testing.
SHERWOOD MEDICAL. 400 Maple Street. Commerce, TX. They irradiate:
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TEXAS -(Cont.) Sherwood Medical: Medical Products.

AMERICAN PHARMASEAL COMPANY: one Butterfield Trail, El Paso, TX
79906. They irradiate: Medical Products. (Two uni*- facility.)
ETHICON INC., P.O. Box 511, San Angelo, TX 76902. They irradiate: 
Medical Products. (A-Johnson and Johnson Company.)

SURGIKOS INC., P.O. Box 130, Arlington, TX 76010. They irradiate: 
Medical devices. (A Johnson and Johnson Company)
JOHNSON AND JOHNSON, U.S. Highway 75 South, Sherman TX 75090 
They irradiate: Medical °roducts.

UTAH - (1) ISOMEDIX. 9120 South 150 East, Sandy ,Utah, 84070. They irradiate: 

disposable medical supplies, some spices, some nuclear devices, 
cosmetics research and food research.

VERMONT - NOne

VIRGINIA - (1) APPLIED RADIANT ENERGY CORPORATION. 2432 Lakeside Dr., Lynchburg, 
Virginia, 24501. They irradiate: Spices, Flour, Wheat, Medical
devices, Pharmaceutical products, Electronic components, personal 
care products, douches (expermental to date) and marine samplers.

WASHINGTON- None, But two are in the conceptual phase. One will be a fixed location 

irradiator and the other a transportable unit for agricultural products.

WEST VIRGINIA -None

WISCONSIN - None 

WYOMING - None
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new ycmk public in terest researcIi qRoup, inc.
9 Murray Street • N.Y., N.Y. 10007 «* (212) 349-6460

OfNMUtAJkMr.l I M  K,- P i t a .  Y « t  Ccr. «*< W « u * n u r

W W f  N C S F !
I I 1 NATIONAL COAlCOALITION TO STOP FOOD IRRADIATION

P.O. Box 59-0488, San Francisco, CA 94159 Phone: (415) 566-2734

NEWS RELEASE
FOR RELEASE: 
December 17, 1987

FOR MORE INFORMATION CONTACT 
Denis Mosgofian: (415) 566-2734 
National Coalition to Stop Food Irradiation 
John C. Savagian: (212) 349-6460 
New York  Public Interest Research Group, Inc.

ILLEGAL IRRADIATED INGREDIENT USED IN RICE-A-RONI & NOODLE-RONI 
MANUFACTURED BY SUBSIDIARY OF QUAKER OATS COMPANY OF CHICAGO

TKe New York Public Interest Research Group (NYPIRG) and the National Coalition to Stop 
Food Irradiation (NCSFI), today publicly announced that Quaker Oats Company, Chicago, 
Illinois, appears to be in direct violation o f the Food and Drug Administration’s April 18,1986 
Final Rule authorizing ionizing radiation treatment o f certain approved foods. In a letter to 
NYPIRG, Quakcocknowlcdgcd that its subsidiary, Golden Grain Macaroni Company, has been 
using irradiated mushrooms in two o f its products, CHICKEN & MUSHROOM RICE-A-RONI & 
CHICKEN AND MUSHROOM NOODLE-RONI.

Following receipt o f the letter, a jo int investigation by NYPIRG and NCSFI was conducted 
between October and December of this year. Their research revealed that Golden Grain was using 
mushrooms imported from Taiwan by Cadc-Grayson Company, Vista, CA. Cadc-Grayson says 
its irradiation is done in Taiwan and by Radiation Sterilizers Inc., Tustin, CA, and was formerly 
done by the defunct Precision Materials Corp., Mine H ill, New Jersey.



Irradiated Mushrooms, cont....

In tracking down the use o f the cobalt-60 irradiated mushrooms, NCSFI's Director, Denis 
Mosgofian learned in conversations with a source at Cade-Grayson that the mushrooms were 
currently being irradiated at an average absorbed dose of 1,000,000 rads, ten times the dose 
permitted for any food item (except spices, herbs and enzymes) sold in the United States. Imported 
food items, according to the FDA, must conform to FDA and USDA regulations for U.S. produced 
and processed foods. "Monitoring imports has always been our problem," said Dr. George Pauli of 
the FDA. Because the FDA has no test to determine i f  a food has been irradiated and at what dose, 
inspectors are helpless to stop illegal imports.

"This abuse o f the irradiation approval illustrates our concern that the government was so eager 
to approve irradiation to accommodate the Department of Energy, that it simply ignored the 
consumer protection and inspection requirements for permitting nuclear food processing. It .is 
because o f this incident and a myriad o f other health, environmental and worker exposure concerns 
that Congress must now demonstrate its concern for the American people and pass the 
Bosco/Mitchell bill, THE FOOD IRRADIATION SAFETY AND LABELING REQUIREMENT 
ACT OF 1987, HR 956 AND S 461. Congress must impose a moratorium on the use o f 
irradiation. I f  Congress is waiting for a smoking gun, we have just found it!", said Mosgofian.

Further research revealed that the Food and Drug Administration has no capacity to either 
monitor or control food irradiation, and its retaliation provides zero protection for consumers.
FDA’s regulation does not require user o f irradiation to report to FDA either products being , 
irradiated or the dose used. FDA's regulation fails to require irradiated ingredients be identified on 
labels, regardless o f the item's importance or percentage of the final products FDA has no test 
avail able to determine if a food has been irradiated, nor at what dose, or a test to determine if 
mediation has been utilized to cover up contaminated or old food.

According to NYPIRG and NCSFI, Quaker Oats, in using irradiated mushrooms, violated the 
FDA April 1986 Final Rule. Accoir.ing to John C. Savagian, Coordinator o f NYPIRG’s Food 
Irradiation Project, the FDA ruling does not list the irradiation of dried vegetables as one o f the 
food items allowed. "We find it disheartening that the minute we leam a company has begun to use 
irradiated foods, we also find immediate violations in their compliance with FDA guidelines," 
Savagian said.

NCSFI and NYPIRG have asked Quaker Oats Company as the parent company, to accept 
responsibility for the violations and recall the Golden Grain products. NCSFI and NYPIRG have



officially asked the Food and Drug Administration to request the same. The two organizations also 
have called on supermarkets nation-wide to withdraw the products from store shelves. NYPIRG 
and NCSFI have further asked FDA to investigate the promotion and sale o f irradiated products by 
all dried vegetable distributors, and to request access to company records to determine i f  other 
illegally dried vegetables, fruits and possibly seafoods have been distributed to United States food 
processors. "These abuses may be the tip of the iceberg," said Mosgofian, "Our research verifies 
anti-food irradiation organizations' worst fears, that irradiation is nearly impossible to monitor and 
that consumers are without the slightest protectio.'."

NYPIRG has alerted the Attorney General’s Office of the State o f Maine. Last May. M ainp. 
passed a law prohibiting the sale o f irradiated foods. According to Savagian, the Attorney 
General’s office has been in contact with Maine grocers, Quaker Oats and its subsidiary Golden 
Grain, and is now poised to get the affected Rice-A-Roni and Noodle-Roni o ff the shelves. Other 
State legislatures, such as New Jersey, are nearing completion o f their own anti-irradiation bills. 
According to NCSFI’s Mosgofian, citizens of Florida and Oregon are circulating petitions for 
ballot initiatives for November 1988 to ban food irradiation in their states, and the city and county 
o f Santa Cruz, California, are preparing to enforce their local noticing ordinances which require 
grocers to post notices alerting consumers to irradiated foods.

"Having our national office in San Francisco, and being a proud native mean: that while Quaker 
continues to use irradiated ingredients in its Rice-A Roni products, we w ill never consider it a ’San 
Francisco Treat," said Mosgofian.



Q u a k e r

O c t o b e r  29, 1987

Mr.  P h i l  J. W e s t

N e w  Y o r k  P u b l i c  I n t e r e s t  R e s e a r c h  G r o u p ,  Inc.
9 M u r r a y  S t r e e t

N e w  Y o r k ,  N e w  Y o r k  1 0 0 0 7

D e a r  Mr. W e s t :

W e  h a v e  r e c e i v e d  y o u r  l e t t e r  r e g a r d i n g  th e u se of th e  i r r a d i a t i o n  
p r o c e s s  in p r o d u c t s  m a n u f a c t u r e d  by  T h e  Q u a k e r  O a t s  C o m p a n y .  B e v  
K l o e h n  h a s  a s k e d  me  to r e s p o n d .

T h e  Q u a k e r  O a t s  C o m p a n y  d o e s  not us e t h i s  p r o c e s s  in the m a n u f a c t u r e  

of it s  p r o d u c t s .  H o w e v e r ,  a s  I ' m  s u r e  y o u  are a w a r e ,  t he  F e d e r a l  
F o o d  a n d  D r u g  A d m i n i s t r a t i o n  ha s  a p p r o v e d  i r r a d i a t i o n  fo r c e r t a i n  
f o o d  p r o d u c t s  t o  d e s t r o y  p o t e n t i a l l y  h a r m f u l  o r g a n i s m s ,  as an 
a l t e r n a t i v e  to c h e m i c a l  f u m i g a n t s  or p e s t i c i d e s .

W e  do m a k e  p r o d u c t s  w h i c h  r e q u i r e  us t o  p u r c h a s e  i n g r e d i e n t s  f r o m  

o u t s i d e  s u p p l i e r s .  R e c e n t l y ,  s u p p l i e s  of a v a r i e t y  of d r i e d  
m u s h r o o m s  n e e d e d  in t w o  G o l d e n  G r a i n  p r o d u c t s  h a v e  b e e n  u n a v a i l a b l e  
f r o m  s o u r c e s  w h o  p r e v i o u s l y  p r o v i d e d  u s  w i t h  t h i s  i n g r e d i e n t .  At 
t h i s  t i m e ,  t h e  o n l y  q u a n t i t i e s  a v a i l a b l e  a r e  f r o m  s o u r c e s  w h i c h  

u t i l i z e  F D A  a p p r o v e d  i r r a d i a t i o n  t e c h n o l o g y  in t h e i r  p r o c e s s i n g .  
D r i e d  m u s h r o o m s  ar e  a m i n o r  i n g r e d i e n t  in G o l d e n  G r a i n  C h i c k e n  & 

M u s h r o o m  R i c e - A - R o n i  a n d  C h i c k e n  6 M u s h r o o m  N o o d l e  R o n i .

A s  to c o n c e r n s  w i t h  d i m i n i s h i n g  f o o d  q u a l i t i e s  a n d  c o s t s ,  T h e  Q u a k e r  

O a t s  C o m p a n y  is c o m m i t t e d  t o  m a n u f a c t u r i n g  a n d  d i s t r i b u t i n g  
w h o l e s o m e  p r o d u c t s  of  the  h i g h e s t  q u a l i t y .  A l l  o u r  p r o d u c t s  m e e t  
r e g u l a t o r y  r e q u i r e m e n t s  a n d  s t r i v e  to m e e t  c o n s u m e r  n e e d s  and 
e x p e c t a t i o n s .

It h a s  b e e n  b r o u g h t  t o  o u r  a t t e n t i o n  t h a t  S t o k e l y  V a n  C a m p  w a s  
l i s t e d  a s  a m e m b e r  o f  t h e  C o a l i t i o n  f o r  F o o d  I r r a d i a t i o n .  S t o k e l y  
V a n  C a m p  h a s  b e e n  o w n e d  b y  T h e  Q u a k e r  O a t s  C o m p a n y  s i n c e  19 83; 
d u r i n g  t h i s  t i m e ,  n e i t h e r  h a s  b e e n  a m e m b e r  of t h a t  o r g a n i z a t i o n .

I h o p e  I h a v e  a n s w e r e d  a l l  y o u r  q u e s t i o n s .

i S i n c e r e l y

J a n  G u i f a r r o  

S u p e r v i s o r
C o n s u m e r  R e s p o n s e  G r o u p

J M G / 0 3 6 5 J
B



WHY IRRADIATE DRIED MUSHROOMS?
The April 18th FDA ruling allows for the irradiation of fruits and vegetables for two reasons; to 

slow sprouting and to k ill microbials or insects on or in the product.

According to Cade-Grayson, there are two methods for preserving mushrooms, freeze drying 
and air drying. Freeze drying cost around $18 a pound while air drying cost only $7 a pound. A ir 
drying however, does not kill all the microbials that would cause problems if the mushrooms were 
allowed to sit around on the shelf (as is the case with processed foods like Rice-A-Roni). 
Irradiation is thus added to the air drying process at a cost o f only an additional .30 per pound.
We have recently learned that California Vegetable Concentrates also purchases mushrooms from. 
Taiwan, but instead o f using irradiation or ethylene-oxide, the mushrooms are sent to West 
Germany were they are heat treated, clearly an alternative to chemicals and radiation.

WHAT ARE THE REGULATORY PROBLEMS WITH QUAKER USING THESE 
PRODUCTS?

According to sources in the FDA, there are three problems with this process:

1. Dried vegetables are not approved by the FDA for irradiation (sec enclosed copy o f FDA 
final rule, Friday, April 18,1986);

2. It is illegal to import a food which is not legal to produce and use in the United States;

3. The dose o f a million rads is ten times the approved dose set by the FDA on April 18,1986, 
which is 100,000 rads, or radiation absorbed dose.

BACKGROUND ON THE COMPANY, CADE-GRAYSON

The two large public interest organizations learned that the importer, Cade-Grayson Company of 
Vista, California, has branches in Santiago, Chile and Miaoli Hsien, Taiwan.

Despite the fact that the jury is still out on the safety of consuming irradiated food, the 
Cade-Grayson Company "sold" Golden Grain on using irradiated mushrooms by telling the 
Rice-A-Roni producer that they were Cade-Grayson’s only customer buying air-dried mushrooms 
without using irradiation, and that Cade-Grayson might have to add an upcharge for continuing to 
supply nonirradiated mushrooms to Golden Grain, according to Tom Ackart, Golden Grain's 
Quality Assurance Director.

i
Golden Grain was also sent a letter pursuading the reader to infer that other companies, such as 
Campbells, Land O' Lakes, General Foods and McCormicks were using irradiated products from 
Cade-Grayson. NYPIRG and NCSFI attempts to learn what other irradiated ingredients were being 
used by these companies have not been successful. The Quality Assurance Director o f General 
Foods, White Plains, New York, stated it was proprietary information, while Director o f 
Consumer Response was uncertain and said she would let us know. Uncle Ben's referred 
researchers to their legal department. Campbells denies using any irradiated ingredients in their 
products.

HOW MUCH OF THIS'HAS BEEN SUBSTANTIATED?

Presently, the only information that we have in writing is the original letter that Quaker Oats sent 
to NYPIRG that started our investigation. That letter (also enclosed) only admits to the use o f 
irradiated mushrooms, it does not mention at what dose, who supplied them or where they came 
from. It is extremely difficult to get anything in writing, although we are still trying. Obviously, it 
w ill be more difficult once this information goes public.
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WHAT DO THESE PROBLEMS MEAN FOR THE CURRENT FDA LABELING 
REQUIREMENT?

Opponents o f the present FDA ruling on irradiation have always argued that it is difficult for the 
public to leam which products are being irradiated and at what dose. The FDA does not require 
these companies to inform them they are using this process, and it has been left up to organizations 
like NYPIRG and NCSFI to try and track down the information. NYPIRG and NCSFI have twice 
surveyed the organizations listed as members o f the Coalition For Food In-adiation. Many 
companies denied or have since withdrawn their support from the Coalition, and until the Quaker 
letter, only^dcCoggjcks admitted using irradiation spices.

We applaud the Quaker Oats Company and its subsidiary Golden Grain for informing the 
public, but it is quite possible that other food companies have not been truthful in answering our 
questions regarding the use o f irradiated foods. The FDA has made a bad situation worse when it 
passed a weak label law. Presently, foods which contain irradiated ingredients do not 
have to be labeled. A ll irradiated fruits and vegetables require the Radura symbol and the words 
"treated with radiation" or "treated by inradiation." This coming April, the IT>A will decide whether 
to drop the wording altogether.

Unfortunately, once we have alerted the public to this fact, as we have done regarding Quaker’s 
Rice-A-Roni product, it is unlikely that any other company w ill voluntarily come 
forward and tell the public that it is using irradiated ingredients. Thus we are faced with the 
possibility that companies w ill be less forthcoming about using irradiated products at the same time 
that the FDA w ill relax an already weak labeling law.

WHAT SHOULD BE DONE ABOUT THIS?

1. We demand the immediate withdrawal o f these products from food stores;

2. The Quaker Oats Company.should accept responsibility for the actions of its subsidiary and 
recall the Rice-A-Roni products;

3. The State o f Maine law prohibiting irradiated foods must be enforced, as should any other state, 
county or city law which has restrictions on the sale o f irradiated foods;

4. The Food and Drug Administration should immediately access the records o f Cade-Grayson 
Golden Grain, and all distributors of dried vegetables to determine the actual dosage for these 
products and investigate the course of action which lead to the illegal irradiation and introduction 
of these products into the United States; the FDA should, i f  need be, call on Quaker to 
withdraw its products from the shelves.

