






SLIDE NO. 11

ACCEPTANCE OF IRRADIATED HAM 
WHEN SERVED AS COMPONENT OF REGULAR MEALS

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

Dose 
Mrad 
(+12$ to 
+25$)

Irradn.
Temp.
°C

(+ 10°C) .

RECIPES No. of 
Raters Average 

Accept. 
Rating (*)

4.5 -30 Baked Ham w/Pineapple Glaze 102 6.97
4.5 -80 Baked Ham w/Pineapple Sauce 18 8.11
4.5 -30 Baked Ham w/Raisin Sauce 15 7.20
4.5 -30 Baked Ham w/Mustard Glaze 64 7.31
4.5 -30 Fried Ham Steaks 18 7.38
4.5 -30 Grilled Ham Steaks 15 8.26

3.7 -30 Baked Ham 93 7.33
3.7 -30 Baked Ham w/Pineapple Sauce 60 7.10

(*) 9“P°int hedonic scale: "9" = like extremely; "1" = dislike extremely; 
"5" = neither like nor dislike.
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4. "Development of Flexible Containers for Irradiated Foods.
I. Screening of Commercially Available Plastic Laminates."
John J. Killoran, Jacob D. Breyer and E. Wierbicki. Food Technology. Vol. 21, No. 8, pp 73-77, August 1 9 6 7. ----------

5. "Packaging of Irradiated Foods." John J. Killoran. Modem PackagingVol. 40, No. 8, p 1 7 9 , April 1967. ----------
6 . "Bio-test Method for Determining Integrity of Flexible Package of 

Shelf-stable Foods." D. T. Maunder, J. F. Folinazzo, J. J. Killoran, 
Food Technology 22. No. 5, 615-618 (1968).

7 . "Packaging Materials for Use in Radiation Preservation of Prepackaged 
Food." Code of Federal Register 121.2543. Fed. Register. 10 June 1967.

8 . "Extractives and Functional Performance of Flexible Packaging 
Materials for Use in Radiation Sterilization of Prepackaged Foods."
G. 0. Payne, Jr. and C. H. Spiegel. Technical Report, FD-3,
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3. Development of Cooking Procedures and Recipes for Using 
Irradiation Sterilized Meats. Agnes F. Carlin, Iowa State 
University, Ames, Iowa, Contract No. DA19-129-AMC-227(N);
Technical Report 72-31-FL, United States Army, Natick 
Laboratories, Natick, Massachusetts 01760, January, 1972.

4. Irradiation Studies on Meat. J. W. Harlan and F. L. Kauffman 
Swift. & Co., Chicago, Illinois, Contract No. NLABS (Natick) *
No. 172; Technical Report 72-32-FL, United States Army, Natick 
Laboratories, Natick, Massachusetts 01760, January, 1972.

5. Development of Radiation Sterilized Fish Items. L. J. Ronsivalli 
U. S. Department of Interior, Fish and Wildlife Service, Bureau 
of Commercial Fisheries, Technological Laboratory, Gloucester 
Mass. Contract No: Project Order No. 66-88; Technical Report 
72-42-FL, United States Army, Natick Laboratories, Natick, 
Massachusetts 01760, February, 1972.

6. Irradiation Induced Headspace Gases in Packaged Radiation Sterilized 
Food. George B. Pratt and Lloyd E. Kneeland, American Can Co., 
Barrington, Illinois, Contract No. Dal9-129-AMC-119(N); Technical 
Report 72-55-FL, United States Army, Natick Laboratories, Natick, Massachusetts 01760, February, 1972.
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1. Factors Influencing Economic Evaluation of Irradiation Processing.

Ari Brynjolfsson. Panel on Radiation Processing Techniques of 
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2. Development of Irradiation Sterilized Codfish Cakes and Shrimp.
F. Heiligman, L. Baker. Atlantic Fisheries Technological Conference, 
University of Massachusetts, Amherst, Mass., 4 October 1970.

3. Radiation Stability of Electron and Gamma Irradiated Plastic Films.
J. Killoran and E. Wierbicki. Second Northeast Regional Meeting of 
the American Chemical Society, Providence, R. I., 21 October 1970.

