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Number: CCMP95-RD-040

Gamma Irradiation on Microbial
Decontamination Training for Chinese
Herbs Paractioners

Bin-Sheng Cheng

Kaohsiung Chinese-Medicine Industry Association

ABSTRACT

Chinese herbs tend to absorb humidity during preservation, which provides a
favorable environment for microorganisms and storehouse insects. Besides
damaging the components of these Chinese herbs, toxic materials may be
produced. During recent years, many countries have been enforcing strict
regulations concerning the number of bacteria in food and in botanical drugs.

The technique of gamma irradiation on microbial decontamination has been
widely used in western countries for several years. To evaluate the effects of
gamma irradiation on Chinese herbs, National Tsing Hua University and the
Institute of Nuclear Energy Research in Taiwan have performed years of research,
and confirmed that most Chinese herbs, if in a low dosage (under 10KGy), can be
successfully decontaminated with no effects on the constituents. Thus gamma

irradiation is an effective and convenient method for microbial decontamination.

This program will coordinate three symposiums on the safety of the usage of
Chinese herbs and gamma irradiation on microbial decontamination, in the
northern, central, and southern parts of Taiwan. The Taichung session had been
held on November 19, 2006 at China Medical University, Taichung. A total of 460
herbal practitioners participated the symposium. The Taipei session and Kaohsiung
session will be held on December 3 and December 10, 2006. Up to now, 300 and
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416 participants registered for the two symposiums. The symposiums introduced
the function and the prospect of nuclear energy technology in biomedicine. Other
than promoting the policies and the aspects of cautious usage of Chinese herbs, the
ideal conditions for the preservation and the appropriate packaging materials of
Chinese herbs, and the effects on the quality of the herbs were addressed.
Symposium topics also included possible risks without decontamination, and the
progress and application of gamma radiation. Moreover, recent research results on
gamma irradiation from National Tsing Hua University and the Institute of
Nuclear Energy Research were discussed. By reducing the uncertainty towards
safety of gamma irradiation, the policies of gamma radiation can be promoted to
improve the safety and quality of Chinese herbs.

The Taichung sessions had been filmed and saved on compact disk for the

convenience of future promotion.

Keywords : gamma irradiation, Chinese herbs paractioners, symposium
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