Further information can be provided by 
John C. Savagian: (212) 349-6460 and 

Denis Mosgofian: (415) 566-2734.
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UNITED FISHERMEN OF ALASKA

U N I T E D  F I S H E R M E N  O F  A L A S K A  

R e s a I u t i  a n  8 Q - 2

211 4th Street, Suite 106 
Juneau, AK 99801 

907-586-2820

U H E R E A S  f o o d  i r r a d i a t i o n  d e s t r o y s  or  d e p l e t e s  a m i n o  a c i d s )  

n u c l e i c  a c i d s )  a n d  v i t a m i n s  Ai S  ( t h  i ami n e ) i  8 2 > 8 3 > 8 6 )  B 1 2 >

C> E >  K a n d  f o l i c  a c i d ;  a n d

U H E R E A S  f o o d s  h i g h  in p o I y u n s a t u r a t e d  f a t t y  a c i d s  ( w h i c h  a r e  

i n c r e a s i n g l y  b e i n g  v a l u e d  f a r  t h e i r  c o n t r i b u t i o n  t o  h e a l t h ) )  w h e n  

i r r a d i a t e d )  f o r m  l a r g e  m o l e c u l e s  t h a t  c a n n o t  b e  d e g r a d e d  b y  t h e  

b o d y >  c a n  p a r t i a l l y  o b s t r u c t  b l o o d  v e s s e l s  a n d  i n c r e a s e  b l o o d  

p r e s s u r e 5 a n d

U H E R E A S  f o o d  i r r a d i a t i o n  is k n o w n  t o  p r o d u c e  u n s t a b l e )  

c h e m i c a l l y  r e a c t i v e  f r e e  r a d i c a l s  w h i c h  a r e  h i g h l y  t o x i c  a n d  

i n c r e a s e  c a r c i n o g e n e s i s )  m u t o g e n e s i s  a n d  c a r d i o v a s c u l a r  d i s e a s e  

in a n i m a l s  a n d  in m a n ;  a n d

U H E R E A S  r e v i e w s  o f  t h e  a v a i l a b l e  l i t e r a t u r e  o n  i r r a d i a t e d  

f o o d  o v e r w h e l m i n g l y  i n d i c a t e  a d v e r s e  e f f e c t s  a n  a n i m a l s  i n c l u d i n g  

d e v e l o p m e n t  of  t e s t i c u l a r  t u m o r s i  k i d n e y  d i s e a s e )  s h o r t e n e d  l i f e  

s p a n s )  l o s s  o f  w e i g h t )  i n c r e a s e d  r a t e  of  i n f e r t i l i t y  a n d  d e a t h  of 

o f f s p r i n g ;  a n d

U H E R E A S  t h e  b o t u l i s m  b a c t e r i u m )  C l o s t r i d i u m  b o t u l i s m )  is 

p e r v e r s e l y  r e s i s t a n t  t o  g a m m a  r a d i a t i o n  ( i r r a d i a t i o n ) )  w h i l e  m o s t  

o f  i t s  n a t u r a l  c o m p e t i t o r s )  i n c l u d i n g  t h o s e  t h a t  a l e r t  u s  t o  t h e  

d e c a y  of  f o o d s )  a r e  d e s t r o y e d ;  a n d

U H E R E A S  r e s i s t a n t  s t r a i n s  o f  S a l m o n e l l a e  h a v e  b e e n  d e v e l o p e d  

b y  r e p e a t e d  i r r a d i a t i o n  u n d e r  l a b o r a t o r y  c o n d i t i o n s ;  a n d

U H E R E A S  a c c e p t a b l e  a n d  e f f e c t i v e  m e t h o d s  o f  p r e s e r v i n g  f o o d  

( f r e e z i n g )  c a n n i n g )  v a c u u m  p a c k i n g )  e t c . )  a l r e a d y  e x i s t  a n d  

i r r a d i a t i o n  d o e s  n o t  e l i m i n a t e  t h e  n e e d  f o r  r e f r i g e r a t i o n )  

p a c k a g i n g  a n d  g o o d  f o o d  h y g i e n e ;  a n d

U H E R E A S  s e v e r a l  m a j o r  m a r k e t s  f o r  A l a s k a  s e a f o o d )  i n c l u d i n g  

J a p a n )  G r e a t  B r i t a i n )  t h e  S c a n d i n a v i a n  c o u n t r i e s )  U e s t  G e r m a n y )  

N e w  Z e a l a n d  a n d  s o m e  s t a t e s >  h a v e  c o m p l e t e l y  b a n n e d  t h e  s a l e  o f  

i r r a d i a t e d  f o o d  t o r  p u b l i c  c o n s u m p t i o n  or  h a l t e d  f u r t h e r  e x p l o r a ­

t i o n  o f  i r r a d i a t e d  f o o d  d u e  t o  c o n s u m e r  o p p o s i t i o n !  a n d

U H E R E A S  t h e  p r i c e  o f  i r r a d i a t e d  f o o d  w i l l  b e  2  t o  2 4  c e n t s  

p e r  p o u n d  h i g h e r  t h a n  n o n - i r r a d i a t e d  f o o d ;  a n d



U H E R E A S  t h e  D e p a r t m e n t  of  E n e r g y  ha', p r o v i d e d  5 A u G * D 0 C  to  

t h e  U n i v e r s i t y  at  A l a s k a *  F a  i r b a n K s  i t o  *-■ e I p A l a s k a  d e t e r m i n e  t n e  

f e a s i b i l i t y  ot i r r a d i a t i n g  t r e s h  a n d  f r o z e n  t i s h * o t h e r  s e a t o o d  

a n d  a g r i c u l t u r a l  p r o d u c t s !  a n d

U H E R E A S  t h e  D e p a r t m e n t  ot  E n e r g y  is t h e  p r i m a r y  p r o m o t e r  ot 

f o o d  i r r a d i a t i o n  a s  a m e a n s  o t  i n e x p e n s i v e l y  e x t r a c t i n g  w e a p o n s -  

g r a d e  p l u t o n i u m  f r o m  t h e  r e p r o c e s s i n g  o t  n u c l e a r  w a s t e ;  a n d

U H E R E A S  t h e  s p e c i t i c  u s e  ot  r a d i o a c t i v e  c e s i u m - 1 3 7  o r  o t h e r  

r a d i o c a t i v e  w a s t e  p r o d u c t s  t o r  f o o d  i r r a d i a t i o n  t r e a t m e n t  in 

A l a s k a  i n v o l v e s  a n o t h e r  w h o l e  r a n g e  o t  c o n c e r n s *  i n c l u d i n g  b u t  

n o t  l i m i t e d  t o  w o r k e r  a n d  p u b l i c  s a t e t y  ( p e r m i t t e d  r a d i o a c t i v e  

e m i s s i o n s  a r e  2 0  t i m e s  h i g h e r  t h a n  n u c l e a r  p o w e r  p l a n t s ) ;  t r a n s ­

p o r t a t i o n  o t  n u c l e a r  w a s t e !  c o n s t r u c t i o n  o f  a r a d i a t i o n  f a c i l i t y  

in a s e i s m i c a l l y  i n a c t i v e  a n d  t s u n a m i - f r e e  a r e a *  a n d  c o n t a m i n a ­

t i o n  o f  g r o u n d w a t e r *  t h e  f o o d  c h a i n  a n d  t h e  e n v i r o n m e n t  b y  t h e  

h i g h l y  w a t e  r - s o  I u b  I e c e s i u m - 1 3 7  ( h a l f - l i f e  6 0 0  y e a r s ) ;

N O U  T H E R E F O R E  B E  I T  R E S O L V E D  t h a t  U n i t e d  F i s h e r m e n  o f  A l a s k a  

s t r o n g l y  a p p o s e s  t h e  i r r a d i a t i o n  o f  s e a f o o d  in t h e  s t a t e  o f  

A l a s k a !  a n d

B E  I T  F U R T H E R  R E S O L V E D  t h a t  U n i t e d  F i s h e r m e n  o f  A l a s k a  

s u p p o r t s  S e n a t e  B i l l  3 5 5  a n d  H o u s e  B i l l  3 8 8  w h i c h  p r o h i b i t  t h e  

s a l e  o f  i r r a d i a t e d  f o o d  in A l a s k a .

 _..............................   - J - 'Z - J J . .
J i m Bacopf' D a t H

P r e s i d e-n t
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Alaska State Legislature
House

REPRESENTATIVE RANDY PHILLIPS 
H o u s e  D i s t r i c t  15 
(907) 465-A949

P.O. B O X  V 

S ta te  Capitol 

Juneau, A las k a  99811

TO: R e p r e s e n t a t i v e  John  Sund, C h a i r m a n  

H ous e J u d i c i a r y  C o m m i t t e e

FROM: R e p r e s e n t a t i v e  Randy P h i l l i p s  ^  *T j-
DATE: M a r c h  10, 1988

RE: CS H B  388 (HESS)

A t t a c h e d  is a m e m o r a n d u m  from  T h e r e s a  L. B a n n i s t e r ,  L e g i s l a t i v e  Counsel. 

This m e m o r a n d u m  d i s c us se s the federal p r e e m p t i o n  clause, an issue raised 

by R e p r e s e n t a t i v e  G r u enb er g at y e s t e r d a y ' s  c o m m i t t e e  meeting.

If y o u  ha v e  any questions, ple ase  do not  h e s i t a t e  to contact me. Thank 

you for y o u r  assistance.

A t t a c h m e n t

cc: Rep. Fran U l me r (w/attachment)

Rep. S a m  Cotten (w/attachment)

Rep. M a x  G r u e n b e r g  (w/attachment)

Rep. M i k e  Navar re  (w/attachment)

Rep. Ramona Barnes (w/attachment)

Rep. R obin Tay lo r (w/attachment)
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S U B J E C T :

TO:

FRO M :

F e d e r a l  p r e e m p t i o n  and C S H B  3 8 8 (HESS) 

R e p r e s e n t a t i v e  R a n d y  P h i l l i p s

V i
T h e r e s a  L. B a n n i s t e r  ^
L e g i s l a t i v e  C o u n s e l

You h a v e  r e q u e s t e d  an o p i n i o n  w h e t h e r  the F e d e r a l  Food,
Drug, a n d  C o s m e t i c  A c t  (21 U.S.C. 301 et seq.) ( h e r e i n  FDCA) 
p r e e m p t s  the p r o h i b i t i o n  in C S H B  3 8 8 (HESS) a g a i n s t  the sale 
of i r r a d i a t e d  food. A l t h o u g h  I do n o t  b e l i e v e  that the i s­
sue is s t r i c t l y  b l a c k  and w h i t e ,  in m y  o p i n i o n  the F D C A  
w o u l d  n o t  p r e e m p t  this p r o h i b i t i o n .

At the outset, t h e r e  is n o  s p e c i f i c  p r e e m p t i o n  p r o v i s i o n  in 
the F D C A  for this area; the F D C A  does n o t  e x p l i c i t l y  a d d r e s s  
state laws o t h e r  than for m a r g a r i n e .  Next, the p r o p o s e d  
p r o h i b i t i o n  does n o t  s t a n d  as an o b s t a c l e  to the 
a c c o m p l i s h m e n t  a n d  e x e c u t i o n  o f  the p u r p o s e s  and o b j e c t i v e s  
of the FDCA, s i n c e  the g o a l  of  the F D C A  r e l e v a n t  to this 
inqu i r y  is to p r o t e c t  the i n d i v i d u a l  f r o m  u n s a f e  food, and 
the go a l  of the p r o p o s e d  l a w  is the same. F i n a l l y ,  the 
p r o p o s e d  law does n o t  d i r e c t l y  c o n f l i c t  w i t h  the FDCA. 
A l t h o u g h  the F D C A  a l l o w s  the u s e  of i r r a d i a t i o n  in c e r t a i n  
foods, it does n o t  m a n d a t e  the sale of these foods, b u t  
m e r e l y  p r e s c r i b e s  the c o n d i t i o n s  u n d e r  w h i c h  such things as 
i r r a d i a t i o n  m a y  b e  s a f e l y  u s e d  in c e r t a i n  foods. (See 21 
U.S.C. 348).

In addition, I b e l i e v e  that a c o u r t  w o u l d  h e s i t a t e  to p r e­
empt this p r o p o s e d  l a w  for two r e asons. The f i r s t  r e a s o n  is 
that the p r o h i b i t i o n  o f  the s a l e  o f  i r r a d i a t e d  f o o d  in the 
state falls w i t h i n  the t r a d i t i o n a l  p o l i c e  p o w e r s  o f  the 
s t ate to p r o t e c t  the h e a l t h  a n d  w e l f a r e  o f  its i n h a b i t a n t s .  
The s e c o n d  r e a s o n  is th a t  t here is a g r o w i n g  r e l u c t a n c e  of 
co u r t s  to i n f e r  f e d e r a l  p r e e m p t i o n  o f  s t ate laws. 55 U. S. 
L a w  W e e k  2226.



R e p r e s e n t a t i v e  R a n d y  P h i l l i p s  
P a g e  2
M a r c h  10, 1988

In c o n c l u s i o n ,  I b e l i e v e  that it is u n l i k e l y  that a c o urt 
w o u l d  h o l d  that the p r o h i b i t i o n  p r o p o s e d  by C S H B  3 8 8 (HESS) 
a g a i n s t  the sale of i r r a d i a t e d  food to b e  p r e e m p t e d  b y  the 
F e d e r a l  Food, Drug, a n d  C o s m e t i c  Act.

If I m a y  be of  f u r t h e r  a s s i s t a n c e ,  p l e a s e  advise.

T L B :gc 
W K G 2 :45



Alaska Center for the Environment
700 H  Street, Suite 4 • Anchorage, Alaska 99501 • (907) 274-3621

M a r c h  8, 1988

To House J u d i c i a r y  C o m m i t t e e  Members:

A l a s k a  C e n t e r  for the E n v i r o n m e n t  is a n o n p r o f i t  c i t i z e n s  
o r g a n i z a t i o n  i n t e r e s t e d  in e n v i r o n m e n t a l  protection. He support 
HB 388, r e l a t i n g  to i r r a d i a t e d  food.

He u n d e r s t a n d  that the US D e p a r t m e n t  of E n e r g y  has c o n t r a c t e d  
with the U n i v e r s i t y  to c o n s t r u c t  a d e m o n s t r a t i o n  plant to 
j.rradiate fish. He are c o n c e r n e d  about the p o s s i b i l i t y  of 
h a v i n g  this type of f a c i l i t y  in A l a s k a  b e c a u s e  of the risks 
involved. T h ese risks i n c l u d e  t r a n s p o r t a t i o n  accidents, 
r e l e a s e s  t h r o u g h  leaks or e m i s s i o n s  or sp i l l s  of r a d i o a c t i v e  
materials. The C e s i u m - 1 3 7  that is to be us e d  would l i k e l y  
c o n t a m i n a t e  g r o u n d w a t e r  if s p i l l e d  to the g r o u n d  because of its 
s o l u b i l i t y  in water. Also, h o w  would it be d e c i d e d  where to 
l o c a t e  such a f a c i l i t y - - w i l l  seismicity, f l o o d i n g  and 
e n v i r o n m e n t a l l y  u n s u i t e d  areas be e x c l u d e d  f r o m  c o n s i d e r a t i o n ?

He support p a s s a g e  of HB 388 as a step t o w a r d s  d i s c o u r a g i n g  the 
d e v e l o p m e n t  of the food i r r a d i a t i o n  i n d u s t r y  in Alaska. There 
is too much that is u n k n o w n  about the m o l e c u l a r  c h a nges in food 
r e s u l t i n g  f r o m  i r r a d i a t i o n  and the p r o d u c t i o n  of unique 
r a d i o l y t i c  p r o d u c t s  to be a s s u r e d  that it is a safe process. In 
fact, of 413 a v a i l a b l e  s t u dies on food irradiation, the FDA 
f o u n d  on l y  5 s t u d i e s  that appear to s u p p o r t  s a f e t y  ( f r o m  Final 
Re p o r t  Ta s k  G r o u p  I r r a d i a t e d  Food, U. S. D e p a r t m e n t  of Health. 
April 1982).

Si ncerely,

K r i s t i n e  B e n s o n  
H a z a r d o u s  H a ste S p e c i a l i s t



Accord Reseaivh and Educational Associates,,
314 IVesf 91st Street New York, N.Y. m  
_________________Phone: (212) 580-31

T E S T I M O N Y  B E F O R E  T H E  
S U B C O M M I T T E E  O N  H E A L T H  A N D  T H E  E N V I R O N M E N T

O F  T H E

H O U S E  C O M M I T T E E  O N  E N E R G Y  A N D  C O M M E R C E

B Y  - . .
R I C H A R D  P I C C I O N I , P H . D .

S E N I O R  S T A F F  S C I E N T I S T  
A C C O R D  R E S E A R C H  A N D  E D U C A T I O N A L  A S S O C I A T E S

J U N E  19, 1 9 8 7

I ara Dr . R i c h a r d  P i c c i o n i ,  S e n i o r  S t a f f  S c i e n t i s t  w i t h  A c c o r d  

R e s e a r c h  a n d  E d u c a t i o n a l  A s s o c i a t e s ,  a n o t - f o r - p r o f i t  p u b l i c  

h e a l t h  r e s e a r c h  g r o u p  b a s e d  in N e w  Y o r k  C i t y .  I h o l d  a 

d o c t o r a t e  in b i o p h y s i c s  f r o m  t h e  R o c k e f e l l e r  U n i v e r s i t y ,  

c o n d u c t e d  t h r e e  y e a r s  of p o s t d o c t o r a l  r e s e a r c h  a t  the 

R o c k e f e l l e r  s u p p o r t e d  by g r a n t s  f r o m  th e N a t i o n a l  S c i e n c e  

F o u n d a t i o n  a n d  t h e  N a t i o n a l  I n s t i t u t e s  o f  H e a l t h ,  a n d  w as  an 

a s s i s t a n t  p r o f e s s o r  o f  b i o l o g i c a l  s c i e n c e  at  the C i t y  U n i v e r s i t y  

o f  N e w  Y o r k ,  w h e r e  m y  r e s e a r c h  w a s  f u n d e d  b y  the US  D e p a r t m e n t  

o f  A g r i c u l t u r e  a n d  th e M a c A r t h u r  F o u n d a t i o n .

O v e r  t h e  p a s t  t w e n t y  m o n t h s  a t e a m  of b i o l o g i s t s ,  c h e m i s t s ,  

p h y s i c i a n s ,  a n d  s t a t i s t i c i a n s  in o u r  o r g a n i z a t i o n  h a v e  c a r r i e d



o u t  an i n - d e p t h  e x a m i n a t i o n  o f  the  t e c h n i c a l  b a s i s  o f  the F o o d  

a n d  D r u g  A d m i n i s t r a t i o n ' s  r e c e n t  a p p r o v a l s  o f  f o o d  i r r a d i a t i o n  

p r o c e s s i n g .  W e  f e e l  t h a t  t h e r e  is n o  a s s u r a n c e  in th e 

s c i e n t i f i c  l i t e r a t u r e  or th e a r g u m e n t s  o f  the F D A  t h a t  the 

w i d e s p r e a d  i r r a d i a t i o n  o f f o o d  w i l l  n o t  b e  a s i g n i f i c a n t ,  if 

s i l e n t ,  t h r e a t  to the  p u b l i c  h e a l t h .  In  s u m m a r y ,  we f e e l  the 

F D A  h a s  a d o p t e d  s c i e n t i f i c a l l y  i n d e f e n s i b l e  c r i t e r i a  for 

a s s e s s i n g ,  a n d  in t h e i r  v i e w ,  d e m o n s t r a t i n g ,  t h e  s a f e t y  of 

i r r a d i a t e d  f o o d s .

