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A E H TE AR A (E<<0. 5MeV) HL T & AT AN AR R TR 75, DA A il i o 7%
eH R AR 2 2 JRUE o A TR A 3T 30 G At 7 ot 10 4710, 20 2 TV B T 2 BRAS ST A
2 eS| R

N SCA R A A S R S R TS O A S e AN AT R SRR . Hodr, i EH AR S
F S, A% 30 B RRCAS @& B A SO A H IR 51 S, s il CELFE T A B e
W T A

GB/T 15446 FEHHIN L5 &2 ARTE

GB/T 16640 ¥ Iin L7 & I & 22 4t Ak £ AR v 5 1

GB/T 16841 REE A300keV~25MeV HL T AU S I T.2% B 77 & 2% 5

GB/T 25306 & HHIN T Ha 7 sk 5 TR 3E F AE

GB/T 40590  FESHHIN T Ha sk &% 3% B s A7 e 37 8 LI F v

GB 50752 HIFHEM TAEHARIIE

GBZ 98  JHU AR N S fi B K A 4P Flie

GBZ 141 vy 54T R PR [ 7 9P A I R
3 ARIEFEX

GB/T 15446, GB/T 16841, GB/T 405905 & FIAIEA5E SUGE M T AL
3.1

AHERM cold-chain food

DIl . & & Ko EEER, ST, Eik. ARE LT, £47% (-18CL™)
R (-4 CULR) g FIPDIECIE R 7 iy B S B RL .
3.2

BEEMINEZE  cold chain food packaging

TR TR i AR B ER I R B B DA 2 4y, I @ BORJTVE R IS
e MBI B Ve A B | S T T . X BRI EE R s i BRIl AN AR, — BN
FUAR AR 5
3.3

{KBEERFZR low energy electron beam

FL IR P 1 ) B RE AN B 0. 5MeV s

e TSR AR O A 1 AL R (V) 1eVA1.602X10 T (FEH) .
3.4

TZ5F|Z irradiation processing dose

N T IE B0 AR il AL RE FRUI T B 28R P 7R ISR &
4 RARIE

P FE D 25 7 A B LT SRS A H AR A HEAT I R AL BB BROR . R RN ERIR . R E
i B MRS RSr 132 B W T R BE R AR FIEOR K 43 17 AL 1S PERL 1 A 18 JR AL R AR
ERT, IR MAEM AR K, LB SR P H 1
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6. 1.4 T EFNEWEE N EE B IXE R K FRE SR,
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EmPERFRMEYERBERMEE,
FA LA T B L R YR TR U

ZA EmPENREMEYERRNSEE

AT lE (kGy) * #IE SR
KRV ER IR Serratia marcescens 0.5 Diofd " Ingram 1980
RSN Vibrio parahaemolyticus <0.5~1.0 Do fH Ingram 1980
PR AIATHE Proteus vulgaris <0.5~1.5 D fE Ingram 1980
AT )& Enterobacter spp. <0.5~2.0 Do fH Ingram 1980
M  Pseudomonas spp. <0.5~2.0 D& Ingram 1980
K& Escherichia coli <0.5~3.0 D& Ingram 1980
SR & Shigella spp. <0.5~3.0 D& Ingram 1980
SO & BRI Staphylococcus aureus <0.5~5.0 D& Ingram 1980
NN & Acinetobacter spp. 0.5~1.0 D& Ingram 1980
P )& Alcaligenes spp. 0.5~1.5 D& Ingram 1980
i /E Penicillium spp. 0.5~2.0 Do fH Ingram 1980
LM EFFIE Mycobacterium tuberculosis 1.0~1.5 Do fH Ingram 1980
%@ Aspergillus spp. 1.5~3.0 D fE Ingram 1980
SEHIATE 8 Bacillus spp. (BEHEAEK) 2.0~3.0 DiofH Ingram 1980
WM& A& Brocells aborius 2.0~3.0 Do fH Ingram 1980
R4 R Candida spp. 3.0~5.0 Do fH Ingram 1980
WITKE & Salmonella spp. 3.0~7.0 Do Ingram 1980
BEBREE Streptococcus spp. 3.0~20.0 Do fH Ingram 1980
W K& Moraxella spp. 5.0~7.5 DifH Ingram 1980
SEHIAT & Bacillus spp. GEH) 1.0~30.0 Do Ingram 1980
AR MAT S Clostridium spp. 10.0~20.0 DifH Ingram 1980
. ) L F%zE 1057 | AIIT newsletter nr.
IKIIREE Vesicular stomatitis virus, VSV 12. 3 o
®{E 4, 1980
W25 Ad i 0536 B 10° 157 | AIIT newsletter nr.
% Adenoviridae -
HH 4, 1980
FEALE 10° 171 AIII newsletter nr.
Rz B Reovirus 26
HH 4, 1980
ZRE 10 57 AITI lett )
BT Influenza virus 28 IR o penstetter
HH 4, 1980
_ PR ZE 107 1957 o
B R B COVID-19 5.0 B [F47 223
=

