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Fig.1  Principle of chromaticity diagram
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Fig.2 Effect of irradiation dosages on fat content
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Fig.3 Effect of irradiation dosages on moisture content
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Fig.4 Effect of irradiation dosages on protein content
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Fig.5 Effect of irradiation dosages on starch content
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Fig.6 Effect of irradiation dosages on viscosity
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Tab.1 Chromaticity table of oats

I R/
(kGy)
0 88.11 +0.11 1.95+0.10 10.28 £0.06 133.0 +0. 04
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1 88.76 £0.04 2.00+0.03 10.48 +0.11 132.9 +0.03
2 88.85+0.02 1.97+0.02 11.27 +0.16 133.6 +0.03
3 89.04 £0.04 2.07 £0.03 10.95+0.04 133.3 +0.02
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Effect of Irradiation Intensity on Physical Properties of Oat
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Science and Technology, Wuhan 430064, China;
2. Agricultural Product Processing and Nuclear-Agricultural Institute of Technology, Hubei Academy of

Agricultural Sciences, Wuhan 430064, China)
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Abstract; The main nutrition components and physico-chemical properties of oatmeal treated by different
dosages irradiation (0 to 9 kGy) were evaluated in this study. The results showed that the lowest fat con-
tent and the highest moisture content was 7. 7% and 9. 72% when the irradiation dosage was 2 kGy. The
viscosity, protein content, and starch content decreased with the increasing irradiation dosages. Addition-
ally, the starch content was slightly decreased when the irradiation dosage was lower than 6 kGy. The col-
or was not affected by the irradiation treatment. The irradiation treatment degraded the long-chain com-

pounds, but the physico-chemical properties of the short-chain compounds were not changed.
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