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Effects of lonizing Energy on the Decontamination and Quality of Mixed Condiment
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*Korean Energy Research Institnde

Summary

The radurization and radicidation effects on mixed condiment with Co-60 gamma irtadiation at 3-
9kGy and the physicochemical aspects of irradiated samples stored at 30°C ior three months were
investigated.

The initial microbial loads of the sample were 7.5 X 10%/# in total bacterial count and 1.2 X
10%/¢ in coliforms, respectively. The irradiation treatment of below 9 kGy could decontaminate
the sample and D,, value of the bacteria contaminated was shown to be 1.04 kGy. The chemical
components associated with the quality of the sample were little affected by the irradiation at 3-8
kGy. The sensory evaluation showed that the high sterilizing dose caused appreciably the change

in overall flavors of mixed condiment.
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Table 1. Proximate composition of mixed condiment,
Conmpoents Content (%)
Masture 14,66
Crude fat 9,44
Crude protein 13.14
Crude ash 39.86
Carbolydrates 22.90
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Tahle 2. Effects of irradiation on the growth of

microorganisms in mixed condiment ”

Storage period(month)
0se 0 3
(kGy) Tuotal bac. Coliforms Total bac, Coliforms

Irradiation

0 75 X 10% 1.2 x10% 74 x10° 1.0 X 10%
3 94 x 10° - 86 x 10® -
6 37 x 10® - 34 x 10? -
9 - _ _ -

¥ Sample was stored at 30 °Cand the number of micr-
oorganisms were expressed as the count per gram
of the sample.
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Fig.1. Surviving fraction of total bacteria of mixed
condiment by irradiation.
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Table 3.. Effect of irradiation on the value of TBA and
pH in mixed condiment”

Irradiation TBA? pH
dose Storage month Storage month
(kGy) 0 3 0 3
0 4.26 7.31 6.45 6.56
3 4,32 7.30 6.45 6.55
6 4.40 7.32 6.46 6.55
9 4.46 7.37 6.47 6.58

? Sample was stored at 30 C,
2 TBA values were expressed as g mole of malonaldehyde
per gram of the sample,
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«—+ ! Immediately after irradiation.
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Fig.2, Effects of irradiation on the content of crude
protein and total sugar of mixed condiment.
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Fig. 3. Effects of irradiation on amino nitrogen content
of mixed condiment.
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Fig. 4. Sensory scores of irradiated mixed comndiment
during storage at 30°C
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