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1. Inform1 aoordinn-tSon by the  Dupar%mon.I; of the &my, 
O m e n 3  Staff ,  with 
Coxmiasion, hes Posulted ih a request by .ths A$C for Q deaorip- 
t f o n  of %he Deprtment of %he &my program on radiologicel 
steril ization of food and a proposal for a su ibb le  subdlvision 
or' join; effort. 
mnts in present reaotor tochnoiogy and foreoasted avai labi l i ty  
of nuclear fie1 f o r  pe;lceam applioation aro such t l m t  a speoial 
purpose reaotor, R R  viaualizcd far this  progran, 2s bo-& feasible 
and relatively inexponsiwe I) 

Division of Ehginsering, Lbrnio Energy 

The abvo ooordimtion indicated that adwoe- 
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D R A F T  

The Csprtment of tho A r q t  In aocordanoe w i t h  its assigned 
Doprtxnent of lhfense primary responoibilitica for cocrdixntion 
of research and dovelopmnk in food, has i n i t l a t a d  a projeot to 
hvost igato  the technical Qspoces of tho ~ d i o l o g i c d  ahWi1iER- 
t i o n  of  foods. This proJect has for i t 6  ultimate objeotive the 
clovelopment of acoeptablo rad io log id .  steri l izat ion methods f o r  
tha inprovenant of the perishable component of the r a t ion  a t  8 
mbstantial rechction in shipment and storage refillgemtion re- 
quirmsnts. While tho oxeoution of the project rri11 be guided 
strongly by its rolemnce to Armed Foroes requiremn*ts, the DQ- 
yartmnt of tb Arqy is keenly amre of the desirability of 
p r o m t i n g  BarLv aooeptanco of suitable teohnology by the food 
prooensing industry, 

Tho Quartmmstar Corps, Department of Lhs Army, has been 
Timely technioa1 assigned tha task of executing this proJeot, 

advice and gui&nce, coctributing ’cowtwd the 8uocessft.d develop- 
ment of this projoot,  is provided t o  tho W r t s m o t e r  General by 
tho Suboomittee on Eadiologfcal Sterilization CommitLee on Foods, 
Advir;ory Bmrd on Quarterm&er Rasesroh and Developmnt, National 
Rssearoh Council. 
bili’y study oonce~ning the subject and recommended an expenditure 
tf six milaion dollars mor a five-year period. 
p h m o d  obligation for th i s  project is $665,000, kontatively die- 
t r ibutsd  QS outlined j.n t& attached inalosute. 
f i s t s 2  support wil2 bo dspondent on the relativs promise developed 
and the impctot; of o.pondittlre aontrols on Departmnt of the ,‘Ira@ 
R&D funds, 

TI@ Guartem.ctr Genera1 completad a feasib 

The FY 1 s  

The sucaosding 

Tho pro3ect has progrsssod .to Q point where It is aeeirablo 
t o  arrange for a suitable joint e f f o r t  by Gkre Lttonio Energy C o w  
mission and “Am h p a r h n t  of the ?ru(y6 Speoifioally, the foflowing 
i%em a m  propcsed for your consfderatiou: 

Iuolosuro le 



a. A distribution of e f f o r t  of tho proJeot, suoh %fiat the 
Quarctermaster C ~ r p s ,  Department of tho Amy, muld undertake the 
food teohnofogy aspects, and the Atonrio Eaergy Cmmission, the 
radiation hchnology asp~otsa 

ba h suitable Steri l izat ion !bating Rsaotor, providing a 
rmsonably high gams powr in usable goometry for irradiation of 
samplo m t e r i a l  be desjgzred and oonntruuted as soon as praoticable, 
mile tho ar ly  availability of suoh a research rgaotor would greatly 
onhsnco the P ood s ter i l izat ion program, the overall just i f  i t s l ion  
would undoubtedly be basad on its very broad a p p l i c a t i o n  to  research 
oa rsao&or g s m  power f3r peaoetim purposes. 

C .  Suibb le  authorizaticn and prooodures for obtaining gemma 
souroes by the Quarterrpnste~ Corps for irradiation work oonduoted 
by the Amy for thie projeot. 

