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amma irradiation is a form of ionizing radiation commonly used in the food industry for 

the preservation and enhancement of shelf life, safety, and quality. This treatment 

involves exposing fruits, including quince, to controlled doses of gamma rays, which are a 

form of electromagnetic radiation. The process is recognized for its ability to destroy 

microorganisms, delay ripening, and maintain the nutritional and organoleptic properties of 

the treated produce. In this review, we will explore the use of gamma irradiation on quince 

fruit and its impact on various aspects such as quality, safety, and shelf life. 

What is Gamma Irradiation? 
Gamma irradiation uses gamma rays, typically produced by radioactive isotopes like Cobalt-

60 or Cesium-137, to penetrate the fruit and interact with the molecules inside. This 

treatment alters the DNA and cellular structures of microorganisms such as bacteria, fungi, 

and viruses, which can spoil or contaminate the fruit. Additionally, irradiation affects the 

plant's biochemical processes, which can help in reducing ripening speed, extending storage 

life, and preventing diseases without the use of chemicals or preservatives. 

Effect on Quince Fruit Quality 
The quince fruit (Cydonia oblonga) is known for its astringency and firmness, requiring 

processing (such as cooking or baking) before it is typically consumed. Gamma irradiation 

can impact various aspects of quince fruit: 

 Firmness: Irradiation can help maintain the firmness of quince fruit by delaying the 

softening process. This is crucial for the export market, where prolonged shelf life is 

desired. 

 Texture: While gamma irradiation can prevent the fruit from over-ripening and soften too 

quickly, excessive doses might cause undesirable changes in texture, making the fruit too 

tough or rubbery. 

 Color: Gamma irradiation at controlled doses has minimal impact on the fruit's color. 

However, higher doses may cause slight discoloration, potentially reducing the fruit's 

marketability. 

 Aroma and Flavor: One of the primary concerns with gamma irradiation is its effect on 

the flavor and aroma of fruits. For quince, the fruit's distinctive aroma is crucial to its 

appeal. Studies have shown that low doses of gamma irradiation (typically around 0.5–

1.0 kGy) do not significantly affect the flavor, but higher doses could result in off-flavors 

or the loss of aromatic compounds. 

Effect on Shelf Life and Storage 
One of the most significant advantages of gamma irradiation is its ability to extend the shelf 

life of quince fruit by reducing the microbial load (e.g., fungi, bacteria) and slowing down 

physiological processes like ripening and enzymatic degradation. Here's how gamma 

irradiation impacts quince storage: 
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 Microbial Control: Gamma irradiation is highly effective in killing microorganisms like 

molds and bacteria that are responsible for post-harvest decay. This prolongs the fruit's 

marketable period and reduces spoilage. 

 Ripening Delay: Irradiation delays the onset of ripening, allowing quince fruits to be 

stored for longer periods without losing their firmness and quality. This makes irradiation 

particularly useful in controlling post-harvest losses, especially in the context of long-

distance transport or extended shelf life requirements. 

 Storage Temperature: Gamma-irradiated quince fruits can be stored under normal 

refrigeration or even at ambient temperatures, provided that the radiation dose has been 

carefully controlled. This makes the treatment a flexible option for extending shelf life 

across different storage conditions. 

Impact on Nutritional Content 
Nutritional retention is another important aspect of gamma irradiation treatment, especially 

for fruit preservation. The irradiation process can have varying effects on the nutrient profile 

of quince fruits: 

 Vitamins: Gamma irradiation does not significantly degrade the vitamin C content of 

quince fruit, but prolonged exposure to higher doses of radiation can lead to a reduction in 

some sensitive nutrients. However, in general, low-dose irradiation helps retain most of 

the vitamins and minerals. 

 Antioxidants: Quince is rich in antioxidants, including polyphenols and flavonoids, 

which provide health benefits such as anti-inflammatory and antioxidant effects. Some 

studies have shown that gamma irradiation at low doses does not significantly affect the 

antioxidant levels in quince, while higher doses might reduce their concentration. 

