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Executive Summary

Food Irradiation (RPFI), one of RCA projects, was convened in Bangkok, 7-9 April 1997 to

rev

under the RCA, especially under RAS/0/022: Public Acceptance and Trade Development in
Irradiated Food. The PRC recognized that the RPFI has successfully achieved the objective

in transferring the technology to local industry and in particular the following achievements

The Project Review Committee (PRC) of the Asian Regional Cooperative Project on

iew the achievements and recommend future activities to be carried out on food irradiation

were made since its inception in 1980:

(1)

(1)

(iii)

(v)

Regulations. Bangladesh, China, India, Indonesia, Republic of Korea, Japan, Pakistan,

the Philippines, Thailand and Vietnam have approved one or more irradiated food for

consumption.

Irradiation Facilities. All countries mentioned above have installed

pilot/demonstration/commercial irradiation facilities for treating food.

potatoes since 1974, all countries mentioned above have conducted successful market
trials of a number of irradiated food products in their countries. The results showed

that consumers would be prepared to pm"chase irradiated food when they are provided

proper information.

have used irradiation to process routinely one or more food items on a commercial

basis. India is starting commercial irradiation of some food items in 1997.

Market Trials. With exception of Japan which has commercialized irradiation of

Commercialization. Bangladesh, Indonesia, Japan, Republic of Korea, and Thailand



-ii -
In considering future activities, the PRC was informed of positive developments on

food irradiation within the RCA region and elsewhere which will have a positive influence

on the market opportunities for irradiated foods from the region:

a. The Agreement on the Application of Sanitary and Phytosanitary Measures, adopted
during the GATT Uruguay Round, which could have a profound effect on trade in
irradiated food. In effect, governments which have ‘import regulations stricter than
recognized international standards, guidelines and recommendations, may be requested
to furnish justifications based on scientific grounds to the World Trade Organization.
As there is already a Codex General Standard for Irradiated Foods which recognizes
the safety and effectiveness of irradiated food since 1984, it may be expected that

prohibitions on the importation of irradiated foods will be difficult to justify.

b. The effect of the Montreal Protocol and the US Clean Air Act on the future usage of
methy] bromide which is the major fumigant used for controlling insect infestation of

grain, cereals, pulses, fruits and nuts from the region.

c. The increasing recognition of irradiation as a quarantine treatment of fresh
horticultural products by national and international authorities. The U.S. Department
of Agriculture published a clear policy in May 1996 which would permit irradiation
as a phytosanitary treatment of fresh fruits against major species of fruits flies
regardless of food commodities. Such a policy would open the US market to fresh
tropical fruits from the RCA region for the first time. Since 1995, tropical fruits from
Hawait which are hosts to local fruit flies have been irradiated and successfully

marketed in the mainland USA.

d Trade in irradiated spices and dried vegetable seasonings has increased significantly
in recent years following the ban on the use of ethylene oxide in the European Union
in 1991 and the impending ban in the USA. The volume of global production of
irradiated spices and dried vegetable seasonings increases from about 10,000 metric
tones in 1990 to over 60,000 tonnes in 1996. The majority of these commodities

originates from countries in RCA region.
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e The recent approval by Germany of irradiated spices produced within the country

which originated a petition for the approval (France) or from EU" member countries

which legally market such products.

£ A large number of irradiation facilities in RCA region which are available for

processing large volume of food on a commercial scale.

g A recent initiative taken by the ASEAN countries, most of which are members of
RCA, to harmonize national regulations to facilitate trade in irradiated food within the

next year.

h. Successful market trials and commercial application of food irradiation in RCA region

and elsewhere.

Detailed Action Plan on food irradiation to be carried out under the RCA during 1997-

98 were recommended by the PRC under the following headings:

- Harmonization of regulations
- Manpower development (operators of irradiation facilities and regulators)
- Trade development (within and outside the region)

- Information dissemination (consumer and private sector).

* The European Union through its "Internal Market Council" has adopted a "common
position" for approving irradiated spices, herbs and vegetable seasonings, on 21 May
1997. Such a common position is a prerequisite for adopting an EU Directive.