4. Development of Irradiation Sterilized Beef. G. W. Shults and 
E. Wierbicki. Institute of Food Technologists, New York City,
26 May 1971.

5. Technology of Irradiation Sterilized Codfish Cakes. F. Heiligman 
and L. Baker. Institute of Food Technologists, New York City,
26 May 1971.
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9. Nuclear Preservation of Food. Lucy J. Rice. Union Carbide Outlook. 
Vol. 2, No. 4, December 1971.

10. Development of Irradiation Sterilized Codfish Cake. F. Heiligman 
and L. J. Rice. Journal of Food Science. Vol. 37, No. 3,
pp 420-422 (1972).

11. Comparison of Pre-Cooked Irradiated Chicken and Lamb with and without 
Partial Dehydration. S. R. Agarwal, F. Heiligman and E. M. Powers. 
Journal of Food Science. Vol. 37, No. 3, PP 469-472 (1972).

12. The Effect of Gamma Irradiation and Heating on the Proteolytic 
Activity of Meat Samples. T. Losty, J. S. Roth and G. W. Shults. 
Journal of Agricultural and Food Chemistry. 1972 (In Press).

13. Effect of Condensed Phosphates on pH, Swelling and Water-Holding 
Capacity of Beef. G. W. Shults, D. R. Russell and E. Wierbicki. 
Journal of Food Science. 1972 (In Press).

B. Patents
1. Process for Inactivating Enzymes in Meat to be Stabilized by Irradiation.

G. W. Shults and E. Wierbicki. U. S. Patent No. 3,554,773, 12 Jan 71.
2. Process for Radiation Sterilizing a Packaged Precooked Meat and Gravy 

Product. G. W. Shults. U. S. Patent No. 3,573,067, March 30, 1971.
3. Process for Preparing Sterilized Comminuted Beef Products. G. W. Shults. 

U. S. Patent No. 3,592,658, 13 July 1971.
4. Method for Packaging Flexible Packages in Cylindrical Containers.

F. Heiligman. U. S. Patent No. 3,645,759, 29 February 1972.
5. Process for Stabilizing Structure of Ground Meat. G. W. Shults and 

E. Wierbicki. U. S. Patent No. 3,642,500, 10 February 1972.
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2. Storage Stability Studies on Radiation Sterilized Fish Items.
R. 0. Sinnhuber, Oregon State University, Corvalis, Oregon,
Contract No. DA19-129-AMC-853(N); Technical Report 71-39-FL, United 
States Army, Natick Laboratories, Natick, Massachusetts 01760,
March, 1971.
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6. Color Quality of Smoked, Canned, Irradiated Ham as Determined 
by Reflectance and Extraction Methods of Evaluation. M. Driver,
J. G. Kapsalis, F. Heiligman and E. Wierbicki. Institute of 
Food Technologists, New York City, 26 May 1971.

7. Low Dose Radiation Processing of Fresh Poultry. P. Angelini,
J.'J. Howker and D. J. Bilesky. Institute of Food Technologists,
New York City, 26 May 1971.

8. The Objectives and Present Status of Irradiation of Meat and Meat 
Products. E. S. Josephson. Study Group Meeting on Food Irradiation 
for the South East and East Asian Countries, Bangkok, Thailand,
13-17 December 1971.

3. Radappertized Bacon - A Five Year Storage Study. F. Heiligman and 
E. Wierbicki. Institute of Food Technologists, Minneapolis,
Minnesota, 23 May 1972.

10. Effect of Condensed Phosphates on Swelling and Water-Holding 
Capacity of Chicken Meat. G. W. Shults and E. Wierbicki. Institute 
of Food Technologists, Minneapolis, Minnesota, 23 May 1972.

11. Development of Radappertized Pork Sausage. E. Wierbicki, G. G. Giddings 
and F. Heiligman. Institute of Food Technologists, Minneapolis, 
Minnesota, 23 May 1972.

12. The Flexible Package for Radappertized Foods. J. J. Killoran and 
E. Wierbicki. Institute of Food Technologists, Minneapolis,
Minnesota, 24 May 1972.
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