T h e  u n i q u e  n a t u r e  o f  f o o d  i r r a d i a t i o n  p r o c e s s i n g  

T r e a t m e n t  of  f o o d  w i t h  i o n i z i n g  r a d i a t i o n  p r e s e n t s  i s s u e s  of
j

f o o d  s a f e t y  q u a l i t a t i v e l y  u n l i k e  t h o s e  p o s e d  b y  a n y  o t h e r  food 

p r o c e s s i n g  m e t h o d  o r  fo od  a d d i t i v e .  T h e  l a r g e  a m o u n t  of  e n e r g y  

c o n t a i n e d  in i o n i z i n g  r a d i a t i o n  p r o v i d e s  the  p o t e n t i a l  for 

e x c e e d i n g l y  c o m p l e x  c h e m i c a l  t r a n s f o r m a t i o n  o f  f o o d  c o m p o n e n t s ,  

i n c l u d i n g  th e p r o d u c t i o n  o f  m u t a g e n i c  or c a r c i n o g e n i c  s u b s t a n c e s  

w h i c h  w e r e  n o t  p r e s e n t ,  or w e r e  p r e s e n t  in far s m a l l e r  a m o u n t s ,  

b e f o r e  i r r a d i a t i o n .  T h i s  p o t e n t i a l  far e x c e e d s  t h a t  o f  o r d i n a r y  

h e a t  p r o c e s s i n g ,  m i c r o w a v e  r a d i a t i o n ,  e t c . ,  b e c a u s e  the e n e r g y  

c o n t a i n e d  in e a c h  " q u a n t u m "  of  g a m m a  r a d i a t i o n  is so g r e a t .  At 

t h e  s a m e  t i m e ,  b e c a u s e  the p r o d u c t i o n  o f  t h e s e  " r a d i o l y t i c
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p r o d u c t s "  t a k e s  p l a c e  w i t h i n  the f o o d  i t s e l f ,  it is i m p o s s i b l e  

to d e s i g n  a t o x i c o l o g i c a l  t e s t  in w h i c h  a n i m a l s  a r e  e x p o s e d  to 

e x a g g e r a t e d  d o s e s  o f  t h e s e  p r o d u c t s ,  t h e  c h e m i c a l  i d e n t i t y  o f  

w h i c h  r e m a i n s  l a r g e l y  u n k n o w n .  T h u s  t o x i c o l o g i s t s  are l i m i t e d  

to b i o l o g i c a l  t e s t i n g  w h i c h  is t h o u s a n d s  o f  t i m e s  le ss  s e n s i t i v e  

t h a n  the  t e s t i n g  t y p i c a l l y  r e q u i r e d  o f  o t h e r  c h e m i c a l  a d d i t i v e s  

o r p e s t i c i d e  r e s i d u e s .

It s h o u l d  be c l e a r l y  u n d e r s t o o d  t h a t  w i t h o u t  t o x i c o l o g i c a l  

t e s t i n g  a t  e x a g g e r a t e d  d o s e s ,  th e  c a r c i n o g e n i c  r i s k  to l a r g e

I  •  -  ■ -  i  *  7
h u m a n  p o p u l a t i o n s  i n g e s t i n g  a n y  a d d i t i v e  o r  r e s i d u e  is 

i m p o s s i b l e  to a s s e s s .  E x p o s u r e  o f  t e s t  a n i m a l s  to e x a g g e r a t e d  

d o s e s  is the m o s t  b a s i c  t o o l  in us e  in e s t i m a t i n g  c a r c i n o g e n i c  

r i s k . In th e  c a s e  o f  f o o d  i r r a d i a t i o n ,  t h i s  t o o l  is s i m p l y  n o t  

a v a i l a b l e .

A t  the s a m e  t i m e ,  e v i d e n c e  f r o m  o t h e r  t y p e s  o f  e x p e r i m e n t s  

p r o v i d e s  a s t r o n g  i n d i c a t i o n  t h a t  m u t a g e n s  a n d / o r  c a r c i n o g e n s  

a r e  i n d e e d  p r e s e n t  in i r r a d i a t e d  f o o d s .  W h a t  s u c h  e x p e r i m e n t s  

a r e  u n a b l e  to p r o v i d e ,  h o w e v e r ,  is a q u a n t i t a t i v e  e s t i m a t e  o f  

th e  r i s k .  In t h e  a b s e n c e  o f  s u c h  an e s t i m a t e ,  it is c o m p l e t e l y  

i r r e s p o n s i b l e  to p r o c e e d  w i t h  the s a l e  a n d  d i s t r i b u t i o n  of 

i r r a d i a t e d  f o o d s .  C o n s e q u e n t l y ,  r e c e n t  a p p r o v a l s  b y  the F D A  for 

f o o d  i r r a d i a t i o n  p r o c e s s i n g  s h o u l d  be i m m e d i a t e l y  r e s c i n d e d .
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B a s i s  o f  F D A ' s  a p p r o v a l s

T o  u n d e r s t a n d  h o w  t h i s  ha s  c o m e  to p a s s ,  we  m u s t  b r i e f l y  r e v i e w  

s o m e  r e c e n t  h i s t o r y :  In 19 7 9,  a f t e r  y e a r s  o f  c o n t r o v e r s y  a n d  

f a l s e  s t a r t s ,  r a d i a t i o n  f o o d  p r o c e s s i n g  w a s  r e - e v a l u a t e d  b y  a 

s p e c i a l l y  a p p o i n t e d  F D A  c o m m i t t e e ,  the B F I F C  ( B u r e a u  o f  F o o d s  

I r r a d i a t e d  F o o d s  C o m m i t t e e ) . T h e y  a c k n o w l e d g e d  t h a t  f e e d i n g  

w h o l e ,  i r r a d i a t e d  f o o d s  to t e s t  a n i m a l s ,  e v e n  o v e r  l o n g  p e r i o d s  

o f  t i m e ,  w a s  c o m p l e t e l y  i n a d e q u a t e  to a s s e s s  the c a r c i n o g e n i c  

p o t e n t i a l  o f  t h e  r a d i o l y t i c  p r o d u c t s  p r e s e n t  in t h o s e  fo ods . A s  

a n  a l t e r n a t i v e  to d i r e c t  b i o l o g i c a l  t e s t i n g ,  t h e y  p r o p o s e d  

a c c e p t a n c e  o f  a t h e o r e t i c a l  c a l c u l a t i o n  o f  the m a x i m u m  

c o n c e n t r a t i o n  o f  r a d i o l y t i c  p r o d u c t s  p r e s e n t  in i r r a d i a t e d  f o o d
* . .. ' i.

a n d  m a d e  t h e  e x t r a o r d i n a r y  l e a p  o f  f a i t h  t h a t  p a r t s - p e r - m i l l i o n  

r e s i d u e s  o f  u n k n o w n  s u b s t a n c e s  p o s e  no r i s k  w h e n  i n g e s t e d  by 

m i l l i o n s  O f  p e o p l e  o v e r  t h e i r  e n t i r e  l i v e s .

S u b s e q u e n t l y ,  a n  F D A  t a sk  f o r c e  r e i t e r a t e d  the B F I F C  

r e c o m m e n d a t i o n s ,  a n d  r e p o r t e d  t h e  r e s u l t s  o f  an e l a b o r a t e  

" r e v i e w "  of  t h e  a v a i l a b l e  l i t e r a t u r e  on  the t o x i c o l o g i c a l  

t e s t i n g  o f  i r r a d i a t e d  f o o d s ,  t e s t i n g  w h i c h  th ey, as w e l l  as t h e  

B F I F C ,  a g r e e d  w a s  i n h e r e n t l y  i n c a p a b l e  o f  p r o v i d i n g  d e f i n i t i v e  

e v i d e n c e  o f  t h e  s a f e t y  of i r r a d i a t e d  f o o d s .  T h e  f i v e  s t u d i e s  

w h i c h  h a v e  b e e n  m e n t i o n e d  b y  o t h e r s  at thi s h e a r i n g  p r o v i d e d ,  

a c c o r d i n g  to the F D A  i t s e l f ,  o n l y  the a s s u r a n c e  t h a t  i r r a d i a t e d  

f o o d  is n o t  w i l d l y  m u t a g e n i c  a n d / o r  c a r c i n o g e n i c .  T h e  task
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f o r c e  t h e r e f o r e  j u s t i f i e d  its c o n d i t i o n a l  a p p r o v a l  o f  

i r r a d i a t i o n  o f  f r u i t s  a n d  v e g e t a b l e s  w i t h  u p  to 1 0 0  k i l o r a d ,  a n d  

s p i c e s  w i t h  u p  to 3 m i l l i o n  r a d ,  o n  the s a m e  t h e o r e t i c a l  b a s i s  

a s  p r o p o s e d  b y  B F I F C .

P o s i t i v e  e v i d e n c e  o f  c a r c i n o g e n i c  ris k

P r o p o n e n t s  o f  f o o d  i r r a d i a t i o n  c o m m o n l y  c l a i m  t h e r e  a r e  no  

s t u d i e s  in t h e  s c i e n t i f i c  l i t e r a t u r e  s h o w i n g  m u t a g e n i c  or . ■■ 

c a r c i n o g e n i c  a c t i v i t y  in i r r a d i a t e d  f o o d s  o r f o o d  c o m p o n e n t s .

In f a c t ,  as o u r  o w n  l i t e r a t u r e  s u r v e y  h a s  s h o w n . ( T a b l e  I) d o z e n s  

o f  s u c h  s t u d i e s  e x i s t ,  o b s e r v e d  in a v a r i e t y  of  b i o l o g i c a l  

s y s t e m s  , p u b l i s h e d  b y  a v a r i e t y  of  a u t h o r s  in a v a r i e t y  o f  

p e e r - r e v i e w e d  s c i e n t i f i c  j o u r n a l s  o v e r  a p e r i o d  o f  t w e n t y  ; 

y e a r s .  P r o p o n e n t s  o f  f o o d  i r r a d i a t i o n  c o m m o n l y  c l a i m  t h a t  the 

c h e m i c a l  c h a n g e s  o c c u r r i n g  in i r r a d i a t e d  f o o d s  a r e  t h o r o u g h l y  

u n d e r s t o o d ,  a n d  t h a t  there, h a v e  b e e n  no s t u d i e s  i n d i c a t i n g  the 

f o r m a t i o n  o f  k n o w n  ' m u t a g e n s  or c a r c i n o g e n s .  In f a c t ,  a 

s u b s t a n t i a l  n u m b e r  o f  s t u d i e s  c a n  be f o u n d  in the o p e n  

s c i e n t i f i c  l i t e r a t u r e  i n d i c a t i n g  the p r e s e n c e  of k n o w n  m u t a g e n s ,  

c a r c i n o g e n s ,  o r  c y t o t o x i c  s u b s t a n c e s  in f o o d  or f o o d  c o m p o n e n t s  

w h i c h  h a v e  b e e n  i r r a d i a t e d  ( T a b l e  2). F u r t h e r m o r e ,  t h e  

r a d i a t i o n  c h e m i s t r y  o f  f o o d s  is far f r o m  f u l l y  u n d e r s t o o d ,  as 

e v i d e n c e d  b y  a s t e a d y  a p p e a r a n c e  in the l i t e r a t u r e  o f  s t u d i e s  on  

n e w  r a d i o l y t i c  p r o d u c t s  f o u n d  in v a r i o u s  i r r a d i a t e d  f o o d s  (e.g., 

S i m i c  a n d  J o v a n o v i c  ( 1 9 8 6 ) ,  A k h l a q  et  al. ( 1 9 8 7 ) ) .  M a n y  of
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t h e s e  r a d i o l y t i c  p r o d u c t s  h a v e  n o t  b e e n  i n d i v i d u a l l y  t e s t e d  for 

m u t a g e n c i t y  o r  c a r c i n o g e n i c i t y .

In  s h o r t ,  t he a v a i l a b l e  s c i e n t i f i c  l i t e r a t u r e  p r o v i d e s  e v i d e n c e  

t o  m a k e  a s t r o n g  p r e s u m p t i o n  o f  c a r c i n o g e n i c t y  in s o m e  if n o t  

a l l  i r r a d i a t e d  f o o d s .  T h e  q u e s t i o n  is o n e  o f  q u a n t i f y i n g  th e 

r i s k .

P e s t i c i d e  r e p l a c e m e n t

I n  t h e  a b s e n c e  o f  a q u a n t i t a t i v e  e s t i m a t e  o f  the c a r c i n o g e n i c  

r i s k  p o s e d  by  t h e  c o n s u m p t i o n  o f  i r r a d i a t e d  fo o d s ,  t h e r e  is no 

b a s i s  to t h e  f u r t h e r  c l a i m  t h a t  f o o d  i r r a d i a t i o n  c o u l d  r e p l a c e  

c a r c i n o g e n i c  p e s t i c i d e s  w i t h  an i m p r o v e m e n t  in t h e  o v e r a l l  "•* 

q u a l i t y  o f  the f o o d  s u p p l y .  R e c e n t l y ,  t h e  N a t i o n a l  A c a d e m y  of 

S c i e n c e s  (.1987) i d e n t i f i e d  23 p e s t i c i d e s  w h i c h  a r e  r e s p o n s i b l e  

f o r  t h e  v a s t  m a j o r i t y  of t h e  t o t a l  c a r c i n o g e n i c  r i s k  p o s e d  b y  

t h e  p r e s e n c e  o f  p e s t i c i d e  r e s i d u e s  in the U S  food  s u p p l y .  F o o d  

i r r a d i a t i o n  w o u l d  m a k e  e s s e n t i a l l y  no c o n t r i b u t i o n  to  the 

e l i m i n a t i o n  o f  t h e s e  p e s t i c i d e s  s i n c e  of  t h e  23, s e v e r a l  are  

h e r b i c i d e s  or i n s e c t i c i d e s  a p p l i e d  in the f i e l d  to p r e v e n t  

p r e - h a r v e s t  l o s s e s  ( C h e m i c a l  a n d  P h a r m a c e u t i c a l  P r e s s ,  1 9 8 7 ) ,  

a n d  th e  r e m a i n d e r  a r e  f u n g i c i d e s ,  w h o s e  r e p l a c e m e n t  by 

i r r a d i a t i o n  is a h i g h l y  d u b i o u s  p r o p o s i t i o n  ( S o m m e r ,  19 66  a n d  

p e r s o n a l  c o m m u n i c a t i o n ) . In f a c t  i r r a d i a t i o n  of f r u i t s  an d 

v e g e t a b l e s  m a y  w e l l  i n c r e a s e ,  r a t h e r  t h a n  d e c r e a s e ,  the
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r e q u i r e m e n t  f o r  p o s t - h a r v e s t  a p p l i c a t i o n  o f  f u n g i c i d e s  b e c a u s e  

i r r a d i a t e d  p r o d u c t s  a r e  m o r e  s u s c e p t i b l e  to i n f e c t i o n  b y  m o l d s  

a n d  f u n g i  ( S o m m e r ,  op. c i t . ,  a n d  N i e m a n d  e t  a l . ,  1 9 8 5 ) .

R a d i a t i o n  t r e a t m e n t  o f  S a l m o n e l l a - c o n t a m i n a t e d  p o u l t r y

O n  th e q u e s t i o n  o f  the u s e  o f  i o n i z i n g  r a d i a t i o n  t o  i n a c t i v a t e  

S a l m o n e l l a  in p o u l t r y ,  it is i m p o r t a n t  to u n d e r s t a n d  two
.>  # • .  V

p o i n t s ::

1. D o s e s  r e q u i r e d  fo r e v e n  p a r t i a l  " p a s t e u r i z a t i o n "  o f
v  . -7-

p o u l t r y  m e a t  a r e  far g r e a t e r  t h a n  the d o s e s  w h i c h  h a v e  b e e n  

d e e m e d  " s a f e "  b y  a n y  o f  t h e  e v i d e n c e  o r  a r g u m e n t s  p r o v i d e d  

b y  th e F D A  to  d a t e .  T h e  " m a s s i v e "  f e e d i n g  s t u d i e s  o f  5 

m e g a r a d  i r r a d i a t e d  c h i c k e n  a r e  no m o r e  c a p a b l e  o f  a s s e s s i n g  

c a r c i n o g e n i c  r i s k  t h a n  a r e  a n y  of the o t h e r  i r r a d i a t e d - f o o d  

f e e d i n g  s t u d i e s  the F D A  h a s  c a t e g o r i c a l l y  d i s m i s s e d  b e f o r e ;  

a l l  l a c k  th e  d o s e - e x a g g e r a t i o n  f a c t o r  e s s e n t i a l  to a n y  v a l i d  

t o x i c o l o g i c a l  t e s t .  A l l  o f  t h e  c o n c e r n s  of th e p r e s e n c e  o f  

t r a c e  m u t a g e n s  o r  c a r c i n o g e n s  in f o o d s  i r r a d i a t e d  at "low" 

d o s e s  o f  1 0 0 , 0 0 0  r a d s  a r e  o n l y  g r e a t e r  at d o s e s  of o n e  

m i l l i o n  r a ds , r e q u i r e d  f or e v e n  p a r t i a l  S a l m o n e l l a  

i n a c t i v a t i o n .

2. M a j o r  u n r e s o l v e d  m i c r o b i o l o g i c a l  q u e s t i o n s  a r i s e  

r e g a r d i n g  the  s a f e t y  o f  g a m m a  p r o c e s s i n g  of
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s a l m o n e l l a - c o n t a m i n a t e d  p o u l t r y :  m u c h  o f  t he  v i r u l e n c e  o f  

r e c e n t  c a s e s  o f  s a l m o n e l l o s i s  h a s  b e e n  a t t r i b u t e d  to the 

p r e s e n c e  o f  a n t i b i o t i c  r e s i s t a n t  s t r a i n s  of  the p a t h o g e n ,  

d u e  in t u r n  t o th e  u s e  o f  t h e s e  a n t i b i o t i c s  in t h e  p o u l t r y  

i n d u s t r y  ( C o h e n  a n d  T a u x e , 1 9 8 6 ) ,  t h e  a d d i t i o n  o f  a h i g h l y  

m u t a g e n i c  p r o c e s s i n g  p r o c e d u r e ,  n a m e l y ,  g a m m a  i r r a d i a t i o n ,  

on p o u l t r y  c a r c a s s e s  s t i l l  c o n t a i n i n g  l o w  l e v e l s  o f  

a n t i b i o t i c s  is a n  a p p a l l i n g  s c e n a r i o  f or  the a p p e a r a n c e  in 

the i r r a d i a t e d  f o o d  o f  ne w,  a n t i b i o t i c - r e s i s t a n t  s t r a i n s .  

T h i s  i s s u e  h a s  r e c e i v e d  s e r i o u s ,  b u t  n o t  a d e q u a t e ,  a t t e n t i o n  

in t h e  s c i e n t i f i c  l i t e r a t u r e  ( P r i v e t  et al., 1 9 7 1 ) .