1. Background to Meeting

RCA Member States, particularly the developing countries, have maintained a strong
interest in food irradiation for many years. Many activities prior to and within the Asian

Regional Cooperative Project on Food Irradiation have had RCA support.

The 18th RCA Working Group Meeting (WGM) held in Beijing, May 1996, reviewed
the status of the joint UNDP/RCA/IAEA project which was to terminate in December 1996.
It was decided that activities thaf supported industrial developments that had already achieved
a degree of commercial use including food irradiation would not be put forward for further

funding from UNDP.

 However RCA Member States believed strongly that further support from RCA
members and the Agency could be appropriate if there was a clear regional or thematic

approach required to facilitate large scale commercialisation.

A series of expert meetings was initiated by the 18th WGM to discuss possible future
programmes of these “Advanced Industrial Applications”. On food irradiation, the Project
Review Committee Meeting of the Asian Regional Cooperation Project on Food Irradiation
met in Bangkok, 7-9 April 1997. The meeting was hosted by the FAO Regional Office for
Asia and the Pacific, and held at Nikko Mahanakorn Hotel, Bangkok. Administrative

assistance was provided by the Office of Atomic Energy for Peace, Bangkok.

The members of the Committee were Dr T. Hayashi (Japan), Dr A O Lustre
(Philippines), Dr P B Roberts (New Zealand), Dr P Thomas (India) and Dr A Ungsunantwiwat
(Thailand), as per Annex 1. Mr P Loaharanu (Head, Food and Environmental Protection
Section, Joint FAO/IAEA Division.) provided technical advice and served as Scientific

Secretary. The committee chose Dr Roberts as Chairman and Dr Lustre as Rapporteur.

2. Review of RPFI

The Asian Regional Cooperative Project on Food Irradiation (RPFI) as a long history.
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It stemmed from a co-ordinated research programme on Radiation Preservation of Fish and
Fishery Products, the first project launched under the RCA and funded by the IAEA from
1973 to 1978. The results obtained under this CRP showed the potential of using irradiation

for preserving/processing a number of fish and fishery products in the region.

RPFI picked up momentum when it was funded by the Japanese government between
1979 and 1983. This phase (Phase I) put emphasis on research and development on radiation
presérvation of dried and cured fishery products, tropical fruits (mango), onions and spices
which are economically importantr to the region and strong candidates for commercial
application in the near term. The results demonstrated the techno-economic feasibility of
radiation processing of these products in several countries. It was concluded that the

technology was ready for transfer to local industry in a number of countries in the region.

The Second Phase of RPFI was then funded by the Australian government between
1984 and 1988. The work covered by this phase included (i) disinfestation and
decontamination of stored food products; (ii) improvement in the hygiene of processed
seafood; (iii) insect disinfestation of fruits for quarantine purposes; and (iv) sprout inhibition
of root crops. The results showed that the technology could be effectively transferred to local
industry in several countries. In this period, many approvals of irradiated foods were given
in a number of countries following the recommendations of the Codex General Standard for
Irradiated Foods adopted by the Codex Alimentarius Commission in 1983. Demonstration
irradiation facilities had been or were about to be constructed in Bangladesh, China,

Indonesia, the Republic of Korea, Malaysia, Pakistan, the Philippines, Thailand and Vietnam.

UNDP funded the third phase of RPFI from 1989 to 1994 with the objective of
enhancing the acceptance of the technology by local industry through proper process control
and greater consumer acceptance. With the increase in approvals of irradiated food, in the
number of demonstration irradiation facilities available, and with rapid economic development
in several countries in the region, the stage was set for conducting market trials of some
irradiated food and small scale commercial application in the region. At the same time, these
countries put increased emphasis on process control in treating food to be marketed in their

countries. Therefore, technology transfer, process control, training of personne! and consumer
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acceptance of food irradiation made significant progress during this Phase.

With the prospect of global trade liberalization of food, including irradiated food,
following the conclusion of the GATT Uruguay Round in 1993 further activities on food
irradiation under RCA have been co-ordinated by the IAEA, especially under its Technical
Cooperation Programme, since 1994. The main objective of this phase (Phase I'V) is to ensure
wide acceptance of irradiated food by the public and free circulation of irradiated food within
and from countries in this region. Activities carried out under this Phase included:

2.1. Training

(a) Market trials of irradiated food (Beijing, 1995)

(b) Irradiation as a  quarantine treatment of fresh fruits and vegetables
(Bangkok,1996).

