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ABSTRACT

In this study, the effect of gamma radiation on fresh fish cracker
(keropok), stored at 4 and 25 °C in a temperature-controlled room, was explored in
terms of radiation dose, taste, and after-exposure nutrients. *®Co was used as the
radiation source. The cracker samples were obtained from a local market and then
were exposed to garﬁma radiation for 1 - 10 kGy with the step of 1 kGy. It was found
that at 4°C the radiation dose cf 1, 2, and 3 kGy ceased the growth of all bacteria in
the samples that were preserved under non-vacuum sealed polyethylene bag. The
1-kGy radiation can inhibit coliform bacteria and Staphylococcus aureus. Although
the exposed samples displayed unchanged characteristics—number and type of
microorganisms, chemical and physical, the value of Thiobarbituric acid was greater
than those of unexposed. The taste of exposed and unexposed samples showed
negligible difference. Therefore, the radiation of 1 kGy should be sufficient for the
radiative treatment of fresh fish cracker without significant alteration to its overall
characteristics. Thermoluminescence then was used to study the correlation
between its signal response and the radiation dosage imposed on the cracker. The
result showed that radiated samples yielded stronger signal response than those of
unexposed. The temperature response of the fish cracker was between 200-350 °C.
The correlation was found to be linear.
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