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The effect of gamma irradiation on colour quality and sensory-taste
characteristics of fresh chives (Allium ampeloprasum)

Marzieh Ahmadiroshan!, Samira Berenji Ardestani'”

1. Research School of Radiation Applications, Nuclear Science and Technology Research Institute, AEOI, Tehran, Iran.
*E-mail: sardestani@aeoi.org.ir

Abstract:

Fresh, unprocessed or minimally processed vegetables, despite their health-promoting properties,
can be a carrier for the transmission of pathogenic microorganisms to humans. The shelf life of these
fresh products is also limited and after a maximum of three days of storage in the refrigerator, they
turn into a mass of waste. The microbial population after washing with disinfectants did not differ
from the control or increased more rapidly than the population of water-washed product during
storage. To solve these problems, irradiation can be a practical treatment to ensure safety, increase
shelf life and even allow the export of fresh vegetables. In this study, the effects of gamma irradiation
(0, 0.25, 0.5,, 0.75 and 1 kGy) at a storage temperature of 25 and 4 ° C for 15 days on colorimetric
quality and sensory-taste characteristics and of fresh chives were investigated. Irradiated and control
samples stored at room temperature were removed from the study for the first two days due to their
high microbial load. Therefore, according to the acceptable results in safety, color and sensory
quality, 0.5 kGy of irradiation along with refrigerated storage can be used to increase the shelf life
of fresh chives for 8 days and reduce wastes.

Keywords: Gamma irradiation, chives, sensory-taste, Color.
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