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Abstract

This research was conducted to monitor irradiation of seasoned dried fishes, dried
fruits, spices, pickled products, nuts, livestock and agricultural products in a market in
Seoul by the thermoluminescence(TL) method. The results found that the TL intensity of
basil irradiated at 0.25, 0.5, 5kGy increased proportionally with the irradiation dose. In
TL measurement, the first glow curve(TL 1) was compared with the second glow curve
(TL 2) obtained after re-irradiation at 1kGy. The TL threshold was <0.1 for the
non-irradiated sample and >0.1 for the irradiated sample. The TL ratio(TL 1/TL 2) was
higher than 0.1 for the five seasoned dried fishes. Although the TL ratio(TL 1/TL 2) of
one composite seasoning product was lower than 0.1, the temperature range of the TL

glow curve was between 150 ~2507C.
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Analysis with TL detector

Fig. 1. Sample preparation scheme for TL
detection.
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LHERATH(17~18).

Table 1. Measurement conditions for thermolu-

minescence

Specification Condition
Preheat temperature 50T (5 sec)
Temperature rate 5C/sec
Maximum temperature 350C
Acquire time 60 sec
Annealing temperature 3507C (5 sec)
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Fig. 2. Thermoluminescence glow curves irradiated
at 0.25 kGy(top) 0.5 kGy(center) and 5
kGy(below) for basil.
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Fig. 3. Thermoluminescence glow curves for irradiated(left) and 1 kGy-reirradiated(right) seasoned

dried fish.
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Fig. 4. Thermoluminescence glow
composite seasoning product.
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Fig. 5. Thermoluminescence glow curve 1 & 2
for irradiated and reirradiated composite
seasoning product.
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