








SLIDE NO, 11

ACCEPTANCE OF TIRRADTATED HAM

WHEN SERVED AS COMPONENT OF REGULAR MEALS

(Irrad. hams stored at room temp. for 1 to 12 months prior to serving.)

Dose Irradn. RECIPES No. of Average
Mrad Tegp. Raters Accept.
(+12% to C Rating (*)
+25%) (+ 10°) .

k.5 =30 Baked Ham w/Pineapple Glaze 102 6.97
4.5 -80 Baked Ham w/Pineapple Sauce 18 8.11
L.5 ' -30 Baked Ham w/Raisin Sauce 15 7.20
k.5 =30 Baked Ham w/Mustard Glaze 64 7.31
4.5 =30 Fried Ham Steaks 18 7.38
1.5 =30 Grilled Ham Steaks 15 8.26
3T =30 Baked Ham 93 .33
3.7 =30 Baked Ham w/Pineapple Sauce 60 7.10

(*¥) 9=-point hedonic scale: "9" = like extremely; "1" = dislike extremely;
"S" = neither like nor dislike,
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