E n h a n c e m e n t  o f  a f l a t o x i n  p r o d u c t i o n

T h e  F D A  h a s  a l s o  b e e n  q u i c k  to d i s m i s s  c o n c e r n s  t h a t  i r r a d i a t i o n  

o f  A s p e r g i l l i s  f l a v u s  s p o r e s  o r  t he  g r a i n s  u p o n  w h i c h  t h i s  

f u n g u s  c a n  g r o w ,  c a n  i n c r e a s e  the p r o d u c t i o n  of the  p o t e n t  

c a r c i n o g e n  a f l a t o x i n  ( F e d e r a l  R e g i s t e r ,  4 / 1 8 / 8 6 )  c i t i n g  a n d  

d i s m i s s i n g  a s i n g l e  s t u d y  o n  t h e  s u b j e c t .  In f a c t  ( T a b l e . 3) 

t h e r e  h a v e  b e e n  s e v e r a l  s t u d i e s  s h o w i n g  s e r i o u s  a f l a t o x i n - -  

e n h a n c e m e n t  e f f e c t s  at  or n e a r  the v e r y  d o s e s  p r o p o s e d  for the 

i r r a d i a t i o n  o f  g r a i n .



S u m m a r y :  r e s c i n d  F D A  a p p r o v a l s

In s u m m a r y ,  the c o n t i n u i n g  r e s e a r c h  e f f o r t  b y  o u r  o r g a n i z a t i o n  

i n d i c a t e s  c l e a r l y  t h a t  r e c e n t  a n d  p e n d i n g  a p p r o v a l s  o f  f o o d  

i r r a d i a t i o n  p r o c e s s i n g  b y  the F D A  s h o u l d  be r e s c i n d e d ,  a n d  th e 

s a m e  d e g r e e  o f  c a u t i o n  n o w  b e i n g  e x p r e s s e d  by  s e v e r a l  s t a t e  a n d  

n a t i o n a l  a g e n c i e s  a r o u n d  t h e  w o r l d  be i m p l e m e n t e d  o n  a f e d e r a l  

l e v e l .  -
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c a r c i n o g e n i c
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M ar ch  8, 1988

William B. Walker 
4428 Mountainside Drive 
Juneau, Alaska 99801

Representative John Sund 
House Judiciary Committee

Dear Chairman Sund:

Re: HB 388 - Response to testimony of Sid Heidersdorf before House 
HESS and AK Dept, of H&SS position paper.

Radioactive materials

Large sources in Alaska of gamma radiation were referred to - 
as large as thousands of curies. Food irradiators may be 3-10 
million curies.

There have been, and will undoubtedly continue to be releases 
of radioactive materials from food irradiators. No technology is 
error free.

Labeling

It was stated that most of the spices sold in Alaska have been 
irradiated and could not be soxd under the proposed law. This 
claim should be documented.

If it is true:
Where is the labeling?
How do we know irradiated spices are not adding to cancer 
rates or aggravating long term degenerative diseases? 

According to the National Coalition to Stop Food Irradiation 
(NCSFI), under FDA's current regs, foods containing up to 90% 
irradiated ingredients do not have to be labeled. The effort seems 
to be to conceal rather than inform.

Food safety and FDA approval

NCSFI reports that by 1979, the FDA had failed to demonstrate 
safety through animal feeding studies. One of their prime 
contractors had been convicted in federal court for falsifying data 
in similar work. FDA took a new approach.

The agency created a theoretical estimate of numbers of new 
and largely unknown chemicals formed in irradiated foods, and from 
that estimates of amounts people would be likley to consume. 
Assumptions would then be needed about safe amounts of exposure. A 
highly theoretical approach - hardly proof. In its 1986 approval 
of irradiation for fruits and vegetables was the following 
statement: "FDA concludes that available animal test data are not 
necessary for determining...safety...[FDA] believes that the number 
of adequate chronic feeding studies on irradiated foods is 
irrelevant to its safety conclusion." (from Progressive magazine)



All but 5 of 441 studies they reviewed were claimed to be 
flawed. But of these 5 used to support irradiation, 2 were 
reviewed extensively by the Division of Biostatistics and 
Epidemiology, New Jersey Medical School and found to show 
differences between test and control groups, some significant, thus 
raising concerns rather than documenting safety.

Is it possible to prove with 5 studies, or 3, the safety of 
the wide range of foods approved for irradiation? Has the FDA even 
addressed the effects that may occur to people who are malnourished 
or ill? Has the. burden of proof simply shifted to the consumer?

Enforcement

Recently Quaker Oats marketed Rice-a-Roni containing dried 
mushrooms irradiated in Taiwan. The mushrooms were irradiated at 
iOx the legal limit. They were illegally imported. Dried 
vegetables are not approved for irradiation by the FDA. The 
supplier had claimed to be selling the same mushrooms to other 
corporations— who won't say. At last word, the FDA has not yet 
recalled the products, or examined the records of the supplier. It 
is uncertain whether they will. No labeling is required for this 
product.

We have a right to a food supply which is proven to be safe, 
not just theorized to be so. We have a right to know what we eat. 
Currently we are being allowed neither.

I urge passage of HB 388.

Sincerely,

'W jU u ^  6  'k ld jh '--------------

William B. Walker



R e p r e s e n t a t i v e  J o h n  S u n d  
H o u s e  o f  R e p r e s e n t a t i v e s  
P 0 B o x  V 
J u n e a u ,  A K  99811 
M a i l  S t o p :  31 0 0

D e a r  R e p r e s e n t a t i v e  Sund,

I a m  w r i t i n g  to y o u  to e x p r e s s  m y  c o n c e r n  a b o u t  f o o d  i r r a d i a t i o n .  
I u r g e  y o u  t o  c o - s p o n s o r  H o u s e  B i l l  388 p r o h i b i t i n g  th e  s a l e  
of  i r r a d i a t e d  f o o d  in A l a s k a .  T h e  U n i v e r s i t y  of A l a s k a - F a i r b a n k s  
is p r e s e n t l y  c o n d u c t i n g  a f e a s i b i l i t y  s t u d y  to d e t e r m i n e  th e 
s u i t a b i l i t y  o f  A l a s k a  a s  a s i t e  f o r  a f o o d  i r r a d i a t i o n  
d e m o n s t r a t i o n  f a c i l i t y .  I b e l i e v e  t h e  p r o c e s s  of i r r a d i a t i n g  
f o o d  s h o u l d  a l s o  b e  p r o h i b i t e d  b e c a u s e  t o  o p e r a t e  a f a c i l i t y  
n u c l e a r  w a s t e ,  s p e c i f i c a l l y  c e s i u m - 1 3 7 ,  w i l l  b e  b r o u g h t  in to  
A l a s k a  a n d  s t o r e d  in c o o l i n g  p o n d s .  C e s i u m - 1 3 7  is h i g h l y  w a t e r -  
s o l u a b l e ,  a n y  e r r o r  e i t h e r  h u m a n  o r  m e c h a n i c a l  w i l l  c a u s e  
i r r e v e r s i b l e  c o n t a m i n a t i o n  t o  t h e  c o o l i n g  p o n d s  a n d  a n y  g r o u n d­
w a t e r  a c c e s s i b l e  t o  th e  f a c i l i t y .  W e  h a v e  m a n y  g r o u n d - w a t e r  
c o n t a m i n a t i o n  p r o b l e m s  n o w  w i t h o u t  a d d i n g  a n e w  o n e .  T h e  
U n i v e r s i t y ' s  p r o p o s a l  s t a t e s  t h a t  t h e  f a c i l i t y  w i l l  be r e g u l a t e d  
b y  f e d e r a l  g u i d e l i n e s .  I d o n ' t  f i n d  t h a t  v e r y  r e a s s u r i n g .
T h e  n u c l e a r  i n d u s t r y  h a s  a d i s m a l  s a f e t y  r e c o r d .  W h y  s h o u l d  
I e x p e c t  t h i s  to b e  d i f f e r e n t .

F o o d  I r r a d i a t i o n  is c o n t r o v e r s i a l  at  b e s t .  T h e  D e p t  of E n e r g y  
u n d e r  its B y p r o d u c t s  U t i l i z a t i o n  P r o g r a m  is a t t e m p t i n g  t o  f i n d  
" s o c i a l l y  b e n e f i c i a l "  u s e s  f o r  t h e  l a r g e  s t o c k p i l e  of  n u c l e a r  
w a s t e  it h a s  o n  i t s  h a n d s .  C o n s e q u e n t l y ,  it is p r o m o t i n g  f o o d  
i r r a d i a t i o n .  In t h i s  p r o c e s s  f o o d  is t r e a t e d  w i t h  a r a d i a t i o n  
s h o w e r  c r e a t e d  by t h e  g a m m a  r a y s  of d e c a y i n g  n u c l e a r  w a s t e .
T h e  F D A  h a s  a p p r o v e d  t h i s  p r o c e s s  f o r  f r u i t s ,  v e g e t a b l e s ,  a n d  
p o r k  at  d o s e s  up  t o  1 0 0 , 0 0 0  r a d s ,  a n d  s p i c e s  u p  to 3 m i l l i o n  
r a d s .  A p p r o v a l  is p e n d i n g  f o r  c h i c k e n  a n d  fish.  T h e  F D A  l o o k e d  
at  441 s t u d i e s  a n d  r e j e c t e d  a l l  b u t  5 d u e  t o  i m p r o p e r  p r o c e d u r e s .  
T h e  5 s t u d i e s  w e r e  th e b a s i s  f o r  t h e i r  a p p r o v a l .  T h e  U n i v e r s i t y ' s  
p r o p o s a l  s t a t e s  t h a t  r e c e n t  s t u d i e s  s h o w  n o  h a r m f u l  or t o x i c  
e f f e c t s  c a u s e d  by i r r a d i a t i o n .  T h i s  is s i m p l y  u n t r u e .  T h e r e  
a r e  m a n y  s t u d i e s  t h a t  s h o w  a d v e r s e  e f f e c t s ,  as w e l l  as s t u d i e s  
a d d r e s s i n g  t h e  h a r m f u l  e f f e c t s  i r r a d i a t i o n  h a s  o n  n u t r i t i o n .
A l s o  t h e r e  h a s  b e e n  n o  e v a l u a t i o n  o f  t h e  e f f e c t s  o f  l o n g - t e r m  
c o n s u m p t i o n .

T h e  p r o p o s a l  a l s o  e q u a t e s  i r r a d i a t i o n  to c a n n i n g  a n d  f r e e z i n g .
It i s n ' t  t h e  same,  a t  l e a s t  w i t h  c a n n i n g  a n d  f r e e z i n g  I k n o w  
w h a t  I a m  b u y i n g .  P r o c e s s e d  f o o d s  c o n t a i n i n g  i r r a d i a t e d  
i n g r e d i e n t s  a r e  n o t  r e q u i r e d  to h a v e  d i s c l o s u r e  l a be ls . (The 
F D A  s a i d  t h a t  l a b e l s  w o u l d  c o n f u s e  t h e  c o n s u m e r )  W h o l e  f o o d  
h a s  t o  be l a b e l e d  w i t h  o n l y  a s y m b o l  m e a n i n g  i r r a d i a t i o n  a f t e r  
A p r i l  19 88. I r r a d i a t e d  f o o d  a n d  u n i r r a d i a t e d  f o o d  l o o k  
i d e n t i c a l .  T h e r e  i s  no w a y  t o  t e l l  a n d  n o  t e s t  to d e t e r m i n e  

if  a f o o d  h a s  b e e n  i r r a d i a t e d  o r  h o w  m u c h  i r r a d i a t i o n  h a s  b e e n  
u s e d .  A l s o  i r r a d i a t i o n  m a k e s  it v e r y  e a s y  for s u b - s t a n d a r d  

f o o d  t o  be  p a s s e d  o f f  as f r e s h .



T h e  U n i v e r s i t y ' s  p r o p o s a l  e a r m a r k s  f i s h  a s  a l i k e l y  c h o i c e  for 
f o o d  i r r a d i a t i o n  in A l a s k a .  I w o u l d  l i k e  to p o i n t  o u t  tha t 
J a p a n  h a s  w i t h d r a w n  a l l  s u p p o r t  for f o o d  i r r a d i a t i o n  a n d  w i l l  
n o t  a l l o w  i m p o r t  o f i r r a d i a t e d  f o o d s  in t h e i r  c o u n t r y .  B e t w e e n  
Jan. an d  Se pt . w e e x p o r t e d  3 3 1 m i l l i o n  d o l l a r s  w o r t h  of  f r e s h  
a n d  f r e s h  f r o z e n  s o c k e y e  s a l m o n  to J a p a n .  We w i l l  lo se  J a p a n  
as a m a r k e t  if we u s e  t h i s  p r o c e s s .  I d o n ' t  b e l i e v e  t h a t  a 
p r o g r a m  t h a t  w i l l  i m p a c t  o u r  l i v e s  i n  s u c h  d r a m a t i c  w a y s  s h o u l d  
be a p p r o v e d  s o  q u i c k l y .  P l e a s e  c o n s i d e r  c o - s p o n s o r i n g  H o u s e  
B i l l  388. M a i n e  h a s  b a n n e d  it, O r e g o n  a n d  N e w  J e r s e y  a r e  
c o n s i d e r i n g  it. I b e l i e v e  t h a t  the  h e a l t h  r i s k s  a r e  t o o  
i m p o r t a n t  to a c c e p t  t h i s  p r o g r a m  at t h i s  time.

S i n c e r e l y ,

•kc

R e b e c c a  J a n i k

P r e s i d e n t - A l a s k a  C o a l i t i o n  t o  S t o p  F o o d  I r r a d i a t i o n  
1 6 5 0  T h u j a  A v e  
A n c h o r a g e ,  A K  9 9 5 0 7

e n c l o s u r e



February 8, 1988

Honorable John Sund 
Judiciary Committee 
P.O. Box V (MS 3100) 
Juneau, Alaska 99811

Dear Mr. Sund,

The Department of Energy provided a grant to the University of Alaska 
in Fairbanks to conduct a feasibility study on building a demonstration 
food irradiation facility in Alaska.

Irradiation creates toxic substances, radiolytic products (RPs), which:

• sterilize fruit flies and spoilage microorganisms such as trichina, 
salmonella and bacteria.

• kill enzymes that produce sprouts in potatoes and onions.
• disable microbes and bacteria necessary for the body's immune

system.
• deplete essential vitamins, nutrients and am ino  acids.
• and as studies indicate cause cancer and genetic mutations.

The Food and Drug Administration (FDA) refutes claim of any ill-effects
using theortical calculations backed by 5 studies out of 441 it reviewed.
Many of the 436 studies that the FDA dismissed show maladies to animals
and humans. (See enclosed articles)

John Gofman, M.D., Ph.D., and professor emeritus of medical physics at U. C. 
Berkeley who "from a lifetime of research in both heart disease and 
cancer" claims, "I know what sort of studies are required to ascertain the 
d e la ve d  affects and the cum u la tiv e  affect on humans of biological 
agents.... The kind of epidemiologic study required to find out whether or 
not a diet of irradiated food will increase (or decrease) the frequency of 
cancer or genetic injuries among humans simply has not been done."

The cornerstone of FDA approval of irradiation is the final report of the
FDA Bureau of Foods Irradiated Foods Committee (BFIFC) released in July 
1980. The report states, "Calculations based on radiation chemistry 
clearly indicate that irradiation doses of 100 krad (maximum approved
dosage) or less yield a concentration of total radiolytic products in food 
that is so limited that it would be difficult to detect and subsequently



FOOD IRRADIATION SAFETY AND LABELING REQUIREMENT ACT OF 1987
{ S U M M A R Y )

The Food Irradiation Safety and Labeling Requirement Act of 1987 will:

1) Place a moratorium on the recent FDA and USDA approval of the 
irradiation of fresh fruits and vegetables, pork, and tripling of the 
amount of radiation allowed on dried herbs and spices.

2) Direct the Secretary of Health and Human Services (HHS) to review 
existing studies on the safety and wholesomeness of irradiated food 
and to conduct new studies to determine:
a. The safety of long term consumption and nutritional value of 

irradiated food.
b. Contamination of foods from improper irradiation.
c. Environmental impact on communities with irradiation facilities.
d. Health risks to workers in radiation facilities.
e. Safety in the transporting of radioactive materials.
f. Emergency medical and evacuation plans for radiation accidents and 

lia b ili ty .

3) Direct the FDA to require labeling on a wholesale, retail, and restau­
rant level of all irradiated foods, both whole foods and food ingredi- 
ants, the labeling to include the words "treated with ionizing radia­
tion".

%

4) Amend the Food, Drug and Cosmetic Act to require FDA to keep records 
on irradiated food production patterns, dispersement, and dosage. 
This provision does not require brand name disclosure.

5) Impose an export moratorium on irradiated foods not legal for 
irradiation and human consumption in the U.S.



BY GARY GIBBS

T he vault has concrete wails twelve 
to twenty feet thick. A door in the 
vault opens, and food enters on a 
conveyor belt. The door closes behind it. 
A shutter opens, and rods o f radioactive 

cobalt 60, the waste products from nuclear 
reactors, or rods o f cesium 137, the waste 
products o f atomic-bomb construction, rise 
out o f  a bed o f  water. The food is exposed 
to a radioactive dose o f  100.000 rads.

The rods go back down into the water, 
and the shutter closes. The door opens, the 
food leaves. Now it is ready for you to eat.

This is not the beginning o f  a science- 
fiction horror story. It is. in fact, a descrip­
tion o f  a method o f food-processing de­
signed to extend the shelf-life o f  commod­
ities and kill insects infesting them. It has 
been used since 1963 on wheat but is a 
much more recent addition to other food 
items. Irradiation o f herbs and spices was 
approved by the Food and Drug Admin-i 
istration (FDA ) in 1983. Pork was added 
to the approved list in 1985. And the FDA 
gave irradiation the nod fo r fruits and veg­
etables in April 1986.

The U.S. Department o f Health and 
Human Services (HHS) has predicted that 
10 per cent, and possibly as much as 40 
per cent, o f  our diet will be exposed to such 
radiation in the near future. Food irradia­
tion is already a growth industry; i f  the 
HHS forecast proves true, it will soon be 
a mulnbillion-dollar one.

How much radiation are we talking 
about here? The FDA calls it “ low-dose 
radiation." According to a basic physics 
textbook. 10.000 rads will destroy living 
tissue. One hundred thousand rads—the 
dosage the FDA allows fo r processing o f  
fruits, vegetables, and pork—is 2.5 m illion 
limes the exposure one gets in a typical 
chest x-ray. The FDA permits exposure o f 
other foods to higher dosages, with the up­
per limit being three m illion rads.

The food does not become radioactive, 
but it does appear to become rad io- 
mimetic—that is. it produces effects simi­
lar to direct exposure to ionizing radiation.

