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Radiation Doses from Food Irradiation Compared

to Chest X-Rays Vitamin B1 (Thiamine)

A kiloGray (kGy) is the unit of measuring radiation unique to Whole grains, beans, and meat are important sources of
the process of food irradiation. In the United States, fruits and thiamine, which helps convert carbohydrates into en-
vegetables are irradiated with up to one kGy, which equals the ergy. It is essential for heart, muscle, and nervous system
radiation output of approximately 33 million chest x-rays. Fresh function. Wheat flour irradiated at the low dose of 0.25
meat and poultry are irradiated with up to 4.5 kGy, which equal kGy lost up to 20 percent of thiamine initially and 62

the radiation output of approximately 150 million chest x-rays. percent after three months of storage.® Beef irradiated at

3.0 kGy, which is below the legal limit, experienced a 19
percent loss of thiamine.*
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