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The Top 10 Problems
with Irradiated Food

Food irradiation companies, food industry lobbying groups
and even federal governments officials have insisted for nearly
a half-century that Americans who eat irradiated food have
nothing to worry about. They say it's nutritious, safe, wholesome
and tastes just like regular food Here are 10 reasons why

they're wrong.

1) In legalizing food irradiation, the U.S.
Food and Drug Administration (FDA) did not
determine a level of radiation to which food
can be exposed and still be safe for human
consumption, which federal law requires.*?

2) In legalizing food irradiation, the FDA
relied on laboratory research that did not
meet modern scientific protocols, which
federal law requires.®4

3) Research dating to the 1950s has
revealed a wide range of problems in
animals that ate irradiated food, including
premature death, a rare form of cancer,
stillbirths, genetic damage, organ malfunc-
tions, low weight gain and vitamin deficien-
CieS. 56,78

4) Irradiation masks and encourages
filthy conditions in slaughterhouses and
food processing plants.®© Irradiation can Kkill
most bacteria in food, but it does nothing to
remove the feces, urine, pus and vomit that
often contaminates beef, pork, chicken and
other meat.

5) Irradiation destroys vitamins, essen-
tial fatty acids and other nutrients in food %
sometimes significantly. The process de-
stroys 80 percent of vitamin A in eggs and
48 percent of beta carotene in orange juice,
but the FDA nonetheless legalized irradiation
of these products.*t*?

6) Irradiation can change the flavor,
odor and texture of food ¥ sometimes
disgustingly so. Pork can turn red; beef can
smell like a wet dog; fruit and vegetables
can become mushy; and eggs can lose
their color, become runny and ruin reci-
pes 131415

7) Irradiation disrupts the chemical
composition of everything in its path % not
just harmful bacteria, which the food indus-
try often asserts. Scores of new chemicals
called “radiolytic products” are formed by
irradiation % chemicals that do not naturally
occur in food and that the FDA has never
studied for safety. One such chemical, called
2-DCB, was recently found to cause genetic
damage in rats and in human cells, 16171819



8) The World Health Organization did
not follow its own recommendation to study
the toxicity of “radiolytic products” formed in
high-dose irradiated food before proposing
in Nov. 2000 that the international irradia-
tion dose limit % equal to 330 million chest
x-rays ¥ be removed.2021

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

10) Because it increases the shelf life of
food and utilizes large, centralized facilities,
irradiation encourages globalization and
consolidation of the food production, distri-
bution and retailing industries. These trends
have already forced multitudes of family
farmers and ranchers out of business, re-
duced the diversity of products in the mar-
ketplace, disrupted local economies in
developing nations, and put American
farmers and ranchers at a great economic
disadvantage.?®
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