Can this possibly be safe? The industry 
says yes and even claims it is a boon to 
humanity, a way to save the food lost to 
spoilage, estimated at perhaps one-fourth 
o f the world's supply. The FDA says there
Gary Gibbs, a student o f  osteopathic med­
icine at the University o f  New England, is 
the founder o f  Medical Students Against 
Food Irradiation.
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arc “ no adverse effects." Health and Hu­
man Services Secretary Otis Bowen calls 
irradiation "a new technology that can 
produce benefits to consumers.”  His pred­
ecessor, Margaret Heckler, said, “ Thirty 
years o f  research have proven this process 
to be safe."

But many scientists and consumer ad­
vocates disagree.

“ Food irradiation is an extraordinarily 
dangerous experiment in public health," 
says Samuel S. Epstein, professor o f en­
vironmental medicine at the University o f 
Illinois Medical Center in Chicago. “ 1 
would strongly counsel any consumer un­
der no circumstances to eat irradiated 
food." Eating such food, he says, “ is like 
inviting someone to play Russian roulette 
and not telling him there's one bullet in 
the revolver."

The Food and Drug Administration it­
se lf raised disturbing questions in its Fina l 
Report o f  the Recommendations fo r  Eval­
uating the Safety o f  Foods, issued prior to 
its authorization o f  food irradiation. In re­
viewing the scientific literature, the Report 
says that “ chronic feeding studies in the 
recent past which have substituted up to 
35 per cent o f the normal (lab animal] diet 
with specific irradiated foods, e.g. beef, 
chicken, potatoes, onion, and papaya , . .  
had to be terminated before completion 
because o f  premature mortality and/or 
morbidity.”  In other words, the animals 
got sick o r died.

•The Report explains that it is difficult 
to feed human foods to animals since “ the 
portion o f  the diet substituted, 35 per cent, 
did not provide the full complement o f 
nutrients required." But i f  an unbalanced 
diet was the problem, why did the animals 
in the control groups live and remain 
healthy, while the animals eating identical 
diets o f irradiated food died o r became se­
riously diseased?

A more likely explanation than the un­
balanced-diet theory, says nutritionist Jeff 
Reinhart o f  the Marin G in ic o f  Preventive 
Medicine and Health Education in San 
Rafael, California, is that irradiated food 
contains toxic byproducts caused by the 
rad iation  process and that crucial nu­
trients are depleted or destroyed.

One o f  the studies reviewed by the FDA 
invo lved human beings—fifteen Indian 
children. A research project by India’ s Na­
tional Institute o f  Nutrition examined the 
effects o f feeding irradiated wheat to the 
children. It found that 80 per cent o f  the 
children who ate irradiated wheat devel­
oped polyploid white blood cells in one 
month. Polyploidy is excessive genetic 
material which is associated with leuke­
mia, senility, and direct exposure to ra­
diation. In fact, the immune system, o f 
which white blood cells are an integral part, 
is well known to be the most radiation- 
sensitive system o f the body. The children 
who ate freshly irradiated wheat showed 
more polyploid cells than those who ate 
stored irradiated wheat. The control group, 
which ate an identical non-irradiated d iet 
showed no polyploid cells. The radiation 
dose was 75,000 rads, which is less than 
the 100,000-rad dose currently legal for 
wheat in the United States.

The researchers’ conclusion: “ Though 
the biological significance o f polyploidy is 
not clear, its association with malignancy
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February 8, 1988

Honorable John Sund 
Judiciary Committee 
P.O. Box V (MS 3100) 
Juneau, Alaska 99811

Dear Mr. Sund,

The Department of Energy provided a grant to the University of Alaska 
in Fairbanks to conduct a feasibility study on building a demonstration 
food irradiation facility in Alaska.

Irradiation creates toxic substances, radiolytic products (RPs), which:

• sterilize fruit flies and spoilage microorganisms such as trichina, 
salmonella and bacteria.

• kill enzymes that produce sprouts in potatoes and onions.
• disable microbes and bacteria necessary for the body's immune 

system.
• deplete essential vitamins, nutrients and amino acids.
• and as studies indicate cause cancer and genetic mutations.

The Food and Drug Administration (FDA) refutes claim of any ill-effects 
using theortical calculations backed by 5 studies out of 441 it reviewed. 
Many of the 436 studies that the FDA dismissed show maladies to animals 
and humans. (See enclosed articles)

John Gofman, M.D., Ph.D., and professor emeritus of medical physics at U. C. 
Berkeley who "from a lifetime of research in both heart disease and 
cancer" claims, "I know what sort of studies are required to ascertain the 
d e la ve d  affects and the cum u la tiv e  affect on humans of biological 
agents.... The kind of epidemiologic study required to find out whether or 
not a diet of irradiated food will increase (or decrease) the frequency of 
cancer or genetic injuries among humans simply has not been done."

The cornerstone of FDA approval of irradiation is the final report of the 
FDA Bureau of Foods Irradiated Foods Committee (BFIFC) released in July 
1980. The report states, "Calculations based on radiation chemistry 
clearly indicate that irradiation doses of 100 krad (maximum approved 
dosage) or less yield a concentration of total radiolytic products in food 
that is so limited that it would be difficult to detect and subsequently



measure potential toxicological properties. In addition, at this dose 
unique radiolytic products (URPs) (chemicals found only in irradiated food, 
toxicity unknown) will be on the order of 3 ppm (parts per million).... 
Hence because of the low level of total unique radiolytic products 
produced, it is concluded that food irradiated at doses not exceeding 100 
krad is wholesome and safe for human consumption."

Dr. Gofman responds, "Our ignorance about these foreign compounds 
(RPs & URPs) makes it simply a fraud to tell the public that 'we know' 
irradiated foods would be safe to eat."

George Tritsch, Ph.D, cancer research scientist at Roswell Park Memoral 
Institute in Buffalo, New York responds, "I am opposed to consuming 
irradiated food because of the abundant and convincing evidence in the 
referred scientific literature, that the condensation of free radicals 
formed during irradiation (RPs & URPs) produce statistically significant 
increases in carcinogenesis, mutagenesis and cardiovascular disease in 
animals and man."

In recognition of the conflicting evidence of food irradiation safety, 
please support House Bill 388 which bans the sale of irradiated food in 
Alaska. In addition please ban food irradiation facilities and/or resolve 
that the U of A Fairbanks end the feasibility study until the Federal 
government initiates and concludes an inquiry into the wholesomeness and 
safety of irradiated food. (The Food Irradiation Safety and Labeling 
Requirement Act of 1987 [HR 956 & S 461] if enacted mandates an 
inquiry).

We would appreciate a response.

William, Sylvia & Denny Thomas 
9040 Emerald 
Anchorage, Alaska 99502

Enclosures:
-Food Irradiation Safety and Labeling Requirement Act of 1987 (Summary)
-"Zap, Crackle, Pop" & "No Fried Food in New Jersey", Magazine Articles
-Food Irradiation Fact Sheet
-Food Irradiation Article, Anchorage Daily News
-Letter to Anchorage Daily News



EQ.QP.. IRRADIATION SAFETY AND LABELING REQUIREMENT ACT OF 1987
/SUMMARY!

The Food Irradiation Safety and Labeling Requirement Act of 1987 will:

1) Place a moratorium on the recent FDA and USDA approval of the 
irradiation of fresh fruits and vegetables, pork, and tripling of the 
amount of radiation allowed on dried herbs and spices.

2) Direct the Secretary of Health and Human Services (HHS) to review 
existing studies on the safety and wholesomeness of irradiated food 
and to conduct new studies to determine:
a. The safety of long term consumption and nutritional value of 

irradiated food.
b. Contamination of foods from improper irradiation.
c. Environmental impact on communities with irradiation facilities.
d. Health risks to workers in radiation facilities.
e. Safety in the transporting of radioactive materials.
f. Emergency medical and evacuation plans for radiation accidents and 

lia b ili ty .

3) Direct the FDA to require labeling on a wholesale, retail, and restau­
rant level of all irradiated foods, both whole foods and food ingredi- 
ants, the labeling to include the words "treated with ionizing radia­
tion".

4) Amend the Food, Drug and Cosmetic Act to require FDA to keep records 
on irradiated food production patterns, dispersement, and dosage. 
This provision does not require brand name disclosure.

5) Impose an export moratorium on irradiated foods not legal for 
irradiation and human consumption in the U.S.



BY GARY GIBBS

T he vault has concrete walls twelve 
to twenty feet thick. A door in the 
vault opens, and food enters on a 
conveyor belt. The door closes behind it. 
A shutter opens, and rods o f radioactive 

cobalt 60, the waste products from nuclear 
reactors, o r rods o f  cesium 137, the waste 
products o f  atomic-bomb construction, rise 
out o f a bed o f water. The food is exposed 
to a radioactive dose o f 100.000 rads.

The rods go back down into the water, 
and the shutter closes. The door opens, the 
food leaves. Now it is ready fo r you to eat.

This is not the beginning o f a science- 
ficiion horror story. It is, in fact, a descrip­
tion o f a method o f  food-processing de­
signed to extend the shelf-life o f commod­
ities and kill insects infesting them. It has 
been used since 1963 on wheat but is a 
much more recent addition to other food 
items. Irradiation o f  herbs and spices was 
approved by the Food and Drug Admin-i 
istration (FDA ) fn 1983. Pork was added 
to the approved list in 1985. And the FDA 
gave irradiation the nod for fruits and veg­
etables in April 1986.

The U.S. Department o f  Health and 
Human Services (HHS ) has predicted that 
10 per cent, and possibly as much as 40 
per cent, o f  our diet will be exposed to such 
radiation in the near future. Food irradia­
tion is already a growth industry; i f  the 
HHS forecast proves true, it will soon be 
a multibillion-dollar one.

How much radiation are we talking 
about here? The FDA calls it “ low-dose 
radiation." According to a basic physics 
textbook, 10.000 rads will destroy living 
tissue. One hundred thousand rads—the 
dosage the FDA allows for processing o f 
fruits, vegetables, and pork—is 2.5 m illion 
limes the exposure one gets in a typical 
chest x-ray. The FDA permits exposure o f 
other foods to higher dosages, with the up­
per lim it being three m illion rads.

The food does not become radioactive, 
but it does appear to become rad io - 
mimetic—that is. it produces effects sim i­
lar to direct exposure to ionizing radiation.

Can this possibly be safe? The industry 
says yes and even claims it is a boon to 
humanity, a way to save the food lost to 
spoilage, estimated at perhaps one-fourth 
o f the world's supply. The FDA says there
Gary Gibbs. a student o f  osteopathic med­
icine at the University o f  New England, is 
the founder o f  Medical Students Against 
Food Irradiation.

Irradiltlllfoods
are^coming;
theyfe?here

are "no adverse effects." Health and Hu­
man Services Secretary Otis Bowen calls 
inadiation “ a new technology that can 
produce benefits to consumers." His pred­
ecessor, Margaret Heckler, said, “ Thirty 
years o f  research have proven this process 
to be safe.”

But many scientists and consumer ad­
vocates disagree.

“ Food irradiation is an extraordinarily 
dangerous experiment in public health," 
says Samuel S. Epstein, professor o f  en­
vironmental medicine at the University o f 
Illinois Medical Center in Chicago. " I 
would strongly counsel any consumer un­
der no circumstances to eat irradiated 
food ." Eating such food, he says, "is like 
inviting someone to play Russian roulette 
and not telling him there's one bullet in 
the revolver.”

The Food and Drug Administration it­
se lf raised disturbing questions in its Final 
Report o f  the Recommendations f o r  Eval­
uating the Safely o f  Foods, issued prior to 
its authorization o f  food irradiation. In re­
viewing the scientific literature, the Report 
says that “ chronic feeding studies in the 
recent past which have substituted up to 
35 per cent o f  the normal [lab animal) diet 
with specific irradiated foods, e.g. beef, 
chicken, potatoes, onion, and papaya . . .  
had to be terminated before completion 
because o f  premature mortality and/or 
morbidity.”  In other words, the animals 
got sick o r died.

■The Report explains that it is difficult 
to feed human foods to animals since “ the 
portion o f  the diet substituted, 35 per cent, 
did not provide the full complement o f 
nutrients required.”  But i f  an unbalanced 
diet was the problem, why did the animals 
in the control groups live and remain 
healthy, while the animals eating identical 
diets ofirradiated food died o r became se­
riously diseased?

A more likely explanation than the un­
balanced-diet theory, says nutritionist Jeff 
Reinhart o f  the Marin G in ic o f  Preventive 
Medicine and Health Education in San 
Rafael, California, is that irradiated food 
contains toxic byproducts caused by the 
rad iation process and that crucia l nu­
trients are depleted o r destroyed.

One o f  the studies reviewed by the FDA  
invo lved human beings—fifteen Indian 
children. A research project by India’s Na­
tional Institute o f  Nutrition examined the 
effects o f  feeding irradiated wheat to the 
children. It found that 80 per cent o f the 
children who ate irradiated wheat devel­
oped polyploid white blood cells in one 
month. Polyploidy is excessive genetic 
material which is associated with leuke­
mia, senility, and direct exposure to ra­
diation. In fact, the immune system, o f  
which white blood cells are an integral part, 
is well known to be the most radiation- 
sensitive system o f  the body. The children 
who ate freshly irradiated wheat showed 
more polyploid cells than those who ate 
stored irradiated wheat. The control group, 
which ate an identical non-irradiated diet, 
showed no polyploid cells. The radiation 
dose was 75,000 rads, which is less than 
the 100.000-rad dose currently legal for 
wheat in the United States.

The researchers’ conclusion; “ Though 
the biological significance o f  polyploidy is 
not clear, its association with malignancy
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makes it imperative that the wholesome­
ness o f  irradiated food be very carefully 
assessed."

Because this study involved humans 
rather than animals, it has been in the fore­
front o f the safety debates. Quick to con­
demn it is Martin Welt, former president 
o f  Radiation Technology, a major food- 
irradiation company. He says he has heard 
that “ the Indian authorities at the Institute 
where the work was conducted have es­
sentially refuted the concerns raised in the 
published study."

The FDA also criticized the study, re­
ferring to a report o f the United Nations 
World Health Organization, which sug­
gests the study is irrelevant because o f  the 
small number o f  children involved.

But the Indian scientists stand firm. D r. 
B.S. Narasinga Rao. director o f  the Na­
tional Institute o f  Nutrition in Hyderabad, 
adamantly rejects the criticisms. These 
“ unjustified allegations." says D r. Nara­
singa Rao, “ almost amount to libe l" o f  the 
Institute, “ which is known world over fo r 
its important contributions in the field o f  
nutrition."

As fo r the study, D r. Narasinga Rao 
explained, “ We did not anticipate any ad­
verse effects o f  feeding irradiated wheat to 
these children. However, as soon as some 
abnormality was observed in these mal­
nourished children, we term inated the
study for ethical reasons We could not
repeat such studies just fo r the sake o f  sci­
entific curiosity since we knew that some 
abnormality would result."

So how did the FDA come to approve 
o f  food irradiation fo r American con­
sumers? Its task force checked into 
441 studies and accepted 266 fo r further 
review. Finally, however, it declared all but 

five studies to be "deficient." Considering 
the HHS prediction that up to 40 per cent 
o f  our food will be irradiated under the 
new guidelines, the FDA certainly seems 
to have made a hasty decision—basing it 
on only five studies, all o f  which supported 
the safety o f the process, and ignoring the 
research in which laboratory animaisdied 
when 35 per cent o f  their diet was irra­
diated.

Some o f  the studies the FDA ignored 
are startling.

The effect o f feeding irradiated food to 
fruit flies was tested by scientists who pub­
lished their results in 1963 in Science, per­
haps the most widely read scholarly sci­

entific jou rna l in the United States. The 
flies were fed food exposed to 150.000 rads; 
12.6 per cent o f  their offspring had visible 
mutations. Some had only one wing, some 
had no wings. Others had curly wings, cut 
wings, bloated bodies, yellow bodies, ro­
tated abdomens, and so forth. In the con­
trol group, less than 1 per cent exhibited 
such mutations.

“ In view o f  the wide implications o f  the 
data." concluded the authors, “ there is a 
need fo r more extensive and critical eval­
uation o f  the extent and pathways o f  in­
direct radiation effects."

The effects o f  feeding irradiated food to 
mice were studied at the University o f  I l­
linois College o f  Medicine and published 
in 1960. The mice ate a mixed diet o f pork, 
chicken, milk, potatoes, and carrots. In one 
o f  two strains o f  mice studied, more than

17 per cent on the irradiated diet died or 
were killed because o f  rupture and/or ex­
pansion o f  the heart. No heart lesions were 
observed in the control group. When mice 
were fed a vitamin-supplemented diet o f 
irradiated cooked milk. 83 per cent died 
o r were killed because o f  heart lesions oc­
curring within eighty-five days.

Twelve sets o f  experiments involving 
irradiated chicken meat were reviewed by 
the U.S. Department o f  Agriculture. Its 
1984 report warned that mice that had eat­
en the meat in one study showed an in­
crease in testicular tumors, cancer, and 
kidney disease.

But still the FDA chose to rely on its 
chosen five studies to prove safety. Its 1986 
ruling approving the irradiation o f  fruits 
and vegetables included some remarks on 
the subject: "FDA  concludes that available 
animal test data are not necessary for de­
termining the safety o f  [these] uses o f ra­
diation. . . .  [The FDA] believes that the 
number o f  adequate chronic feeding stud­
ies on irradiated foods is irrelevant to its 
safety conclusion.”

Safely is not the only concern con­
sumers need have. Irradiation has an 
adverse effect on the nutritional qual­
ity o f food, in direct proportion to the 
amount o f  radiation involved. Vitamins 

A, C. E. and B are significantly depleted. 
At doses o f  100.000 rads, for example, the 
vitamin content o f  apples is reduced to 
one-third its normal value. Essential amino 
acids, nucleic acids, and enzymes are also 
significantly depleted by irradiation, and 
unsaturatcd fatty acids are convened to 
toxic lipids.

What’s worse, consumers may have no 
way o f knowing whether they are buying 
irradiated food. Bowing to food-industry 
fears that consumers will reject irradiated 
foods, the FDA has ruled that they may 
remain unlabeled.

Irradiated canned peaches do not have 
to be labeled, nor do irradiated tomatoes 
in tomato soup o r irradiated frozen peas— 
a ll examples cited by FDA spokeswoman 
Betty Campbell. She says, in fact, that she 
"cannot think o f a case where a processed 
food would have to be labeled. The FDA 
does not consider irradiated processed food 
a material fact, as radiation does not change 
the food any more than any other types o f 
processing." Asked to comment on the 
studies indicating possible dangers. Camp­
bell savs she has not read them.
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Labels are required only for unproc­
essed, whole foods, such as fresh fruits and 
vegetables. The irradiation label is accom­
panied by a symbol that looks like a flower. 
And after two years, the FDA plans to rule 
on whether the flower alone will be a suf­
ficient label.

