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Table 1 SCF IZ & - TR S G ATHE & Gl X 4172 £ i & o i

Overall average

Food class/commodity assessed by the SCF radiation dose (kGy) Dose (kGy)
Fruits ® Upto 2

Vegetables @ Upto1

Cereals © Upto1l

Starchy tubers © Upto 0.2

Spices & condiments © Upto 10

Fish & shellfish © Upto3

Fresh meats © Upto2

Poultry @ Upto7

Camembert cheeses manufactured from raw milk ® Upto 25
Frog’s legs © Upto5

Shrimps © 5
Gum arabic © 3
Casein / caseinates © Upto6
Egg white © Upto3
Cereal flakes © 10
Rice flour © Upto 4
Blood products © 10

(a): Assessed by SCF (1986)
(b): Assessed by SCF (1992)
(c): Assessed by SCF (1998)

* : Where previous SCF opinions have considered dose limits for food irradiation it is not always
clear if the Opinion is expressed in terms of overall average dose or maximum dose.
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