
Food spends
only 250ms in
the x-ray beam.

This amount of
radiation does
not affect
food safety.

A study by the World Health Organisation
(WHO) confirmed that food radiation levels
up to 10,000 Sv don’t affect food safety or
nutritional value (10,000.000 μSv).

100% Safe

X-ray Inspection Improves
the Safety and Quality of Food.

X-ray systems detect contaminants like metal, glass, calcified bone,
mineral stone and high-density plastic.

To find out more visit www.mt.com/xray-safety

The levels are so low that organic food
can be subjected to x-ray inspection with
no diminution of its organic status.

Food that ’s passed
through an x-ray
inspection system
is as good and
tasty to eat as it was
before it was scanned.

How Safe
Is X-ray Inspection
of Food?

Radiation is part of our
everyday life’s.

The major sources
of radiation that add
up to the background
radiation received
by a typical person

12% of radiation we receive
comes from outer space.
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Those who fly absorb
more x-rays than those
who stay on the ground.

Occupational Exposure

Natural
exposure

The typical dose rate immediately
adjacent to an x-ray system is
less than 1 μSv an hour.

Peak
Dose

Accrued
Dose

For the average human,
natural background
radiation contributes
about 2,400 μSv of
radiation in a year from
natural sources.

X-ray Inspection
Food manufacturers use x-ray inspection technology to 
ensure product safety and quality. X-rays are invisible as 
they are a form of electromagnetic radiation, 
like light or radio waves.

The accrued radiation dose
is the most important measure.

Occupational exposure limits are given in terms of the permitted
maximum dose. The SI unit of radiation dose is the sievert (Sv).

As exposure levels are low, smaller units like microsievert
(μSv: a millionth of a sievert) are more commonly used.
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Food Irradiation
The process to destroy bacteria is known as 
'food irradiation ‘and involves radiation doses 
up to ten million times bigger than those used in
x-ray inspection.

X-ray inspection of food doesn’t 
cause it to become radioactive.

For over 20 years, food 
manufacturers have been using 
x-ray inspection to ensure 
product safety and quality.

Gamma Rays Bacteria Dying

Frequent Fliers = 200 µSv/year
Airline pilots and air crew = 2000 µSv/year

What is the difference between x-ray inspection and food irradiation?

Food manufacturers are under 
significant pressure to ensure their
products are safe.

100%
Safe
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