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Fact Sheet

The Top 10 Problems
With Irradiated Food

Food irradiation companies, food industry groups and even

federal government officials have insisted for nearly a half-century
that Americans who eat irradiated foods have nothing to worry about.

They say irradiated foods are nutritious, wholesome and taste
just like regular food. They say research demonstrates that irradiated
foods are safe for human consumption. They say that irradiation

facilities are safe. They say that irradiation causes no adverse economic

impacts.

Here are 10 reasons why they're wrong.

1) Research dating to the 1950s has re-
vealed a wide range of health problems in
animals that ate irradiated foods, including
premature death, a rare form of cancer, still-
births and other reproductive problems, muta-
tions and other genetic damage, organ malfunc-
tions, stunted growth and vitamin deficien-

cies.b2*

2) Irradiation masks filthy conditions in
slaughterhouses and food processing plants,

which cause meat to be contaminated with food-

borne pathogens. Irradiation can kill most
bacteria in food, but it does nothing to remove
the feces, urine, pus and vomit that often con-
taminate beef, pork, chicken and other meat.>¢

3) Irradiation uses ionizing types of radia-
tion - electron beams, gamma rays and X-rays -
that disrupt the chemical composition of every-
thing in its path. Many new chemicals called
“radiolytic products” are formed by irradiation -

some of which do not naturally occur in food,
and that the FDA has not adequately studied for
safety. One type of chemical, called 2-ACBs, was
recently found to promote the cancer-develop-
ment process in rats, cause genetic damage in
rats, and cause genetic and cellular damage in
human and rat cells.”$%1°

4) Irradiation destroys and disrupts vita-
mins, protein, essential fatty acids and other
nutrients in food - sometimes significantly. It
can destroy up to 80 percent of vitamin A in eggs
and 48 percent of beta carotene in orange juice,
but the FDA nonetheless legalized irradiation for
these products.!!?

5) In legalizing and endorsing food irradia-
tion, the U.S. Food and Drug Administration
and the World Health Organization, respec-
tively, ignored a vast amount of research suggest-
ing that irradiated foods are not safe for human

consumption, >



6) Because it can increase the shelf life of
food and utilize centralized facilities, irradiation
may further encourage the globalization and
consolidation of the food production, distribu-
tion and retailing industries. Due to these
existing trends, agriculture operations have
moved outside the U.S., multitudes of family
farmers and ranchers have been forced out of
business, product diversity has been reduced, and
local economies in developing nations have been
disrupted.

7) Irradiation can exacerbate the problems
faced by family farms because it could open the
floodgates to low-cost, imported food. Irradiation
facilities have been constructed in many coun-
tries that export large amounts of fruit, veg-
etables and meat, including Argentina, Australia,
Brazil, Chile, Mexico and New Zealand. Brazil,
already major meat exporter, is being touted as
the “fruitbasket of the world.”

8) Irradiation can change the flavor, odor
and texture of food - sometimes disgustingly so.
Pork can turn red, beef can smell like a wet dog,
and fruit and vegetables can become mushy.!>1o"

9) Irradiation facilities can create air pollu-
tion, worker safety and environmental hazards.
Smog-forming ozone is released from facilities
that use electron-firing linear accelerators.
Several deaths and numerous injuries have
occurred at irradiation plants throughout the
world. Dozens of accidents and acts of miscon-
duct have been reported. In 1988, after more
than 30 Nuclear Regulatory Commission viola-
tions - including throwing radioactive garbage
into the trash - the president of a New Jersey
irradiation company was charged with numerous
federal crimes, including conspiracy to defraud
the NRC. The president, who threatened to fire
workers who did not lie to NRC investigators,
was sentenced to two years in prison.'®

10) Soon, some irradiation plants may use
cesium-137, a highly radioactive waste material
left over from the production of nuclear weap-
ons. This material is dangerous and unstable. In
1988, a cesium-137 leak near Atlanta led to a
$40 million, taxpayerfunded cleanup.?
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