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Interpretation of Industrial Standard : Technical Specification for the
Irradiation of Pickled Foods to Control Microorganism
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Abstract: This article mainly introduces the purpose, significance and main technical contents of the industrial standard of N/
T 2650-2014: Technical Specification for the Irradiation of Pickled Foods to Control Microorganism, and interprets the standard in
terms of its key points with the determination basis of irradiation dose.
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