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A Study on Assay Methods for Irradiated Aquatic Products with Thermo

Luminescence Analysis
Wang Ping-ya', Huang Zhu-liang’, Zhao Kai?, Sun Ying', Zhou Yong'
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Abstract Investigate the feasibility of thermo luminescence (

TL) method in the detection of irradiated aquatic products. Firstly, the

silicate minerals were isolated from irradiated aquatic products, then the energy in the silicate minerals, which was accumulated due
to irradiation and released in the form of photon under heating condition, was detected to Judge whether the products were irradiated
or not. Four samples of oysters, dried small shrimps, mussels and curing bullactaexarata were analyzed. The result showed that the
TL method has a high reliability in the detection of irradiated aquatic products.

Keywords  irradiated aquatic products; thermo luminescence (
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