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WHO: World Health Organization
FAO: Food and Agriculture Organization
IAEA: International Atomic Energy Agency
AMA: American Medical Association
CAST: Council for Agricultural Science and Tech-

Who is backing
food irradiation?

nology
Some of the institutions, organizations, and agencies
which have gone on record with conclusions to the effect
that there will be no increase in risk for consumers from
"irradiated" foods include the following:

FDA: The U.S. Food and Drug Administration, and
in this matter, especially, the Center for Food Safety and
Applied Nutrition (formerly, the Bureau of Foods). FDA
is part of the Public Health Service, a division of the
Department of Health and Human Services, and under the
Federal Food, Drug and Cosmetics Act, has jurisdiction
on the applications of radiation to the processing of foods.

USDA: U.S. Department of Agriculture, especially
the Food Safety Inspection Service (FSIS)

EPA: Environmental Protection Agency
NFS: National Fisheries Service, within the U.S. De

1FT: Institute of Food Technologists
ACSH: American Council on Science and Health
NAS: National Academy of Sciences
NSF: National Science Foundation
NIH: National Institutes of Health (another branch of
FDA)

R&DA: Research & Development Associates
NFPA: National Food Processors Association
CFI: Coalition for Food Irradiation
AIF: Atomic Industrial Forum
CRA: Committee on Radiation Applications
ESNA: European Society for Nuclear methods in
Agriculture

OSTP: The President's Office of Science and Tech
nology Policy

ANS: American Nuclear Society
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