Some o f these concerns are addressed 
by a bill pending in Congress. Sponsored 
by Representative Douglas Bosco, a Cal­
ifornia Democrat, it would require not only 
the labeling o f  irradiated food but also ad­
ditional studies o f the health and environ­
mental impacts o f treating food with ra­
diation. The Senate sponsor o f the measure 
is Democrat George Mitchell o f  Maine.

Studies do exist, o f course, that indicate 
irradiated food may be safe. But one must 
ask who has done them and who has paid 
for them.

Many o f the studies supporting safety 
were done by the Industrial Bio-Test Lab­
oratories. Inc. (IBT ). In 1983, IB T  officials 
were found guilty o f defrauding the G ov­
ernment in drug research; the charges in­
cluded faulty record-keeping and suppres­
sion o f  unfavorable findings. Earlier, in 
1977. the Army declared two out o f  three 
IBT animal-feeding studies in default. At 
the time, IBT had contracts totaling more 
than S8 million fo r animal feeding studies 
on beef, ham, and pork.

The Pentagon and the Department o f 
Energy refuse to release their research on 
the effects o f eating irradiated food, saying 
the results are classified in the interest o f 
national security.

Who is pushing to expand food irra­
diation? One o f the biggest promoters is 
the Department o f  Energy, the makers o f 
nuclear weaponry and realtors.

“ The DOE wants to play the fairy tale 
o f Rumpelstiltskin with a new twist," says 
Kitty Tucker o f the Health and Energy In­
stitute in Washington, D.C. “ Rumpelstilt­
skin turned straw into gold; the DOE wants 
to turn nuclear wastes into a saleable prod­
uct by using them for food irradiation."

Another player is the Coalition for Food 
Irradiation, which consists o f several ma­
jo r  food processors. In Congressional tes­
timony before the House Committee on 
Agriculture, the Coalition claimed in No­
vember 1985 that "the benefits o f the proc­
ess to the American public are many. Con­
sumers will be able to buy products that 
stay fresher longer."

A third star member o f  the radiation 
team is the private radiation industry.

PATRICK |B flTNN

"Food irradiation is just an adjunct to the 
use o f radioactive materials," says Bruce 
Meyer o f Radiation Sterilizers in Menlo 
Park, California. "Just like in medical ra­
diation for cancer, you are selectively k ill­
ing the micro-organisms that cause spoil­
age and insects."

Tha t’ s not quite the way it works, 
though. Radiation doesn’ t just selectively 
kill; it goes entirely through the food, a l­
tering its molecular chemistry. When ra­
diation hits the food, electrons are excited 
and begin a chain reaction resulting in de­
struction o f DNA and thusa slowing down 
o f the ripening process. Chemical bonds 
are broken and new chemicals are formed 
called "rad io ly tic  products." These in ­
clude the production o f  formaldehyde and 
benzene, known cancer-causing agents. In 
addition, new chemical products, called

"unique radiolytic products." arc formed, 
the effects o f which arc still unknown. 
Feeding studies are our best source o f in­
formation, and, as wc have seen, they are 
not reassuring.

Communities which will be, or are, the 
sites o f  radiation plants have reason to be 
concerned about the transportation o f ra­
dioactive materials. By the mid-1990s, 
predicts Henry Mussman o f the National 
Food Processors Association, 1,000 plants 
will be built. And the Nuclear Regulatory 
Commission allows plants a radiation- 
escape rate twenty times greater than it 
allows nuclear-power plants,

There are now, in the United Slates, 
more than forty industrial gamma irradia­
tors with the potential ability to process 
food. Isomedix in Parsippany, New Jersey; 
International Nutronics, in Palo Alto. Cal­
ifo rn ia , and Rad ia tion  Technology in 
Rockaway, New Jersey, are among those 
currently in the food-irradiation business, 
and many others are in the planning stages.

The hazards o f  having one in the neigh­
borhood have already been documented. 
Radiation Technology has been cited by 
the NRC  for dumping radioactive garbage 
with its regular trash, and state officials 
have charged the company with contam­
inating local water supplies with toxic 
chemicals.

International Nutronics had a plant in 
Dover, New Jersey. It was shut down by 
the NRC after water contaminated with 
radioactive materials was spilled on the 
floor, then flowed through a hairline crack 
between the wall and floor and down into 
the foundation.

Not just food is irradiated. Such 
items as blood agar and plasma, 
blankets and towels, bottles, cos­

metics, needles, infant wear, peat moss, 
sanitary napkins and tampons, lubricating 
je lly , scalpel blades, and water also receive 
the treatment. The safety o f irradiating 
these consumer goods is an open question.

Because we eat food, though, the safety 
o f  its irradiation is o f  primary concern. I f  
the processing industry is as certain as it 
claims to be. why keep it so quiet? Why 
be afraid o f  labeling the food it treats? And 
i f  the FDA is as certain as it claims to be, 
why allow the secrecy?

The shroud covering the process has left 
most Americans in the dark, and that is 
the environment the food-irradiation in­
dustry requires for growth. B
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No Fried Food in New jersey

W hen people get wind o f  plans to 
build a food-irradiation plant in 

their neighborhood, they won’ t stand fo r 
it. At least they didn't in Elizabeth. New 
Jersey.

In September 1985, Radiation Tech­
nology. Inc.. (R T I) signed a twenty-one- 
ycar lease on a portion o f  a landfill sand­
wiched between Newark Airport and the 
Elizabeth seaport, a hub o f East Coast 
shipping. The landlord was the Port Au­
thority o f  New York and New. Jersey, 
which had taken over the la n d fill-p e r­
meated with PCB-contam inaied oi!— 
from Elizabeth with a promise to turn it 
into an industrial park. The Port Au­
thority was eager to find a tenant, and 
RT I was apparently less concerned than 
other prospects about the contamina­
tion. To sweeten the deal, the bi-state 
agency offered to advance the company 
S3.5 m illion for construction o f the plant.

About six weeks after the signing o f  
the lease, the Board o f  Freeholders o f  
Union County, which includes Eliza­
beth, approved an ordinance declaring 
the county a nuclear-free zone. The nine- 
member board was unaware o f  RTFs 
plans when it r - reed to ban the produc­
tion, storage, use, and transportation o f  
radioactive materials in ti.c county (ex­
cept for those used in hospitals and lab­
oratories).

When some residents learned o f  the 
proposed plant, they were alarmed and 
urged the freeholders to block it with 
their infant ordinance. Amid a flurry o f 
publicity, battle lines were quickly drawn. 
The Port Authority, Elizabeth Mayor 
Thomas Dunn, and the county counsel 
warned the freeholders not to intervene. 
Anti-irradiation activists, meanwhile, 
organized public forums: those who came 
voiced loud opposition to the R T I fa­
cility. They also provided the freehold­
ers with information about RTFs record 
o f  environmental and safety violations 
at its plant in Rockaway, New Jersey.

In February 1986, after strenuous de­
bate, the freeholders decided to enforce 
their nuclear-free-zone law against RT I.

A meeting held in Linden, New Jer­
sey, had turned the tide. Organized by 
the town’ s chapter o f the League o f 
Women Voters with the help o f  Union 
County SANE, a peace group, the forum 
drew more than a hundred people, in­
cluding elected officials. Three speakers 
on each side o f the issue had their say, 
including Dr. Martin Welt, then the 
president o f  RTI.

The founder o f  the company and a 
tireless, enthusiastic supporter o f  food 
irradiation. Welt did not hesitate to de­

pict his critics as communists, dopers, 
or "cultists." At the Linden meeting, re­
calls organizer Georgene Granholm . his 
arroganceand contempt for the opinions 
o f non-scientists helped turn the crowd 
against him.

“ Welt was awful." she says. "He came 
o ff like a nut, like a mad scientist.”

Granholm , mother o f three children, 
was concerned about the health effects 
o f eating irradiated food, which she be­
lieves have not been adequately studied. 
Like other local activists, though, she was 
even more worried about the danger o f 
introducing a large quantity o f radio­
active material into the .community.

“ It ’s wrong," she says. "And I don't 
care who you are, i f  you’ re a citizen who 
lives around here, you're going to be 
bothered by it. People were annoyed by 
Dr. Welt coming into our territory and 
dictating to us that he was going to bring 
in nuclear wastes, simply because he had 
a deal with the Port Authority. I don't 
care i f  the PA had the authority or not, 
the deal was wrong from the start and 
should never have been considered fo r 
that spot, with such a dense population."

Shortly after Union County moved 
to stop the R T I plant. Welt sustained 
another rude jo lt  when safety violations 
at the company’s Rockaway facility led 
the Nuclear Regulatory Commission to 
suspend RTFs license there. Although 
the license was soon restored, the epi­
sode heartened opponents o f  the Eliza­
beth plant and caused the Port Authority 
to think twice about its support for the 
project. In May 1986, the Authority told 
RT I not to proceed until it resolved its 
conflict with Union County. RT I re­
sponded by suing the county, challeng­
ing the constitutionality o f the nuclear- 
free-zone statute.

While the suit was pending, the Nu­
c lear Regu la to ry  Com m iss ion  sus­
pended the com pany ’ s Rockaway li­
cense, charging it with violating safety 
rules and lying to the Commission. The 
NRC  said RT I had demonstrated “ a pat­
tern o f  wrongdoing so pervasive" that 
the agency couldn't guarantee the firm 
would fo llow  N RC  rules even with the 
supervision o f  outside auditors. Never­
theless, after RT I shuffled its top man­
agement and Welt resigned to become a 
consultant to the Department o f  Energy, 
the NRC  restored the license.

Then R T F s  opponents suffered a 
blow. In August 1986, Federal Judge 
John W. Bissell o f  Newark struck down 
the county's nuclear-free-zone law as an 
“ unconstitutional burden on interstate 
com m erce ." He also ruled it was

preempted by Federal regulations gov- 
erning the use o f radioactive materials. 
At that point, the Port Authority an­
nounced it would let RTI build the ir­
radiation plant.

Though all seemed to be lost, popular 
pressure helo fast. A bill to ban the sale 
o f irradiated food was introduced in the 
New Jersey Legislature in October. That 
same month, the city councils o f Newark 
and Elizabeth passed resolutions oppos­
ing the plant. And in February 1987. 
Mayor Dunn o f Elizabeth reversed him­
self and demanded that the Port Au­
thority stop the RT I project.

In June, the company officia lly 
shelved the project.

A  combination o f  factors thwarted 
RT I. Financial problems definitely 
played a role: The New Jersey Depart­

ment o f Environmental Protection fined 
the company 5600,000 for polluting the 
groundwater at its Rockaway site. RT I 
was fighting a product-liabilitv suit. And. 
most important, it never received a cent 
o f the S3.5 m illion promised by the Port 
Authority. Moreover, the New Jersey 
Senate's passage o f the bill banning the 
sale o f  irradiated food—the Assembly is 
still considering it—dimmed the pros­
pect o f  quick and easy profits from ir­
radiation.

Alan Augustine, who chairs the Board 
o f Freeholders, doesn't think the plant 
would have been dropped without pub­
lic opposition. "We were a segment o f  a 
total attack that must have had some 
impact on RTFs turnaround." he says. 
By taking an early stand against the plant, 
he adds, the freeholders gave citizens' 
groups "the credibility o f  an elected body 
supporting their position."

The lesson o f their struggle, area o f­
ficials agree, is that local and state au­
thorities should have more power to 
block commercial projects that threaten 
public health.

" In  an area such as this." says Free­
holder Brian Fahey, “ I don’ t think it's 
adequate to have a policy that this type 
o f industry is regulated by the Feds, and 
that the NRC  can let it go anyplace it 
wants to go. Certainly the RTI plant had 
the potential o f  affecting the airport, the 
waterfront, Newark, Elizabeth, all the 
surrounding communities. It could have 
been a catastrophe for the whole re­
gion."

- K e n  T e r r v

(Ken Terry is fo rm er chair o f the Unclear 
Free Zone Advisory Committee o f  Union 
County and an editor o f  Variety }
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Food Irradiation Facts
s~

1. Food Irradiation in the U.S. is a 
technology designed to use radioac­
tive WASTE PRODUCTS FROM . 
WEAPONS MANUFACTURE to dis­
infest grains, produce, heros. and 
spices, and control microorganisms 
in meat. It may use man-made Cobalt 
60 or electron beam/x-ray machines.

2. Food irradiation is a wav to privatize 
nuclear waste management. 
Cesium-137, the most radioactive 
waste material, is promoted by the 
Department of Energy for food irradi­
ation.

3. The treatment exposes food to radi­
ation for varying lengths of time, de­
pending on the food, the purpose, 
and the size of the radiation source. 
Doses are 100,000 to 60,000,000 
times that of a chest x-ray.

4. The food doesn't become radioactive 
unless it contains traces of silver, tin, 
strontium, or barium, or unless there 
is equipment or human error. How­
ever, electrons are knocked out of 
orbit, creating massive molecular 
rearrangement.

5: It is UNLIKE MICROWAVE, which 
doesn't possess enough energy to 
split molecules.

6. VITAMINS are depleted or des­
troyed. AM INC ACIDS tryptophan, 
cysteine, phenylalanine, and 
methionine break down. FATS turn 
rancid. CARBOHYDRATES form 
toxic chemicals. NUCLEIC ACIDS 
AND ENZYMES are adversely 
affected.

7. Damaging FREE RADICALS are 
...formed, producing RADIOLYTIC

PRODUCTS (RPs) not originally 
found in the food. These chemicals 
may be carcinogenic or mutagenic. 
Many RPs are unique, unknown, 
and untested.

8. AFLATOXIN. a carcinogen created 
by molds, is produced in greater 
quantities in irradiated food.

9. BOTULISM is not killed by currently 
approved doses, but its natural 
enemies are. Food may be contami­
nated without any warning smell.

10. WORLDWIDE STUDIES show ad- 
verse effects when animals eat ir­
radiated food. Some are: cataracts, 
tumors, kidney damage, fewer 
oflsonng. higher mortality and 
chromosome breakage.

11. Irradiation can cause MUTATIONS 
of disease-producing organisms.

12. Irradiated food can become R E ­
CONTAMINATED, if not sealed 
properly, undermining its primary 
purpose.

13. Irradiation will NOT REDUCE THE 
USEOFCHEMICALS in food. It is 
done after harvest. Chemicals used 
in growing food will still be used. No 
one knows what will occur when 
RESIDUES ARE IRRADIATED. 
Olher chemicals wiii be aadeo io 
counteract changes in texture, odor 
and flavor caused by irradiation.

14. Hundreds or thousands of irradia­
tion facilities will need to be built, 
many in populated areas. Permitted 
radioactive emissions are 20 TIMES 
HIGHER than nuclear power plants. 
These levels of radiation threaten 
workers and communities. Several 
serious accidents have already oc­
curred. Emergency care evacuation 
plans are non-existent or in­
adequate.

15. Cesium-137 is stored in water-solu­
ble form. A leak into the ground 
water would IRREVERSIBLY CON­
TAMINATE the environnment and 
work its way up into the food chain.

16. There will be a great increase of 
RADIOACTIVITY ON THE HIGH­
WAYS. The Department of Transpor­
tation has less than 225 inspectors 
of hazardous cargo for the entire 
nation. Many accidents have al­
ready occurred.

17. For irradiation to work, agriculture 
will become more CENTRALIZED, 
to the detriment of the small farmer. 
Plant species will be hybridized to 
facilitate radiation tolerance, in­
creasing crop vulnerabilities.

18. Irradiated food will NOTFEEDTHE 
STARVING. Hunger is political and 
economic, not technological.

19. Taxpayers financed most of the nu­
clear industry, including nearly S100 
million for research and develop­
ment of food irradiation. They will 
subsidize the sale of cesium-137, 
transportation, regulation, and 
clean-up of accidents. They may 
suffer health problems caused by a 
diet of irradiated food and increases 
in background levels of radiation. 
They will PAY MORE FOR IR­
RADIATED FOOD - estimated at 2 
to 24 cents a pound.

?n There are SAFFR, CHEAPER VIA­
BLE ALTERNATIVES. Some are: 
carbon dioxide fumigation, heat and 
cold treatments, and infrared.

21. Only "whole" irradiated foods like 
fruits and vegetables must be 
labeled, not irradiated ingredients of 
processed foods, which may com­
prise 80% of irradiated foods. There 
are NO PENALTIES in the FDA rule 
for failure to comply with labeling 
requirements. The FDA has no list 
of irradiators or irradiated foods.

22. There is NO WAYTO DETERMINE 
if food has been irradiated, the dos­
age. or number of times.

For more information, contact:

National Coalition to Stop 
Food Irradiation 

(N.C.S.F.I.)

P.O. Box 59-0488 
San Francisco, CA 94159 

(415) 566-2734
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By KAY LEVINE
Daily News reporter

T he University o f A laska is conducting 
a feasib ility study on building a food 
irrad iation  p lan t in A laska. The plant 
could be used to treat local products 
such as potatoes, reindeer meat and salmon.

“ There is a potentia l there that it w ill open 
up some opportunities fo r  producers in A laska 
that don’ t currently ex ist," said John Zarling, 
director o f the university's Institute o f North­
ern Engineering in Fairbanks.

The Food and Drug Adm inistration ap­
proved irrad iation fo r  wheat and potatoes 
more than 20 years ago, g radua lly  adding 
other foods to the list. The growing popu la rity  
o f the process has generated increased contro­
versy over the safety and nutrition o f the food

W — — — — — imp eg
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Sept. 15 and is being financed by the Depart­
ment o f Energy, which provided a grant fo r  
$400,000.

The scope o f the study was outlined in a 
proposal the un iversity  submitted to the 
department that says the un iversity team w ill 
accomplish the fo llow ing :

• Iden tify  A laska commodities suitable fo r  
irrad iation .

• Iden tify  the potentia l increase in commod­
ity  she lf-life and other improvements In qua li­
ty  attributab le to  irrad iation .

• Analyze the economic feasib ility  o f irra d i­
ating food in A laska. This section would 
include studying possible location fo r  irrad ia ­
tion p lant sites.• Find out i f A laskans w ill accept irrad ia t­
ed products and the facilities to produce them.

The study w i ll not exam ine whether food 
irrad iation  is safe.

The proposal gives a long lis t o f products 
that might be suitab le fo r  irrad ia tion  treat-

products, possible mishaps involving radioac­
tive materials, and cost.

Food being irradiated is passed through a 
lead-shielded concrete chamber where it's 
zapped w ith rays from radioattive cobalt 60 o r 
cesium 137.