2.2. Co-ordinated research and development activities.

Co-ordination of market trials and consumer acceptance studies in Bangladesh, China,

Indonesia, Malaysia, Pakistan, the Philippines, Sri Lanka, Thailand and Vietnam.

(a) First coordination meeting, Manila (Oct.,1995)

(b)  Second research co-ordination meeting planned for Selangor, Malaysia, 25 - 29 August

1997.

3. Current Status of Food Irradiation in RCA Member States

(a) Regulations/approval of irradiated food. A number of countries has approved several

types of irradiated food as per attached Annex 2.



(b)

(c)

(d)
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Irradiation facilities. Facilities available for treating food for demonstration to the local
industry or for commercial purposes are in operation in several countries in the region

as per Annex 3.

Market trials. Successful market trials of irradiated food were conducted as per details

in Annex 4.

Commercial application. Irradiated foods have been marketed under commercial

conditions in several countries as per Annex 5.

Table 1 provides an overview of activities on food irradiation in RCA Member States.

Significant Global Developments

The Committee noted a number of developments outside the region that would have

a positive influence on the market opportunities for irradiated foods. These developments are

of interest to any RCA Member State that wishes to maintain or increase its markets for food

products in developed countries such as the USA or EU. The developments relate the trade

opportunities through the ability of food irradiation to improve food hygiene standards, to

extend quality shelf- life, and to guarantee freedom from insect pests of quarantine

importance. They include:

4.1.

4.2.

43.

increased consumer awareness and retailing of irradiated fruits and chicken in the
USA.

the rapidly increasing use of irradiated spices globally, especially in the USA, and the
endorsement of irradiation by the American Spice Trade Association. In this regard
it is noteworthy that US regulations do not require the labelling of irradiated spices

when used as an ingredient in processed food.

the recent approval by Germany of irradiated spices produced within the country that

originated a petition for the approval (France) or from EU member countries which



44.

45.

4.6.

4.7.

438.

(2)

®)

(©)

legally market such products.

the increasing reluctance of health authorities and consumers to accept foods

containing residues of chemical preservatives and fumigants

the effect of the Montreal Protocol (1987) and the US Clean Air Act (1990) on the
future usage of methyl bromide, which is presently a major fumigant for fruits, cereals,
grains and nuts from the region. There appears little doubt that methyl bromide usage
will decrease, although there may be regional differences in the rate of its ultimate

phase-out.

the acceptance by regional plant protection organisations and the USDA (APHIS) of
irradiation as a technical option to replace methyl bromide for the quarantine treatment
of fruits and vegetables. A Notice of Policy of the USDA (7 CFR Part 319, May 15,
1996) is noteworthy; this accepts irradiation with specified minimum doses as a
generic treatment of fruit flies regardless of the food commodity. This policy is
important since the USA already considers the irradiation and sale of fruits and

vegetables irradiated up to 1 kGy as safe for human consumption.

a recent initiative taken by ASEAN to harmonize national regulations to facilitate trade

in irradiated food.

the Agreements endorsed by the signatories to the World Trade Organisation require

importing countries to base national measures on:

Standards, Recommendations and Guidelines of the internationally-accepted
authorities, especially the Codex Alimentarius Commission, the International Plant
Protection Convention and the International Office of Epizootics;

all available scientific evidence and rigorous risk analysis;

the principle of equivalence of different means to achieve a specific objective;
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(d)  the principle that measures taken shall be the least restrictive to trade possible.

Subsequent to the WTO Agreements which will liberalise global trade, it may be
expected that prohibitions on the importation of irradiated foods will be difficult to justify.

5. Consideration on future Activities of Food Irradiation in RCA Member States

Considerable progress on food irradiation has been made in RCA Member States in
recent years. Approvals have increased greatly in number and there are several examples of
small scale commercial use of the process in a number of RCA Member States. In addition,
market trials indicate that consumer resistance to irradiated food has been greatly

overestimated.

