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Table 1. Evaluation of the nutritional value of proteins in
gamma-irradiated mackerel by the rat growth assay

Radiation True Biological Net protein
dose digestibility value utilization
(kGy) (%) (%) (%)
0 93.2 82.6 77.0
1 94.8 84.2 79.8
3 96.6 84.8 819
6 97.0 85.9 83.3
10 93.1 84.1 82.6
25 97.0 82.6 80.1
45 93.0 80.2 79.1

Table 2. The effect of irradiation on the protein quality of
a rat diet

Radiation True Biological Net protein
dose digestibility value utilization
(kGy) (%) (%) (%)
0 85.6 80.5 68.9
5 83.6 7.8 63.5
10 86.5 81.7 70.6
25 87.0 78.1 68.0
30 84.8 77.3 65.4
70 85.3 76.4 65.2
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Table 3. Vitamin content of frozen, thermally processed,
gamma-irradiated and electron-irradiated -enzyme—inacti-
vated chicken meat"

Process
59 kGy 59 kGy
Vitamin Frozen Heat- (-25°C) (-25°C)
control sterilized gamma  electron
irradiation irradiation
Thiamin (ppm) 231 153 157 1.98
Riboflavin (ppm) 431 460 4.46 490¥
Pyridoxine (ppm) 7.26 7.62 5.32 6.70
Niacin (ppm) 2129 2139 1979 2082
Pantothenic acid 24.0 21.8 235 249
(ppm)
Biotin (ppm) 0.093 0.097 0.098 0.103
Folic acid (ppm) 083 122 1.26 147
Vitamin A (IU/kg) 2716 2340 2270 2270
Vitamin D (IU/kg) 375.1 3428 354.0 466.1
Vitamin K (ppm) 1.29 1.01 0.81 0.85

Vitamin By, (ppm) 0008  0016° 0014  0.009
YVitamin concentrations are given on a dry weight basis.
PSignificantly lower than frozen control.

3)Significamtly higher than frozen control.
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Table 4. Thiamin in raw, fried, irradiated—fried, and fried-irradiated bacon at three radiation doses and two irradiation

temperatures
Irradiation temperature 2°C Irradiation temperature ~40°C
Radiation loss (%) loss (%)
Treatment dose . o
(kGv) Thiamin Due to Due.to Due to Thiamin Due to Due‘to Due to
y (mg/100 g . ... combined . (mg/100 g . .. . combined .
. irradiation . irradiation frying
protein) treatment protein) treatment
0 442 - - - 454 - - -
None 75 1.77 60° - - 384 15" - -
(raw) 15.0 0.95 78 - - 3.09 32° - -
30.0 0.40 91° - - 1.70 62° - -
0 2.28 - 48 48° 2.28 - 50° 50°
Irradiated, 75 0.76 - 83° 57° 1.73 - 62 55
then fried 15.0 0.40 - g1? 58P 1.34 - 70° 57°
30.0 0.07 - o8 gob 0.16 - 96 g1°
Fried 0 2.32 - 47 47° 218 - 52° 52P
fhen 75 2.02 13° 54° - 1.94 11° 57 -
irradiated 15.0 1.78 23° 60° - 1.73 21° 62 -
30.0 1.49 36° 66° - 1.48 32 67° -
*Compared to non-irradiated, non-fried samples.
Compared to non-fried samples irradiated to the same dose.
“Compared to non-irradiated, fried samples.
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