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Table 1 Effects of irradiation dose on microorganism in
freezing-dried Wuchang fish

Irradiation dose / kGy 0 1 2 3
Coliform group_ 1 3 3 4 3
/ MPN - 100g
Total terial t
ota ba-(l‘,erla coun 3100 <10 <10 <10
/cfu-g

Number of salmonella  None None None None
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Table 3 Effects of irradiation on nutritional compo-
nents in freezing-dried Wuchang fish

A1 1 af L, RT3 2 A 0 TR0 S e bk
&, 2 1kGy FIEMREE, HTEE AR5
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Table 2 Effects of storage time on microorganism in
freezing-dried Wuchang fish irradiated with 1kGy

Products

Nutritional Freezing-dried  Freezing-dried
components Wuchang Wauchang (irradiated)
Protein / % 80.2 80.0

Fat/ % 11.6 10.9

Water / % 3.95 3.95
Ca/mg-kg" 1903 1990
Mg/mg-ke™ g6 1108
Fe/mg-ke” 96 262
Cu/mg-kg” (53 0.58
Zn/mg-ke' 314 314

Storage period /month 0 3 6 9 12

Coliform group
/MPN - 100g™!
Total bacterial count
/cfu-g’!

<3 <3 <3 <3 <3

<10 <10 <10 <10 <10
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Study on irradiation of freezing-dried Wuchang fish
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ABSTRACT The effects of irradiation on sterilization and storage time for the freezing-dried Wuchang fish were

studied. The results show that the number of the coliform group in freezing-dried Wuchang fish irradiated at 1kGy

can be acceptable according to the national industrial standard and the number of bacteria decrease from 3100cfu/g to

<10cfu/g after irradiation. With the optimal irradiation dose 1kGy the shelf life of Wuchang fish can be extended over

one year.
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