 Sugar Content: Irradiation can have a minimal effect on the sugar composition of 

quince. However, excessive doses may cause some changes in the sugars, potentially 

affecting the fruit's overall taste profile. 

Radiation Doses for Quince Treatment 
The effectiveness and safety of gamma irradiation treatment are highly dependent on the dose 

of radiation used. Generally, the doses are measured in kilograys (kGy), which refers to the 

amount of energy absorbed by the fruit. The recommended radiation doses for quince fruit 

are as follows: 

 Low Dose (0.5 - 1.0 kGy): This dose range is commonly used for microbial control, 

delaying ripening, and maintaining the general quality of quince. It does not significantly 

alter the fruit's texture, flavor, or nutritional content. 

 Medium Dose (1.0 - 1.5 kGy): This dose is often used for better control of microbial 

spoilage and for extending shelf life without causing drastic changes to the fruit's 

properties. 

 High Dose (Above 1.5 kGy): While high doses can extend shelf life even further, they 

may cause undesirable effects, including changes in flavor, texture, and the loss of 

beneficial compounds. High doses are generally avoided unless specific needs for 

preservation arise. 

Safety Considerations and Regulations 
Gamma irradiation of quince fruit is considered safe when done within established regulatory 

guidelines. Several international organizations, including the World Health Organization 

(WHO), Food and Agriculture Organization (FAO), and International Atomic Energy 

Agency (IAEA), have recognized the safety of using gamma irradiation in food processing. 

However, there are certain considerations that need to be adhered to: 

 Maximum Radiation Dose: Regulatory bodies set a maximum allowable dose for 

different types of fruits to ensure safety and prevent over-irradiation. For quince, this is 

typically set within a range that ensures microbiological safety without compromising 

fruit quality. 
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 Consumer Perception: While gamma irradiation is considered safe, consumer 

acceptance can be an issue in some regions. Awareness campaigns and scientific studies 

supporting the safety and benefits of irradiated fruits help in educating consumers about 

the process. 

Advantages of Gamma Irradiation for Quince 
 Extended Shelf Life: Gamma irradiation significantly enhances the shelf life of quince 

fruit, reducing post-harvest losses, especially in export markets. 

 Microbial Safety: The treatment effectively kills harmful microorganisms, improving 

food safety and reducing the risk of contamination. 

 Environmental Impact: Unlike chemical preservatives, gamma irradiation does not 

leave residues, making it an environmentally friendly alternative for fruit preservation. 

 No Cold Chain Required: With the delayed ripening and reduced microbial growth, 

gamma-irradiated quince fruits may require less stringent cold chain management, which 

could reduce overall transportation and storage costs. 

Challenges and Limitations 
 Effect on Sensory Properties: Gamma irradiation can cause changes in the sensory 

properties of quince, such as aroma, flavor, and texture, particularly at high doses. These 

changes may negatively affect consumer preference and market acceptance. 

 Cost of Implementation: The infrastructure and equipment required for gamma 

irradiation can be expensive, which may be a barrier for small-scale farmers and 

producers. 

 Regulatory Approval: In some countries, the use of irradiation in food processing is still 

restricted or requires specific approval. This can limit its widespread adoption, especially 

in regions with stringent food safety regulations. 

Future Prospects 
The use of gamma irradiation for quince treatment is likely to grow, especially with ongoing 

advancements in radiation technology and its increasing acceptance in the food industry. 

Future research may focus on: 

 Optimization of Irradiation Doses: Studies will continue to identify the optimal 

radiation doses for quince to balance quality preservation, safety, and nutrient 

retention. 

 Combination Treatments: Researchers are exploring combining gamma irradiation 

with other post-harvest technologies such as controlled atmosphere storage or edible 

coatings to further enhance fruit preservation and quality. 

Synergistic Effects with Other Post-Harvest Treatments 
Gamma irradiation can be used in conjunction with other post-harvest management 

practices to maximize the preservation benefits for quince fruit: 

 Combination with Controlled Atmosphere (CA) Storage: Combining gamma 

irradiation with controlled atmosphere storage (CA), where oxygen, carbon dioxide, 

and humidity levels are regulated, can significantly extend the shelf life of quince. This 

method can help slow down both microbial growth and physiological changes in the fruit, 

ensuring that quince stays fresh for even longer. 