b ORCEYI R TR U R AR IR RS TR, AR R R R IR S AN R R R SR ORI S

B AR A AL S i E T B 2R

Dio (HARTERLE 254 T, A K 0% AL W i 75 1 77 5
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SO ATARYE (THEERARIYE) (2002 FERD SR TR /R YIEAAE R VRN A 55 £ 5l ML L R
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—— AR i ARIEIIA AL BEAT LI e 0¥ B

—— SR AR B ARV R R USRI R B AR R A, — T IR R KA (8099) B,
SO EERE (ATCC 6538).

—— VPRI I EAR (B D S FUAR AR PR ki, Tk IRk, R S5 BiA KN —h
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JRE T T B 7 TR € 7 TR B S5 IR 5 R

S MBLE (R 5 SRR R R A K
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AL S MRS SN SE LU B. 1 A Ay By Cy Dy E. F I, SN IR MR B A /DT
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B.3 SCIRASI

S P DU R R U UBCE TR AEE (R B AR B ERAO o, INERE R E TR S 48 B IR
% 20s B JIRIT 80 Kk, i 10 1% AR PURREJE 3 MR FE I 1. 0 mL AR ASAE dh i Ah T B P e R —
FEASPATHRD 2 AP, N TR 45°C~A8CIREFRAE (FHMBE L) 15mL~18mL, I {HiEL#E
51, frBREER, B 36°CE1CHIIR 48h Ja CRRIRIRZIAND, IRMINZORETTS), RS, 5
P EICAS IR

A-B

X = %1000  eeeeeeeeeseesecseeineaennenn (1)
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A X —RKE (%)
A ——HEE AT B A B FH PR R A [ B & (CFU/FEAS);
B ——{HEa W =B A R & (CFU/FEA);
A VIR & ) e, MR RO A AT I R BT e, R R
B.4 #R¥E
YIMAR R R 75 KA =99, 9%, HAVKE =99, IHIFEAS S 90%LA |, FINHE &% .
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C.1 AHERRINEEMNIE

AR S AR SN AREE, KA 40~60cm, 5N 30~40cm, 1A 10~20cm; MRS S
FEZy 1. 5~2. Ocm, VU F 40 JEFERTIA 4em,
C.2 MuFIEH

HLF AV EERE T 0. 5MeV BAT, ZFIEREIHRES, T SRTH B A0 77 5 s DN 36 O B B S\ 9 = 1
% GB/T 16640 #HICERFATHAE
C.3 FIZEMXNFHE

A S AN S AN SE LI AL By C. Dy Bl F M, SANEIZIEAEREHET AT 6 AN FE
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VOB EZN: S W °C AMXHEE: % KAES: kPa
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WEIBIT S
it FEHH S m/min
WRBATRHN (BE. BRZ)
HEEVBGER R . BEEINE) .
Rl R BRI BN MR IRE . B ED
BIENR (B4 -
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i W2 WAL 551 2 e /IME kGy ; s KH kGy
FR WS I L A SR g
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