The process extends she lf life , k i lls  insects 
and bacteria, and sometimes slows ripening. 
Some items may not need refrigeration if 
exposed to high-enough doses. Food does not 
become radioactive, however.

Zarling hastened to add he's not necessarily 
a proponent o f food irrad iation , but he thinks 
i t ’s a good idea to find out i f  the process 
would be cost-effective and popu lar here.

A laska's year-long project got under way

See Page E-3. IRRADIATION

ment. They include grains, lettuce, cabbage, 
berries, cut flowers, processed meats, dairy 
products, h e rring , h a lib u t, crab , sh rim p , 
clams, fish meal and surim i.

Zarling said no lis t exists o f proposed sites. 
Team members w ill come up w ith one by 
,'onsidering the su itab ility  o f towns near food 
production points and transportation, he said. 
Candidate sites noted fo r  problems like  the 
number and intensity o f earthquakes w ill be 
elim inated, Zarling said.

The proposal a lso mentioned the possib ility 
o f  mobile irrad ia tion  units. The Department 
o f Energy a lready has one mobile un it — i t ’s 
basica lly a tra i le r — that has been used fo r  
demonstrations, Zarling said.

Many scientists, and organizations lik e  the 
W orld Health Organization, see food irrad ia ­
tion as the answer to w orld  food shortages: 
Less food w ill be lost to insects, and supplies 
w on ’t be hu rt by slow transportation.

Supporters also argue that gamma-ray ex­
posure provides a sa fer a lte rnative to pesti­

cides, herbicides and trad itiona l preserva­
tives.

Critics note the process causes some struc­
tu ra l changes in food that aren't fu lly  under­
stood. They suggest it creates cancer-causing 
substances lik e  benzene and formaldehyde 
and others, called unique rad io lytic products, 
that represent a question m ark in scientific 
knowledge.

They say irrad iation degrades the nu trition ­
a l value o f food and that consumers may 
worsen the problem  by canning o r freezing 
irradiated products.

The National Coalition to Stop Food Irra d i­
ation argues the federa l government is trying 
to create consumer demand fo r  irrad iated food 
because it represents a way to get rid o f spent 
fue l from  commercial nuclear reactors and to 
create plutonium , used in build ing nuclear 
weapons. According to the coalition . Uncle 
Sam wants to set up 1,000 food irrad iation 
plants across the country.

Indeed, five  other states — Hawaii. F lo rida .

Iowa, Oklahoma and Washington — are con­
sidering whether to build irrad iation  plants. 
Not a ll w ill conduct studies first.

Zarling acknowledged legitimate concerns 
exist about the safety o f food irrad iation 
plants, but he disagreed with the coalition's 
gloomy view.

"We ta lk  about the government, but the 
government is us ," he said. “ I  thirdc it makes 
sense to see i f  we can find a use fo r (nuclear) 
byproducts."

In  Feb ru a ry , Sen. George M itche ll, D- 
Maine, and Rep. Douglas Bosco, D -Calif., 
introduced b ills that would suspend FDA 
approvals o f irrad iation fo r  everything except 
spices fo r two years. During that period, the 
National Academy o f Sciences is expected to 
complete a study on the health and environ­
mental effects o f irrad iation .

A lthough the House b i ll has 83 co-sponsors 
and the Senate b i ll has 10, neither b ill is 
expected to move out o f committee this year, 
said Kathleen Latimer, an aide to Rep. Bosco.



January 6, 1988

Letters From the People 
Anchorage Daily News 
P.O. Box 14-9001 
Anchorage, Alaska 99514-9001

The Department of Energy (DOE) provided a grant to the University of
Alaska in Fairbanks to conduct a feasibility study on building a food
irradiation plant in Alaska. (Article Enclosed)

The Food and Drug Administration (FDA) approved irradiation based on
theoretical calculations supported by 5 out of 441 studies reviewed. It 
dismissed evidence that irradiation decreases nutritional value and 
creates possible carcinogens.

Authorized by this approval the DOE plans to build demonstration 
irradiation facilities in six states including Alaska. We can avert these 
facilities (as public opposition has helped do in New Jersey, Florida, and 
California) by enacting the Food Irradiation Safety and Labeling 
Requirement Act of 1987. (HR 956 & S461) This bill will:

- Place a moratorium on FDA approval of irradiation of fresh fruits, 
vegetables, and pork.

- Mandate detailed studies on the impact of irradiation to our food and 
environment.

- Direct the FDA to require labeling of all irradiated food.
- Prohibit the export of irradiated foods not approved for consumption 

in the U.S.

Please contact Senators Ted Stevens and Frank Murkowski, US Senate, 
Washington D.C. 20510 and Representative Don Young, House of 
Representatives, Washington D. C. 20515 and ask them to support this 
bill. In addition to Congressional action contact state representatives to 
urge a state moratorium . For more information supporting 
accountability of food irradiation write the National Coalition to Stop 
Food Irradiation, P.O. Box 59-0488, San Francisco, California 94159.

William, Sylvia & Denny Thomas 
9040 Emerald 
Anchorage, Alaska 99502



-Senator Ted Stevens (Alaska), U.S. Senate, Washington D.C. 20510 
-Senator Frank Murkowski (Alaska), U.S. Senate, Washington D.C. 

20510
-Congressman Don Young (Alaska), U.S. House of Representatives, 

Washington D.C. 20515 
-Governor of Alaska, Steve Cowper, State Capitol Building,

P.O. Box A, Juneau, Alaska 99811 
-Senator Pat Rodey, 3111 C Street, Suite 510, Anchorage, Alaska 

99503
-Senator Mitch Abood, 3111 C Street, Suite 535, Anchorage, 

Alaska 99503
-Representative Alyce Hanley, 3111 C Street, Suite 410,

Anchorage, Alaska 99503 
-Representative Drue Pearce, 3111 C Street, Suite 425,

Anchorage, Alaska 99503 
-Food and Drug Administration, Center for Food Safety and Applied 

Nutrition, Sanford Miller, Director, 200 C St., SW. Washington 
D.C. 20204

-Food and Drug Administration, Office of Consumer Affairs, R.
Alexander Grant, Associate Commissioner, 5600 Fishers Lane, 
Rockville, Md. 20857 

-Department of Energy, Byproducts Utilization Program, Richard 
Chitwood, Washington D.C. 20545 

-Department of Energy, Consumer Affairs, Rose F. Bates, Director, 
1000 Independence Ave, SW Washington D.C. 20585 

-World Health Organization, Director-General Dr. Halfdan Mahler,
CH-1211, Geneve 27, Switzerland 

-World Health Organization, Regional Office for the Americas, Pan 
American Sanitary Bureau, 525 23rd St., NW Washington D.C. 
20037

-Board of Regents, Office of Regent Affairs, University of Alaska, 
103 Bunnell, Fairbanks, Alaska 99775 

-President of the U of A, Donald O'Dowd, 101 Bunnell, Fairbanks, 
Alaska 99775

-Vice Chancellor for Research, U of A, Dr. Luis Proenza, 305 
Signer's Hall, Fairbanks, Alaska 99775 

-Director of the Institute of Northern Engineering, U of A, John 
Zarling, 123 Duckering, Fairbanks, Alaska 99775 

-Senator George Mitchell (Maine), US Senate, Washington D.C. 
20510

-Congressman Douglass Bosco (California), US House of 
Representatives, Washington D.C. 20515 

-National Coalition to Stop Food Irradiation, Denis Mosgofian, 
Director, P.O. Box 59-0488, San Francisco, California 94159
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U n iv e r s it y  o f  A la ska  Fa irba n ks
INSTITUTE OF NORTHERN ENGINEERING

February 26, 1988

John Sund, Chairman 
Judiciary Committee 
House o f Representatives 
P.O. Box V (MS 3100)
Juneau, A K  99811

Dear Representative Sund:

Enclosed are documents on food irradiation. We hope that this information is 
helpful in your deliberative process. Because this is such a large volume of material 
and we know you have many demands on your time, a brie f summary statement 
about each document is included on the sheet entitled Summary Statements.

I f  specific questions arise, or i f  you need additional information, please call me. I 
w ill be happy to answer questions or provide additional materials.

Sincerely,

Qp~Kjr\?. (-S.'V

Jonn P. Zarling, Director 
Institute o f Northern Engineering 
and Principal Investigator 
Phone: 907/474-7775

JPZ/jae

Enclosure



SUMMARY STATEMENTS

CAST report is based on a four year review of safety (wholesomeness) research 
studies conducted throughout the world by scientists representing various disciplines 
involved in food irradiation. CAST (Council Agricultural Science and Technology) has 
a current membership o f 29 professional scientific societies. A  summary statement is 
on page 1 and an overview of the safety o f the process is found in pages 2-5.

FDA Final Rules and Regulations outlines the decision making process and the 
existing rules and regulations. Sections related to labeling have been highlighted.

Frank Young. FDA Commissioner’s testimony before the U.S. Congress Subcommittee 
on Health and the Environment, June 19,1.987. His statement covers the 
misconceptions about the number o f studies used in FDA ’s rule-making process (the 
rule-making was not based on only 5 o f 441 studies as frequently reported in the 
consumer press) and the history of FDA ’s involvement in this issue. FDA  approved 
foods are listed on the attached table. Young holds both a Ph.D. and a medical degree.

American Medical Association’s (AM A) statement before U.S. Congress (Nov. 18,
1985) in support o f the safety and use of the food irradiation process. An attached 
letter verifies that this continues to be the AM A ’s position.

World Health Organization’s report on the wholesomeness o f irradiated food. The 
United Nations continues to urge the adoption o f this technology. This report created 
much o f the current interest in this technology worldwide.

Consumer Papava Test reports the results from a one-dav market study in California. 
Despite reports in the popular press to the contrary, this market was approved for a 
one-day period only. Consumers purchased ten times more labeled "irradiated" papayas 
than conventionally processed papayas. In that test market, it was found that many 
consumers believed the choice was between irradiation and no treatment because they 
were unaware o f conventional fresh produce processing. Food Technology is an official 
publication o f the Institute o f Food Technologists, a scientific society o f food scientists 
and nutritionists.

Fact Sheet on the Alaskan feasibility study.

Fact Sheet on irradiated foods that very briefly summarizes the above and many other 
references on this topic. Potential implications for Alaska are briefly reviewed as are 
possible energy sources.
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radiation to sterihza food* of and
insects. Opponents say the process is dangerous and 
can cause changes in the food that may r also be 
dangerous.

Scientists say the fears are groundless, that 
irradiation, in fact, offers exciting possibilities for 
food preservation.

The Legislature should not try to stand in the 
way of technology. If the public is concerned about 
buying irradiated food, a bill simply requiring that 
irradiated food be labeled would suffice.

The bill is also aimed at a proposed irradiation 
facility to be established at the university here. The 
university is one of six in the nation authorized by the 
U.S. Department of Energy to conduct a food/irra- 
diati mi feasibility study.

Scientists at the university are interested in us­
ing irradiation to extend the shelf-life of seafood pro­
ducts. It isn’t hard to imagine the benefits that would 
occur if ways could be found to keep seafood fresbAx; 
longer. The Legislature should try to encourage this 
project, not stand in its way.
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RESOLUTION #10-0388

RESOLUTION ON IRRADIATION

;-..WHEREAS.,- the State of Alaska has requested-the. Institute of ■ 
-'Northern Engineering at the University of Alaska 
Fairbanks to conduct a study on the potential social 
ar" economic benefits and conduct a study on the 
potential social and economic benefits and risks 
that may be realized from food irradiation 
technology; and

WHEREAS, the Institute of Northern Engineering will not 
complete the study until the fall of 1988; and

WHEREAS, both ":he House and Senate have bills before them 
that ^ould ban the sale of irradiated products in 
Alaska, thus foreclosing any future window of 
opportunity; and

WHEREAS, the United States Congress through the Department of 
Energy has made available to Alaska a $5 million 
grant over a period of time for the purpose of 
conducting a range of studies regarding the 
feasibility of the process in Alaska; and

WHEREAS, the potential econonic benefits to Alaska are in the 
areas of international trade and increased quality 
and selection of available food products, especially 
in rural Alaska; and

WHEREAS, economic development is a priority of the Governor
for the State of Alaska and of the Greater Fairbanks 
Chamber of Commerce for the Interior and the state;

NOV THEREFORE BE IT RESOLVED, that the Greater Fairbanks
Chamber of Commerce believes HB388 and SB355 should 
be postponed, or at least amended, pending the 
results from the study;

BE IT FURTHER RESOLVED that the Greater Fairbanks Chamber of 
Commerce urges the Governor and the state 
legislators to defer a decision on the proposed 
legislation until those results are available.

Dated this ______________  clay of   . 1988.

By___________________________________  By ______
Mike Kelly W.R. Cox



G uest Opinion 
by

Jo hn  P. Zarling 
Director, Institute of Northern E n gi ne er in g

at the
U ni ve r s i t y  of Alaska Fairbanks

*•

The U ni te d States D epartment of En ergy through 

c ongressional auth or iz a ti on  has funded six fe asibility 

studies on food irradiation; one is in Alaska. Feasi bi li ty  

of food irradiation is also be in g studied in Florida, 

Hawaii, Iowa, W a sh in gt o n a nd Oklahoma. The Institute of 

N o r t h e r n  E n gi n ee ri ng  at th e U ni ve r s i t y  of A l as ka  Fairbanks 

was selected b y  the State of A l as ka  to c ar ry  out the study 

on b e h a l f  of the State. A t  the end of this summer, INE will 

p r o du ce  a report on its findings w hich will b e  su bmitted to 

the S tate and DOE. T he State of Alaska mus t th en  determine 

its future course of involvement, if any, in further 

asses sm en t and/or devel o pm en t of this technology.

A n  i n te rdisciplinary t e a m  composed of food scientists, 

engineers and economists at the Un iv e r s i t y  of Alaska 

Fairbanks is c on du c ti ng  the feasibility study. The study 

will evaluate the so ci oe conomic benefits and risks th at  may 

a c crue from the a p pl ic at io n of irradiation t ec h no lo gy  to 

A l a s k a ' s  seafood a nd a gr i cultural products.

Wholeso me ne ss  of foods is important to all Alas ka n 

consumers. Cooking, microwaving, chemically treating, 

freezing and d r y in g are m o s t  of the techniques we pr es e nt ly

1



use for food preparation, p ro c es s i n g  or preservation. 

E x p os in g  foods to p r o p e r  doses of ionizing energy reduces or 

e limina te s the numbers of d i s ea s e causing organisms and thus 

offers an a lt ernative to chemical tr ea tment for preserv i ng  

o r  d i s i n f e c t i n g  food products. A n  extension of shelf life 

is also p o s s i b l e  if the food is pro pe rl y p ac ka g e d  and 

stored. A s  a food p re se r v a t i o n  technique, the process might 

e n h an ce  A l a s k a ' s  share of t h e  global seafood m a r k e t  through 

s he lf -l if e extension. For this to occur there m u s t  first be 

c o n s u m e r  accepta nc e and federal approval of t h e  process for 

s p ecific food pr od uc ts  important to Alaskans.

P ubli c interest in the issue of food irradiation as 

well as in the INE f easibility study exists. Letters to the 

editors h a v e  re c en tl y appe ar ed  in m os t m a j o r  Alaskan 

n ew sp ap er s addre ss in g food irradiation. It has been the 

s u b j ec t of radio t a l k  shows and several bills/resolutions 

have b ee n or are b e i n g  introduced in Alaska's legislature. 

As a result, we all m u s t  ev aluate for ourselves the 

p o tential be nefits and risks of u s i n g  ionizing energy for 

p r o c e s s i n g  foods. P ublic c o nc er n g en erally centers on two 

m a i n  issues: (1) the safety of o pe r ating a n  irradiation

f acility a n d  (2) the w ho le s o m e n e s s  of irradiated foods.

T h e  t r a n s p o r t a t i o n  and storage risks assoc i at ed  with 

u s i n g  cobalt-60 or cesium-137 as t h e  source of ionizing 

e n e r g y  raise con ce r n among some. The issues of whether 

i r ra di at io n  creates harm fu l  b y -p ro du c ts  in foods and whether

2



residual r ad iation remains in the pro du ct s a ft er  proce ss in g 

are frequently misunderstood.

Ionizing ener gy  r equired for the process can b e  in the 

form of gamma rays p r oduced by radio a ct iv e isotopes such as 

c e s i u m  137 or cobalt 60, or from x-rays or h i g h  energy 

ele ct ro n beams p r o du ce d  b y  machines. If radioactive 

isotopes are used, there are some risks as so ci a t e d  w i t h  the 

t ra ns p o r t a t i o n  and use of these materials. It is true that 

c e s i u m  137 is co nt ai ne d in the b y- pr o d u c t  m aterial from 

p l u t o n i u m  production. During the 1970s DOE se parated and 

e nc ap s u l a t e d  c e s i u m  137 from this b y - p r o d u c t  material. 

P re se nt ly  DOE has less than half of its o r iginal produc t io n 

still in storage and no plans to p r o ce ss  anymore. New 

c ommercial irradiators w o u l d  not choose c e s i u m  137 as a

ra di at io n source bec a us e it is unavailable. On the other 

hand, cobalt 60 is available from Canada as it can be 

p r o d u c e d  in the CANDU nuc le ar  po we r  reactors. T he Canadians 

sell this material for medical, res e ar ch  and  industrial

uses. M ac h i n e s  that produce x-rays or hi gh  energy electron 

b ea ms  are be co m i n g  cost c ompetitive w i t h  radioactive 

isotopes a nd ha ve  the advantage of el im in a t i n g  t he risks 

a ss oc i a t e d  w i t h  t r an sporting and u s i n g  radioactive 

materials. Mach in es  are on only du ring the actual 

p r o c e s s i n g  and wh en  not in use can be t u rn ed  off.

W e  in A l as ka  alre ad y  h av e cons id e ra bl e experie n ce  with

r a di oa ct i ve  ma te r ia ls  and radiation sources. A b o u t  seventy



licenses have b e e n  issued b y  the State c o v er in g the use of 

r ad io ac ti ve  isotopes for medical, industrial and research 

purposes. A b o u t  1200 x -ray ma chines are licensed for 

medical, dental and industrial use. If the State of Alaska 

d e c i d e d  to authorize b u i l di ng  a food irradiation facility in 

Alaska, it w o u l d  ha ve  to conform to all State of Al aska and 

U.S. rules and regulations gov er ni n g such facilities.

