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Research Progress in Effects of Electron Beam Irradiation on the Storage and

Quality of Grains
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(1. School of Grain, Oil and Management, Guangxi Technology and Business Vocational College, Nanning 530007,
China; 2. School of Food, Drug and Health Management, Guangxi Vocational and Technical College of Quality and
Engineering, Nanning 530105, China)

Abstract: Conventional grain storage methods have a variety of drawbacks. Electron beam irradiation, as an
emerging non-thermal processing technology, has attracted attention due to its high efficiency, environmental
friendliness, and minimal impact on grain quality. The author elaborates on the principles of electron beam
irradiation and its applications in the food industry, reviews its effects on harmful organisms, physicochemical
properties, and sensory quality of grains during storage, and makes an outlook on its future application prospects,
with the expectation of promoting the application and popularization of electron beam irradiation in food storage.
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Fig. 1 Principle of electron beam irradiation
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Fig.2 Application of electron beam irradiation in food industry
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Fig. 3 Effects of electron beam irradiation on storage quality

of grains
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