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oí the culture media, such as increasing the indicator content, adding radio-

protectants etc., they could be adapted to radiosterilization, and were fit 

for the specific clinicaJ microbiology w o r k for which they w e r e designed. Work 

is in progress to apply the method to additional groups of culture media. 
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PASTEURIZATION OF POULTRY FEED BY y IONIZING RADIATION 

J. Adler, A. Bruchim, E. Eisenberg and M. Lapidot 

Poultry feed is prepared b y mixing several nutrient components, such as 

trains, oil rakes, ivsn or "hone moni, oto. Many of these components a n d , in 

particular, additives originating in cattle or poultry w a s t e , are heavily conta-

minated witli enterobacteria and other microorganisms. Recently a regulation 

was issued requiring that poultry feed for breeders should be salmonella-free. 

Studies of feeds artificially infected with m i c r o o r g a n i s m s ^ ^ showed that 

1 Mrad eradicated a population of 1 0
6

 Salmonella typhimurium per gram, where 

most other enterobacteria were more sensitive and were destroyed at lower doses. 

Studies ;n the feed mill of naturally infected feeds showed that pelletization 

at 78°C reduced the enterobacteria concentration from 10^-10^ to 1-2 bacteria/g 

hut during cooling and storage it increased to 10 bacteria/g. Total elimina-

tion was achieved by subsequent irradiation at 0.75 Mrad. A similar result 

was obtained only by irradiation at 1 Mrad. A pilot scale study is now being 

considered to demonstrate the technology and economics of the process. 

Untreated feed and feed treated at 1 Mrad were fed to small flocks of 

broilers from the tine of hatching to egg production and to their offspring 
(2) 

until they reached the proper weight for marketing. The results demonstrated 

that irradiation of the feed did not affect growth rates or market weights of 

broilers o r egg production and fertility and hatchability of the eggs. Results (3) 

obtained in a wholesomeness study performed in Canada were combined with 

those reported here in a petition to the Israel Ministry of Health, which 

cleared poultry feed irradiated up to a dose of 1.5 Mrad. 

REFERENCES : 

1. Bruchim, A . , Adler, J., Eisenberg, E. and Lapidot, M . , Int. J . Radiat. 
Sterilization, in press. 

2. Adler, J., Lapidot, M., Bruchim, A., Zir, D. and Eisenberg. E . , Report on 
research on the sterilization of chicken feed by 7-radiation, Israel Ministry 
of Commerce and Industry, 1971 (in Hebrew) 



- 148 -, 

3 . Process for the elimination of salmonella from animal feeds b y gamma 
radiation. Report jointly prepared b y Bio—Research Labs., L t d . and 
Commercial Products Atomic Energy of Canada, L t d . , Ottawa, Canada, 
May 26,1971, Vols. X, III, I V , V . 

STUDY OF THE AIR FLOW PATTERN IN LARGE FRESH FRUIT STORAGE ROOMS 

I. Frenke1, Ch. Gilath, A. Levin and M. Meitzer 

Local rates of air exchange are of interest in connection with fresh 

fruit storage rooms when one is interested in measuring the air exchange in 

the space between fruit boxes or even individual fruits in a box. The fresh 

air supplied to the storage rooms is responsible for about 1-2 air changes 

per h o u r . However, the air inside the room is very intensely recirculated 

Cat flow rates equivalent to about 20 exchanges per hour) in order to get a 
83 

uniform distribution throughout and between the stored b o x e s . Kr was used 

as tracer in order to measure this distribution, which previously could not 

be measured. 

85 

A pulse of Kr was injected into the fresh air supply of commercial 

storage rooms used for the preservation of oranges. The change in tracer 

concentration with time was measured at different locations inside the storage 

rooms, as for example between loading platforms, inside ventilation chimneys, 

between boxes, in the air plenum above the loading area, etc. These measure-

ments supplied the desired information on the air flow pattern inside the 

storage room. Measurements were performed at two different internal air 

recirculation rates. It was found that even at half the nominal flow rate, 

good air distribution was achieved throughout, the effective storage volume. 

It was concluded that the recirculation flow rate by far exceeds the minimum 

needed for a good air distribution. Since the recirculation is responsible 

for a considerable part of the energy consumption in fresh fruit storage 

rooms, a decrease of this recirculation rate could lead to considerable energy 

savings. 


