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Research progress on the effect of electron beam irradiation

technology on food quality and its application in food
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Abstract: Electron beam irradiation is a non-thermal sterilization technology that is widely used in the food industry due to its efficient
sterilization, energy-saving, safety, residue-free nature, and ability to retain the sensory attributes and nutritional quality of food to the
greatest extent. This paper reviews the principles and characteristics of electron beam irradiation technology, its impact on food quality, and
its applications and controlling factors in the food industry. It also looks forward to the important directions for future research on electron
beam irradiation technology.

Keywords: electron beam; irradiation sterilization; food quality; control factors; application

G AR EHEAR UK E AR INAL= B R o £, WA R, B, SCE g s 7 4R MR X & &
BAR AT DURE A £ i B0 DR BT, (B S5O TR R B B IR B B A B R A AE B P B g AT 455 O X 3R ok 1Y
JEA XU B IR B RN SR IR R R mrgy oy m bR
T A R PR TR B R, A B O IR R B RO IR R = S
B AE UG 24 5 5 R A T 0 A S 4 O PRI AR N R A
0 0 TR XE LRy SR B B A 1 7 St R P R M AR LT o 8 2 0 L R
B KR TR . SR X e fr i ab Bepg RAS BT R B W I A £ 8 955 2 %4
I 40 By ST A e 1] B SR A7 A 1 ARAE R A5G BN o M R oL W LR . B
PERI 2 M2 T & Bl T o i TR % AR e Tl i v . A R G 5 ZOM A W M o B v JB A TR 1% 245 A
S S B N DL R 2 A e Sy LA B . BT, LRSS IEOR R S S 8 IR AR B 25 R O 1 D fig
KREBWIRBEDED TREBOTEEN FEez R REAE B W AR T2 8RS 5 il Fk
5 F L T AR RO AS TR R 2SS R AR R R RN A VEUR TRV IR Al A S AR K Oy T 4 A AR

BEMEE BB (1992—), 40, i 7R U2 191 . E-mail: guochongting@163.com
Wr#s B #1:2024-06-30  BC[E H#:2024-12-10



F&M | Vol.41, No.2

JEUSE R AR B o B 2, AT TR (8] 2 A A R
SN LE W) R0y T AR O DT 3K B SR KB A ) Y
FHE G e il H R T AR T LA R R 92 B T
FA T T DGR B R D TR R R A A
Bl A NI SE R B S R A8 . B B BT S 4R
7 30 B R A KE b 5T e B AR i e A5 OR R LR T
10 kGy 4 FL 3 16 X 0K Hp (9 8 B pHLL BB L 4R
SVSES N ) iRRai by iR gieob i S A UNIIEIRIN
L PR 5 ik A 2 AR, R ol T R T SRR T2 (IR I R
e A g JB SECHT IR AL IR o i A U R AR () £ S K, SAORE B B
JRE R0 2 A AR, €95 b A B0 8 W TR R TR A 0, X T
FE 1 5 07 T4 72 L IR 1L 1R e 22 DAy il S (O O Il - 2

M
HEAEH ’
e

| — G
e KA HLT
[BEAER AT
B
A
Bl wFkHBRFIADAHERRE

Principle of electron beam irradiation sterilization
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Figure 2 Application, impact on food quality, and advantages of electron beam irradiation sterilization technology
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