 Use with Edible Coatings: Gamma irradiation can be combined with edible coatings to 

provide an additional barrier against microbial contamination and dehydration. The 

coating, often made from natural materials like chitosan or polysaccharides, seals in 

moisture and nutrients, further prolonging the fruit's freshness after irradiation. 

Impact on Ethylene Production and Ripening Control 
 Ethylene Inhibition: Gamma irradiation has been shown to reduce ethylene production 

in certain fruits. Ethylene is a plant hormone responsible for triggering the ripening 
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process. By limiting ethylene production, irradiation helps to slow down the fruit’s 

ripening, enabling it to maintain its firm texture and freshness for a longer period. 

 Delayed Softening: For quince, which is typically hard and astringent when harvested, 

the treatment can delay softening and maintain its fibrous texture, which is important for 

its use in processing into jams, jellies, or cooking purposes. 

Microbiological Safety and Foodborne Pathogens 
 Effectiveness Against Pathogens: Quince, like many fruits, can be a source of foodborne 

pathogens, such as E. coli, Salmonella, and Listeria monocytogenes, especially when 

contaminated during post-harvest handling. Gamma irradiation is highly effective in 

sterilizing the surface of quince and reducing these microbial threats, thereby improving 

the safety of the fruit for consumption. 

 Safe for Consumption: While chemical preservatives may leave residue on fruit 

surfaces, gamma irradiation has no such issue, as it does not alter the chemical 

composition of the fruit in a way that could introduce harmful substances. This makes 

irradiation a preferred method for microbiological safety. 

Inhibition of Sprouting and Rooting in Stored Fruits 
 Prevention of Sprouting: Quince fruits can sometimes develop sprouting or rooting 

during storage, especially under suboptimal conditions. Gamma irradiation can 

effectively prevent sprouting and rooting in quince, helping preserve the aesthetic and 

quality of the fruit during long-term storage. 

 Controlled Growth: Irradiation helps manage the growth and development of any 

potential secondary growth in stored quince, ensuring that the fruit retains its original 

form and appearance while in storage. 

Cost-Efficiency in the Long Term 
 Reducing Waste and Losses: Post-harvest losses in quince fruit can be significant due to 

microbial spoilage, excessive ripening, and over-ripeness. Gamma irradiation is a cost-

effective method that helps reduce these losses over time, especially in large-scale 

commercial production and export operations. By extending the shelf life, the fruit can 

reach markets that would have been otherwise inaccessible due to distance or time 

constraints. 

 Economic Benefits: While the initial investment in irradiation facilities can be high, the 

long-term economic benefits are significant. The reduction in spoilage, increased 

marketability, and potential to tap into international markets make gamma irradiation an 

economically viable option for quince producers. 

Reducing the Need for Chemical Preservatives 
Gamma irradiation can provide an alternative to synthetic chemicals and fungicides used to 

control spoilage in quince. By reducing reliance on chemical treatments, the fruit's 

marketability can be improved, especially in markets with growing demand for organic or 

minimally processed produce. This is particularly important for consumers looking for 

more natural, chemical-free products. 

 Sustainability Aspect: By using gamma irradiation instead of chemicals, the 

environmental footprint is reduced. It minimizes the use of pesticides and other harmful 

chemicals, aligning with sustainable agricultural practices that are becoming more 

important to consumers and regulatory bodies. 

Improvement of Fruit Packing and Handling 
 Better Packing Conditions: Since gamma irradiation significantly reduces the microbial 

load and delays ripening, quince fruits require less intensive handling and refrigeration. 

This reduction in handling intensity can lower the overall cost of packaging, especially 

in terms of maintaining cold chain logistics. 



Dash (2025) Agri Magazine, 02(01): 47-52 (JAN, 2025)     

Agri Magazine ISSN: 3048-8656 Page 51 

 Increased Consumer Appeal: With longer shelf life and improved quality preservation, 

quince fruits treated with gamma irradiation can be packed in more attractive packaging 

that enhances consumer appeal, potentially increasing their value in the market. 