Quarterameter Oorps hus becn authorized t o  establish the 
mcesssxy technical liaison with the Atomio W g y  C ~ ~ 6 8 k u  for 
the ooord imt ion  of  4hie proJect, 

I would appreoiate a stalemeat of tho CaPcmissioa*e willingnsss 
'co undorct;ake i t a  share of a Joint effort on W s  pro3eot a8 pro- 
posed above or  an alternate suggestion a s  to how a jolnt task could 
bo accompliRhedo 

Sincerely 

Robert Lebron 
ChirrHan 

Honorable Lawis L. Strauss 
C k a f m a J l  
U, So A t c m i o  Energy Commission 
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!ibo Radiation Steri l izat ion program oontains ten areas of mJor 
emphasis. 
quality lossos resulthg from irradhticn prwesses and (2) determina- 
t i o n  of tho course of p l i t y  losses which mst bo olindnatod to y i e l d  
a deoirabls  r a t i o n  produot, 

Them areas are evenly divided betweon (1) prevention of 

1, Prevention of q1alijt;Y ~ O S O S S  resulting from irradiation proa~s8es. 

1, Cornpariaon of dflfarent types of xadiations s 1709~0 
(In oollaboration with Chemical Corps, ARC 
and industry) 

Phse A, Effectiveness of osthode rays va. 
gama rays for various foods, 
dosages and conditionso 

Bass B. Provision of radiated food produots 
to contraotors for spaoff ied  t e s t  
purposes 

11, bareasing czaceptability of irradiated foods 8 15,000 

€?ass A, Determirration o f  the effeot of oook- 
ing and blanohing on tho acceptability. 

Rase B, Detei-mimtioe o f  tho effect of enzyme 
ilaaotivation on the aooeptabilityo 

Fbse C. btennimtion of the effeot of different 
oooking rsoipes and condiments on 
acusptabilityo 

Ill. Inorsase storage life of irradiated foods $ 20,000 
- 

Phase A. Dotermination of the storage 
stabil'iky as determined by chemical, 
physiual, nutritional and aocept- 
a b i l i t y  measurements, or irradiated 
and ma-irrad h t e d  foods 

Phse B, Covelopment o f  methods for bareas- 
&ng the storage l i fe  of promising 
i rrad ia ted  foodso 



€%ass 3. Ibvelopmnt of sui table  containers 
for promishg foodso 

F. Feasibility sbdies on aseptic "aanning'' of $ 5,QOO 
irradiator3 foods 

Pbase A. Feasibility studies on the practi-  
oalii;y of aseptio paolaaging o f  foods 
s%eril ized by irradiatione 

2. Determization of -the murse of quality losses w h i c h  must be 
elimimtod -to yiebd (z desirable r s t i on  produut. 

1- Prevontion of off-f'bvors and obors $ 225,000 

Pbse  A. Determination of the nature of un- 
decirable changes in foods and non- 
vole tile food omponents 

Phase 8. Debrmimtion of the nahre OS 
undasirable uhanges in vola-tils food 
components. 

Ftmo C. Dovelopent of methods of aontrol 
and preventiono 

IIo Destruction of bacteria, molds and inseots. $ 80,000 

Ztnso A. He~hanism of destrtlation of baakerb, 
mold spores and ~ S Q C ~ S  by radiationo 

F k s o  8. Effectiveness of rad ia t ion  on food 
poisoning and spoilage org~nisme. 

IIle Control of enzyiiiic deterioration in irradiated 
'Foods 8 ?O,OOO 
I__ 

Phse A. Dosages end oonditions of radia*ons 
031 diff'eren-b types required for iaaoti- 
aat ion of enzymes. 
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Phase Bo SupplemenCary methods, o t b r  -than 
i r rad ia t ion ,  for tho iaaotivstion 
of enzymes in a coupled p l ' o ~ b s 8 ~  

IV, Assurance o f  non-toxicity of irradiated foods $ 50,000 
(In collnbo ration with Surgaco Qenoml and 
Food and h g  Adininistration) 

PMse A. De-terminaticn of wholeoameness. 

Phase E. Proof o f  abaenos of induced radioactivity. 

Qo @intaS.ning nutritional vslua of irradiated 8 15,000 
f o o d s  

P h s e  A. B-termination of losseo in nutrItAonS1 

- 
valuss of different foods. 

TOTAL budget for contraots I 

P.mi3abillty of psrsannel and oquipmnt t o  proposed aontraotors will un- 
doubtedly zieoessitnte shifes in eaphasie of BO- areas as the work 
progreseos 

NOTES : 

cathode rays during FY f5& - or u n t i l  oertnixl'cy ie r m o b d  as t o  the 
p r t i c u l a r  radiation to be used in produotiona 

1, Attention mill bo d i v i d e d  about evenly betiwon gannS ray6 and 

- 
2, A I F S R ~  and 8 vegetable R i l l  be ohsen as rafersncze standards 

among all mrk6r6, 80 that their results can be oorrelrited. 
and food aomponents wi31 also bo used according 4% t h e  pnrtioular needs 
of' respective workers. Considerable omphasis w i l l  be placod on meat. \$ 

Other foods 
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