T h e  seco nd  conce rn  centers on the w h o l e so me ne ss  of 

i r ra di at ed  foods. The safety or wh ol e so me ne ss  issue of 

i rr ad i a t i n g  foods has b e e n  stud ie d e xt ensively for m o r e  than 

30 years. Irradiation does not leave residual radiation in 

t he food b e i n g  p r o c e ss e d nor does radioactive material ever 

come in cont ac t w i t h  the f o o d . R a th er  tha n cooking the

product, ga mm a rays, x-rays or accele ra te d  electrons are

us ed  to kill or sterilize p o t e n t i a l l y  dangerous 

m icroorganisms, insects, parasites, molds and fungi which 

can le ad  to food spoilage or illness. Becau se  the food's 

t e m p e r a t u r e  is increased only slightly, the food appears 

v i r t u a l l y  unchanged.

Ba se d up on  t h e i r  r e v ie w  of the scientific data, the

U n i t e d  States Food and Drug Ad mi n i s t r a t i o n  h as authorized 

t he sale of i rradiated fresh produce, pork, wh ea t and 

spices. O r g a ni za t io ns  such as the Wo rl d H e a l t h  Organization 

of t he U n i t e d  Nations, the British M i n i s t r y  of Health, the 

C a n a d i a n  g o v e r n m e n t  and the A m e ri ca n Medic al  Association 

hcive e n d o rs ed  the process. The U.S. Department of



A g r i c u l t u r e  has d e v e l op e d guidelines to ensure that 

irradiated foods are h a n d l e d  s afely and p r o pe rl y d uring 

processing. All foods app r ov ed  for i rradiation pr oc e s s i n g  

m u s t  b e  p r o c e ss ed  ac co rding to FDA's g o o d  m an u fa c t u r i n g 

guidelines, and irradi at e d foods m u s t  be labeled as such.

W h a t  s pecific b enefits might irra d ia ti on  t ec hn ol og y  

offer to the seaf o od  industry in A l as ka ?  I rr ad i a t i o n  can be 

us ed  t o  extend the refri ge ra t ed  shelf- li fe  of c e r ta in  fresh 

finfish and s he llfish suc h  as groundfish, flatfish fillets, 

scallop m e a t  and shrimp. It can s anitize frozen products 

(such as b l o ck s of shrimp, fillets and m i n c e d  fish) and 

d eh yd r a t e d  pr od uc ts  (such as fish meal and fish-protein 

isolate) to kill n o n - s p o r e- fo r mi ng  pa th og e n i c  b a c t er ia  such 

as S a l m o n e l l a . Ir radiation c an also d e s t r o y  insect eggs and 

larvae that are sometimes assoc i at ed  w i t h  dr ie d fish 

products. Irradi at io n p r e s e r v e d  foods have be en  con su me d by 

th e astro na ut s since the A p o l l o  missions.

C o n t r o v e r s y  does c o ntinue wi th  resp ec t to these 

a p pr ovals and the food safe ty  issue. This concern has led 

to the e s t ab li sh m en t of a National C oa li ti on  to stop Food 

I r radiation as well as an Alask a  C oa li ti o n to Sto p Food 

Irradiation. A  p a p e r b a c k  b o o k  on the same subject is being 

sold t h r o u g h  several h e a l t h  food stores statewide. In 

r es po ns e to the questions that have bee n raised, the Council 

for A g r i cu lt ur al  Science and Technology, CAST, w i t h  28 U.S. 

m e m b e r  s c ie nt if ic  societies, has issued several p ub li cations
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focusing on the safety of food p r o c e s s e d  w i t h  ionizing 

e nergy and p r o v i di ng  answers to the q ue st io n s raised. In 

its N o v e m b e r  1987 p u b l i c a t i o n  CAST states, "The results of 

m o r e  t h a n  30 years of r e s e ar c h indi ca te  tha t the risk is 

essen ti al ly  zero in p r o c e e d i n g  w i t h  t h e  U.S. Depart me nt  of 

A gr ic u l t u r e  and Food and Drug A d m i n i s t r a t i o n  a uthorization  

for c e r t a i n  uses of ionizing ener gy  in food processing."

In conclusion, the INE study will resul t in a set of 

recom me nd at io ns  for t he State of A l a s k a  and DOE. It is the 

State th at  will mak e  a final dec is io n on implem e nt at io n of 

any of t he recommendations.

6
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itosmtrnfiy or pbamecotaofcafty related (■beta nos •  nbeuseae to nek Mrt.()| teltty feet on wtocd to to optnkm «f experts qualified by edeettfc fculatog ud experience to evaluate to safety H food end food tngredJeuts. in generally recognised n  appropriate.
b  passing the Food AdtfitilvM Amendment of 1CS0. Congress 

recognised that II la impossible to Mtabllah with complete certainty tha aboofota hannJesane** of uy  chemical lubotMoa. Tbo coocspt of safety uad la tha amandment involves reducing sneartalnty about tha infery of to additive to tha point when tha atucy 
can reasonably conclude that no harm wifi raault from Its proposed um.Thla objective cao be achlavad to a variety of ways. To determine whatber eontumptioo of t substance ia aafa, tha afaney consider* tha amount and 
identity of tha lubitanct irvjailad to light of what It already known retarding 
(tl toxicity. Ordinarily, animal feeding teats an essentia) for aneiaing toxldty 
of a cubatanca. Not aO lihnitions require tha aaxoe amount w type of tailing, howtvtr. to determine whether uae of an additive la aafa. The degree of effort expanded In reducing uncertainty about the aafaty of an additive muat relate in 
eomc way to tha likelihood that ure of (he additive poiei a potential health risk 
to the public. Teating that Id unlikely to 
provide Information that would reduce uncertainty regarding safety ahould not 
be required. To do otherwise wouid waate acaree scientLfic reaoureei (hat 
couJd be used for more productive purpotei.
EL Commaota

The agency received over 5.000 commenti on the proposal. Many of tha comment* limply itated opinion* for or 
againat permitting food irradiation or 
requiring ipecial labeling but identified no aubttantive inuei to which the agency can respond. For axampla, tome 
comments expretied concern that food 
might become radioactive, but non* provided factual rapport. Other commenti acknowledged that 
irradiation of food will not nika tha 
food radioactive. The agency believes 
that the proposal adequately addressed 
the iitue of induced radioactivity in food (sea 49 FR at 5710). Ilecauia no 
evidence haa bean lubmlttad to contradict FDA’i finding that tha 
irradiation of food doea not cauie tha food to become radioactive, no further diicuition of this iasue ia oecaiiary.Many of the commenti wart concsmad about tha formation nnd the safety of radiolytic products, and tha effect of Irradiation on nutrients In food A majority of thoie comments stated

that store ttsdiea van seeded bacsuM
tha long-term effects oi  three radiolytic 
products hsvs not bean sseartiined with enough carts inly in justify the 
conclusion that tha tea of irradiation la 
sofa. TVs eubetiative oommots u d  FDA's raepoosa to each an discussedkrebwtoDffKjWt
A. Softly

Before responding to the subetutlva eocDmanta re la dm to safety, tha agency ballavn it would be taaful to explain again Its eaftty asaasamant of food irradiation and its aooduaiou concerning tha safety of foods irradiated to compliance with this regulation. A 
summary of FDA’s position on safety ia eat forth below.to tha proposed rale, the agency Hated"* * ' that tha safety of food irradiation below 1 kCy (100 krad) has baan established * ' ' because: (1) 
Irradiation will cot make the food radioactive, and thus cannot ixpost tha consumer to radiation: (2) tha chemical differences between Irradiated foods processed at these doaat u d  nonirradlatad fooda are too small to affect tha safety of the foods; (3) food irradiated at doiei Bp to 1 kGy (100 bad) will have the same nutritional value aa similar foods that hive not 
bean irradiated: u d  (4) tha balance between mlaobial spoilage organisms u d  pathogenic organisms is not 
adversely affected by radiation doses 
below 1 kGy (100 bad)" (49 FR 5718).The agency has followed the same general procedures in the development of regulations for the use of sources of radiation at are followed in the development of regulations for other 
food additives. Under the act. tha agency’a primary responsibility is to determine that the additive is safe under the proposed condition! of ose. Since the 1900’s whan tha first petition for the treatment of food with radiation sourest 
was submitted, the agency has bean confronted with tha question of what 
teat procedures are appropriate to establish reasonable cartalnty of no harm for use of radiation sources in tha 
treatment of food. In the absence of adequate data on tha chemical changes 
in food trailed with radiation ud  information on the nutritional quality of 
such food. FDA concluded that petitioners should submit long-term animal feeding rtudlee to demonstrate tha "wholesomtnest" of tha irradiated food, to those inatucas where 
petitioners hsva provided adequate chemical and nutritional data to tha agancy. FDA baa not required petitioners to submit long-term animal feeding studies. For example. FDA haa issued regulation! authorizing tha uae of

x-reyi far taepar taa af bod, 
microwaves for heating food sod iltra triolet rfdlaOos for (resting food 
based on chemical analyse* (see n (7*ITS.11.171 JO. and 179-*, respecting

In 1STO. FDA established Its fcsrw* af 
Fooda bra dialed Feed Committee 
(BFIFC) to review the misting agency policy concerning to trra&itiao of foods. B n rc i mate task WM to neb 
recommendations regardini to  establishment of toes toxicokyc 
totting requirements appropriate for 
assessing tha safety of Irradiated foods. BFIFC* recommends Dec focused aa 
nakiag the degree of toting compa' ;ble with the potential risk is indicated by the level of antlctoatad humu txpomn. BF1FC recognized to t safety 
assessments of brsdlated food should ba based on: (1) Projected levels of humu exposure to the food: (21 estimates of tha identify, imoum. ud potential toxicity of new chemical 
constituents generated la tha food by the irradiation process; ud  (3) state-of-the- art sensitive toxicological tests. BFIFC 
completed Its rrriaw and submitted ha 
final report In July 1900 (Ret 1).

BFIFC recognised that no single approach provided sufficient data to estimate the percentage of food consumption that might consist of 
Irradiated food. Hence. In projecting humu exposure to Irradiated food 
BFIFC asml estimates of total food consumption, dietary items proposed fc* 
irradiation, u d  the percent of each dietary item which may be Irra du tec. 
Using a rough estimate based oo 2ev 
factors. BFIFC fon**tê  t̂ it u  m'~cz aa 40 percent of the total diet coc.d :* Irradiated but utidpated that k t j .  humu exposure would not excerc :: 
psreant of the diet

Further, the ecamittae considered those chemical constituents geom-ed by irradiation, also known is n  thorp* products. BFIFC assumed that some 
radiolytic products may be unique to 
Irradiated foods, ud created the tars "unique radiolytic products' fURFu tc mean substance* not known to b* 
pretent in nonimdlatad food Ho* we 
BFIFC recognised that identijti dc ae* 
know the axtut to which these substances, although characterized as URP's. may ictuaHy be present as 
common constituents of the human e r .

BFFC raviewad tha available literature dealing with ndJatioa chemistry, the identification and 
quantification of substances produced = foods as a result of Irradiation. and found that tha amount of radJolytx products guanttd Is primarily dependent upon tha amount of ts trg
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HUMAN tCRVKCJ
Food srd Drug AdmlnUtration
ItCFRFtotlT I 
|D*ek«l Ha. I1H-OOG4]
lrr*dteBoo In tf* Production, 
Rroetontofl, and H*ndHnf Food
Moser. Food and Drug Administration. 
ncnote Final rule.____________________
pm h a a t . The Food and Drug 
Administration (FDA) It amending it* 
regulation! to pcnnJt additional uses of ionizing radiation for the tnatznml of 
food. Tneae regulation*: (1) Permit manufacturer! to uia Irradiation at dotei not to axettd 1 kiloCrajr (kGy) to inhibit the growth and maturation of fresh foods and to disinfect food of arthropod pasts. (2) permit 
manufacturers to use irradiation at 
dotaa not to cxctad 30 kGy to disinfect dry or dehydrated aromatic vegetable aubstancas (such as spices and bcrbt) of microorganisms. (3) require that foods that are irradiated be labeled to show 
this fact both at Ihe wholesale and at the retail level, and (4) require that 
manufacturers maintain process records of Irradiation for a specified period and make such records available for FDA 
inspection. These regulation* are 
promulgated on the agency's initiative and are necessary to permit the safe uae 
of ionizing radiation. Thil document responds to comments on the February 14.1984. propoaed rule (49 FR 5714). 
DATtr. Effective April 16.1966: objection* by May 19.1966. 
adoscis: Written objections and requesi for a hearing to the Docket! 
Management Branch (HFA-30S). Food 
and Drug Administration. Rm. 4-62.3600 Fishers Lane. Rockville. MD 20657.
SON SVftTHIII INFOHAMTIOtt CONTACT 
Gyde A. Takeguchi. Center for Food Safety and Applied Nutrition (HFF-330). Food and Drug Administration. 200 C SL SW.. Washington. DC 20204.202-472- 3740.
SUtKJIIgNTAnV tNFORMATIOfe 
Tibia of CoQtiatt
L Introduction 
CL Comcnta 

A. Safety1. Radiolytic products 
2 Spies*
S. Other minor foods4. Destruction of outmnts
5. Selective destruction of oiooorganiiraa 
». Toxicolofical studies
7. AJItfed idverse effect*
I .  Labeling Issues
C  Current Cood Manufectvrinj hectic#
D. Other Technical Effects

1 PiekeglM
f  ftb i*  tdvcaSonG bapoct Aaaiywt CD Objections IV References V. Agsncy Acdoo

I  latraductkM
Under sectioa 409 fh) and fd) at tha 

Fadaral Food. Dreg, and Cosmetic Ad 
(the act), tha Secretary say approve a food additive petition from aa htamted
Sreoa or may propose the icsuaaeo o fI 

yd additive regulation upon tha Secretary's own initiative (21 UAC. 341(b) and (d)). It la Ins coounoo lor FQA. acting aa the Secretary's delegate, to proposa and then establish a regulation 'tself. than to respond to a sponsor's petition. In the case of food Irradiation, FDA had. before 1981. apprmmd severe] food additive petitions for the ate of various sources of radiation ea curtain foods and food-packaging materials (21 CFR Part 179). Subsequent to these 
approvals, an FDA committee evaluated tailing critarit that would be necesaaiy to aupport the safety of food Imttiatioa for various uses.In the Fedsra) Register of March 27, 1961 (46 FR 169921. FDA published an ■dvence notice of proposed rulemaking 
that announced tha availability of the Bureau of Fooda' (now tha Canter foe Food Safety and Applied Nutrition) Irradiated Food Committee (BFIFC) 
Report (Ref. 1). which outlined a course of action for aiiurine the safety of irradiated fooda. and requested 
comments on the overall approach.In the Federal Registar of February 14, 1994 (49 FR 3714). FDA published a proposed rule that would: (1) Establish general provisions for food irradiation, 
(2) permit the ose of food irradiation at doses not exceeding 1 kiloGray (kGy) (100 kilorads; 100 krad)1 for inhibiting 
the growth and maturation of fruits and vegetables and for insect disinfestation 
of food, (3) allow irradiation to be usad for mloobial disinfection of certain dried spice* and driad vegetable 
seasonings at a dose not to excaed 30 
kGy (3 Mrad). (4) eliminate the current irradiated food labeling requirements for retail labeling, and (5) replace the current sections (21 CFR 179.22 and 179.24) dealing with the irradiation of - food w: A new II 179.25 and 179J8 (21 
CFR 179.25 and 179.28). The proposal

1 Thr System* taUrnetionrl* (911 mil hr 
rxprtntng A* laotmt i b « x M  rrdUtioe doss Is 
At Crtjr (JoslM/kilcgna. ibhnnaled CT) A* 
older uut eekiaooJy Did fi tfc* rrd. The •qotvstat 
value in rids (100 nd* t Cy) w\fl b* tadoird J* 
pirtoAtMi «b«n rcfirrU* to A* laouot d  
ibtrrbrd ndiiflo*. TW prsflitt kilo (111 « d  WfS 
(Ml rsprtMBl • UioMundfold tad t miXaclrU. 
rtjpttovihr. ftut. kiiend n u j  t Amutad rsOl * 
ind * nt|ind aiuu • sullies rads.

res peed od to comments on the sdvaftco Mtica of proposed ralemaking.
Apart from that ongoing rulamaiung, 

FDA baa approved a number of food additive petitions to provide far the safs 
are of gamma radiation al doaea up to 10 tCy |1 Mrad) to control Insect 
tofeitatlon and microbial oontaminsiioe 
to dried harbe. ip lew. and vegaiablt 
seaaootogs (46 FR 30913. July 1 imu: 46 FR 49021 October M. l* » « F R  24986. Jtoto IS. 2994; 30 FR 15415, April 11 1985) 
and to dry ensyms preparetinrei ISO FR 
Milk June 1& 1105). FDA also issued a final ride on Jwljr 22.1HS (SO FR 29666) 
whkh amended 21 CFR 179.22(b) ia 
respect* to a petition to provide for the ealr an* of gamma radiation at dews up 
to 1 bGy 1100 krad) to control 
JfkhimDa tp ira lk  In pork.

Tha eel require* (hat a food additive, 
toehx&nfl a source of radiation wed to process food. ba shown to be safe under Aa proposed oondiUoos of ose before aw of the food additive can be approved. That is. tha agency moat be assured with reasonable cartalnty that ns barm win result from Irradiation of 
fend. A source of radiation la 
spedftcaQy defined as a food additive in sectioa 201(a) of tha act (21 UAG 
321(1)). Tha Senate report on Aa Food Additives Amendment of 19S8 made dear that “{atourcas of radiation (induding radioactive Isotopes, particle accelerator* and X-ray machines) Intended for uia in processing food are included In the term 'food additive' as 
defined in this legialitlon." S. Rept. 2422. 
85th Coof.. 2d Sell. 63 (1958).

Section 406 of the act lists the criteria 
which must be considered by tbs agency before a food additive regulation is (ssusd. The statute does not present* what safety tests ihould be performed 
but leaves that determination to Ac discretion of sdantiits. Tha definition of safety, aa drawn from the legislative 
history of the Food Additives Amendment of 1968, bee bean codified to 21 CFR 170.3(1) aa follows:

(I) *9*1*" or "safety" means that than (a a reasonable certainty in Ac minds of competent sciantsli Ail tbs substance is not karmfd under the Intruded condition ol use. 
h is Impossible In At present stite of idnttilc knowledge to establish wiA complete certainty A* absolute haraleisoru 
of A* uc of any substanc*. Safety msy ba determined by scientific procedure* ot by pioerej recognition of safety, la determining 
safety, Ae following factor* shall b# considered:(1)The prohibit consumption of A* reb*tuoe and of any substaact formed In or sa food because of its use.(2) The eumulativ* effect of Aa rebttana ta Ac diet taking Into account any