Impact on the Production of Quince-Based Products 
Gamma-irradiated quince not only benefits fresh fruit markets but also improves the 

processing of quince-based products, such as jams, jellies, and preserves: 

 Extended Shelf Life for Processed Products: Gamma irradiation helps extend the shelf 

life of processed quince products by preventing microbial contamination. This leads to 

safer and longer-lasting products, which are essential for export and retail sales. 

 Retention of Product Quality: Quince is widely used in jams, jellies, and other 

processed products because of its unique tart flavor and texture. The application of 

gamma irradiation helps maintain the integrity of quince in these products, preventing 

spoilage and preserving flavor without the need for high levels of preservatives. 

Integration with Smart Agriculture Technologies 
Gamma irradiation could be incorporated into smart agriculture systems that use Internet 

of Things (IoT) technologies for monitoring post-harvest conditions: 

 Real-Time Monitoring: IoT sensors can be used to monitor irradiation doses, storage 

temperature, and humidity levels in real time, ensuring optimal conditions for quince 

preservation. This integration can improve decision-making processes, optimize energy 

use, and enhance traceability throughout the food supply chain. 

 Data-Driven Efficiency: When combined with big data analytics, the application of 

gamma irradiation can be refined based on environmental conditions and consumer 

preferences, further improving the efficiency and effectiveness of the treatment process. 

Global Market Acceptance and International Trade 
As the global demand for fruits with longer shelf lives and higher food safety standards 

increases, gamma-irradiated quince could find significant opportunities in international 

trade. Many importing countries have stringent standards for food safety and pest control, 

and irradiation is an approved method for ensuring that the fruit complies with these 

regulations. 

 Facilitating Exports: Quince producers can potentially access global markets by 

meeting the quarantine and pest-free requirements of importing countries, especially in 

markets like the European Union, the United States, and Asia, where irradiation is 

accepted and in demand. 

 Consumer Awareness and Acceptance: As consumer awareness of food preservation 

methods grows, irradiation-treated quince may become more widely accepted. With 

appropriate labeling and education, consumers can be reassured about the safety and 

benefits of consuming irradiated fruits. 

Future Research and Innovations 
 Exploring Lower Radiation Doses: Future research into the impact of lower doses of 

gamma irradiation on quince could further reduce any potential side effects on flavor, 

aroma, and texture, while maintaining the preservation benefits. Researchers might also 

explore targeted irradiation treatments to preserve specific qualities of quince, such as 

the preservation of certain phytochemicals or antioxidants. 

 Development of Non-Radiation Alternatives: Ongoing research into alternative 

preservation methods, such as pulsed light, ozone treatment, or UV radiation, could 

provide additional options for improving the quality and shelf life of quince, possibly 

even in combination with gamma irradiation. 

Conclusion 
Gamma irradiation treatment of quince fruit offers a range of benefits, including enhanced 

shelf life, microbial safety, and the preservation of fruit quality. The process also provides a 
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sustainable alternative to chemical preservatives, reduces post-harvest losses, and opens 

new opportunities for international trade. While there are challenges, such as potential 

impacts on flavor and texture, the combination of gamma irradiation with other post-harvest 

technologies, along with future research, holds great promise for improving the overall 

efficiency and sustainability of quince production. This technique aligns with the growing 

demand for food safety, sustainability, and quality preservation in an increasingly globalized 

marketplace. Gamma irradiation offers a highly effective, safe, and environmentally friendly 

method for preserving quince fruit. The process significantly extends shelf life, reduces 

spoilage, and maintains quality by controlling microbial growth and delaying ripening. While 

careful control of irradiation doses is necessary to avoid changes in flavor and texture, the 

benefits make it an excellent option for the long-term preservation of quince for both 

domestic and export markets. With continued research and consumer education, gamma 

irradiation could become a standard practice for quince and other fruits, ensuring 

sustainability and reducing post-harvest losses. 


