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Important information about irradiated food:

1. Food should NOT become radioactive through irradiation, just sterile, as a result of exposure to gamma radiation, assuming that the radionuclide does not leak into the treatment pool. However:

· Benzene, a well-documented carcinogen, is found in gamma-irradiated beef at concentrations ten times higher than those in meat that is conventionally prepared and cooked, according to Dr. Samuel Epstein. (Dr. Epstein is Professor Emeritus of Environmental and Occupational Medicine at the University of Illinois at Chicago School of Public Health and Chairman of the Cancer Prevention Coalition.)

· Dr. Epstein has observed that irradiated beef is also characterized by elevated levels of peroxides and highly-reactive “free radicals,” ions from unsaturated fats.

· In addition, six “unique radiolytic compounds” (primarily cyclobutanones) have been found only in irradiated meats. Some researchers have called for these compounds to be concentrated from the meat using solvents, and then tested for safety using animals. According to an article written by Dr. Epstein, such concentration and testing has not been conducted.

· An article in Organic Living (1998) states that the LD50 dose of radiation for adult humans is 600 Rad.  (As used by toxicologists, this term refers to a sufficiently lethal dose to kill 50% of test organisms). By comparison, the energy applied to foods may be anywhere from 100,000 Rad to 1 million Rad. For the sake of comparison, a standard chest x-ray subjects the patient to an exposure of 20 millirad (2/100 Rad). The patient exposure is approximately 5 million times less than the lowest effective food exposure.

· The meat industry wants to use irradiation to compensate for fecal contamination and other unsanitary practices in factory farm feedlots and slaughterhouses — rather than correct these problems at their source. Contaminated food often carries pathogenic strains of bacteria such as Escherichia coli O157:H7 and Listeria monocytogenes. L. moocytogenes has been linked to spinal meningitis, cervical infections, and stillbirths.

· The U.S. Department of Agriculture (USDA) has been authorized to purchase irradiated meat for the National School Lunch Program. Irradiated foods served in schools do not have to be labeled. To learn more about how to keep irradiated foods out of our children’s school cafeterias, visit Public Citizen’s website:

www.citizen.org/cmep/foodsafety/schoollunch/
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