Food irradiation is now recognized as a safe and an effective process and has been
shown to be generally feasible economically. The Committee decided that the next phase of
development of this technology in RCA member States was market expansion with emphasis
on harmonization of regulations to facilitate regional and international trade. Some of the
activities required for market expansion would be national rather than regional in character.

The Committee discussed the next phase under the following headings:

- Harmonization of Regulations
- Manpower Development (operators and regulators)
- Trade Development (within and outside the region)

- Information Requirements (consumer and private sector)

Harmonization of Regulations

Harmonization of legislation and regulations on food irradiation in RCA Member
States is a necessary prerequisite for market expansion and trade in irradiated foods among

countries within the region and to global markets.

Among the 13 countries which have participated in the RPFI Phase I to Iv,



-7-

Bangladesh, People's Republic of China, India, Indonesia, Republic of Korea, Japan, Pakistan,
the Philippines, Thailand and Vietnam have regulations authorizing irradiation of foods mainly
on an item by item basis. As of today, Bangladesh and Pakistan have approvals for
irradiation of food on a basis of food classes as recommended by the ICGFI. People's

Republic of China is enacting regulations on irradiation of food by food classes, expected
during 1997.

A Model Regulation on Food Irradiation has been prepared by senior food control
officials from the RCA region who attended the Workshop on Harmonization of Food
Irradiation Regulation in Australia in December 1993. Subsequently, the ICGFI has issued
"Guidelines for the Authorization of Food Irradiation Generally or by Classes of Foods".
Acceptance of this Model Regulation by ASEAN and other countries in the region will
facilitate trade in irradiated foods within the region and would eventually pave the way for
the expansion of trade to global markets particularly the USA, Japan, Australia and New
Zealand for tropical fruits, spices and seafood, items of commercial significance to countries
in ASEAN and RCA region.

The Committee therefore recommended that:

1. The Model Regulation on Food Irradiation should be submitted to RCA Member
States for review and final adoption by national regulatory agencies. The document
should be considered by various ministries and agencies involved in the framing of
national regulations. The co-ordination of these activities should be through the

national RCA contact points.

2. An RCA Regional Workshop on Harmonization of Regulations on Food Irradiation
should be held either in late 1997 or early 1998 to finalize the Model Regulation
including labelling provisions with a view for its adoption by RCA Member States. ‘

Manpower Development

Commercial food irradiation and an expansion of trade in irradiated foods will
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necessitate simultaneous efforts to develop suitable qualified manpower for the operation of
food irradiation facilities, food control officials and food inspectors. National regulations in
many countries stipulate qualification and training for such personnel prior to granting specific

licences to process food on a commercial basis.

The Committee recommended that the following training courses, based on the ICGFI-
Food Irradiation Process Control School (FIPCOS) should be established, initially on a
regional (RCA) basis with further follow-up as a national activity:

1. Training for operators of food irradiation facilities.
2. Training for food inspectors/control officials.
Trade within and outside the RCA Region

Trade in food and agricultural products is an important activity in the Asian region.
Developing RCA member countries are among the world's major suppliers of grains, spices,
tropical fruits and vegetables and seafoods. Thailand is the world's leading exporter of rice
at 6 million metric tons per year, followed by Vietnam at 3 million tons per year. India and
Indonesia are the world's leading suppliers of spices. China, Indonesia, and Thailand are
major suppliers to the world market of frozen prawns and India and the Philippines, of fresh
mangoes. While most of these commodities are presently exported to developed countries,
basic staples such as rice, corn and other foods such as spices are already traded within the
region. Singapore and Brunei are net importers of food from ASEAN countries. Intra-Asian
trade is expected to increase as living standards in the region rise with rapid economic

development.

In order to expand trade, Asian counties must meet the quality requirements of
importing countries. Legitimate difficulties are encountered however for some products such
as frozen prawns in which Salmonella and other pathogens are difficult to eliminate even
when produced under the highest levels of good manufacturing practices. This is because

Salmonella is naturally present in aquaculture ponds and because salt tolerant Salmonella






