
would slow down considerably the development and prevent damage by
most of the stored product 1nsects.

In temperate cl1mates the use of refrigerated a1r for the
preservat10n of sl1ghtly m01st barley was shown to be effect~ve.
However 1n hum1d trop~cal and subtrop1cal cl1mates th1s method needs
to be 1nvest1gated.

Another aspect d1scussed was the reverse cycle m01sture
m1gration, 1n wh1ch m01stening of gra1n pockets are observed at the
bottom of the b1ns w1th cold gra1n dur1ng summer. Exper1mental data to
evaluate the extent of th1s problem 1S not ava1lable.

In conclusion, aerat10n 1S s1mply the process of uS1ng a1r as the
transport med1um for m01sture and heat. The psychrometr1c pr1nc1ples
are s1mple and eas1ly understood. The problem lies 1n eng1neer1ng
d1ff1cult1es 1nvolved 1n apply~ng of th1s pr1nc1ple to the solut10n of
part1cular problems.

ROUNDTABLE VII. PROSPECTS FOR THE USE OF IONIZING AND MICROWAVE
RADIATION FOR INSECT CONTROL

D1SCUSS10n moderator: F.M. W1endl, Braz1l.

TOP1CS d1scussed were:
1. The label1ng of 1rradiated food 1tems (pros and cons).
2. Problems of shorten1ng 1rrad1at10n exposure t1mes.
3. The use of pre 1rad1at10n and post 1rrad1at10n heat treatments to

1ncrease effect1veness.
4. Advantages of gamma 1rrad1at10n 1n treatment of packed food: the

poss1b1l1ty of 1rradiat1ng food w1th1n the package.
5. S1mpl1c1ty of gamma irrad1at10n techn1que.
6. M1nimal ma1ntenance costs over 1n1t1al 10 year period.
7. Advantage of clean handling of food.
8. Advantage that treated food 1S free from tOX1C res1dues.
9. Extremely suitable for develop1ng countr1es such as Braz11 which do

not have sophisticated d1sinfestat10n equ1pment 1nstalled.
10. The use of 1rradiat10n for exported commod1t1es.
11. Mult1ple use of 1rrad1at10n (but through another line)
12. Uniform1ty 1n qual1ty of 1rrad1ated foods,- a requ1rement

necessary to ach1eve opt1mal results.
13. The ready ava1lab1lity of Cobalt 60.
14. The need for leg1slation 1n some countr1es.
15. The problem of h1gh 1n1tial cost.
16. The problem of res1stance by nature conservat10n movements

(Greenpeace) to 1rrad1at10n.
17. The exper1ence by Japan w1th 1rrad1at10n of potatoes and other

items.
18. The exper1ence of South Afr1ca on 1rrad1ation, ma1nly with

fru1ts.
19. The exper1ence of Holland on 1rrad1ation of d1verse 1tems of

food.
20. A proJect: The comb1nat10n of 1rrad1at10n w1th PH3 for

contoll1ng adult 1nsects.
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21. A proJect: Comb1nat1on w1th 1nert gases dur1ng 1rrad1at1on.
22. The fact that Slnce 1980(WHO) there 1S no need for more

wholesomeness stud1es - 1 Mrad.
23. Irrad1at1on was proposed as be1ng a very sU1table method for

expens1ve food 1tems.

ConcluS1ons were as follows:
Food 1rrad1at1on no longer requ1res studles on wholesomeness,
whereas econom1C stud1es on 1rrad1at1on are st111 needed.

2. The exper1ence obta1ned by Japan, Holland, and South Afr1ca w1Il
fac1l1tate adopt1on of 1rrad1at1on procedures 1n other countrles,
partlcularly 1n the 11ght of lncreas1ng restrlctlons 1n the use of
lnsectlcldes throughout the world.
Some further research has to be done to
radlat10n such as the 1nfluence o~ heat
1rrad1at1on, the use of oxygen or other
tOX1C fum1gants, to 1ncrease the rad1at1on
1ntegrat1on of 1rrad1at1on w1th other
consevat1on was recommended.
A maJor problem 1n the 1ntroduct1on of 1rrad1atlon lS the
hOSt1l1ty by many poeple to anyth1ng "atom1c" as demonstrated
ma1nly 1n Germany and by the "Greenpeace" movement. So 1t seems
that pol1t1CS pose the ma1n barr1er to the commerc1al use of food
1rrad1at1on throughout the world.

3. 1mprove the effect of
before or after
1nert gases, or even
effects. Also the
methods of food

4.

ROUNDTABLE VIII. ADVANCES IN THE FLUIDIZED BED HEATING OF GRAIN
D1Scusslon Moderator: D. Evans, Austral1a.

The hlstory of heat d1s1nfestat1on uSlng fluld beds and more
recently spouted beds and pneumatlc conveyors was outl1ned. Heat
d1s1nfestat1on lS baslcally a slmple process but can be adapted to
both "h1gh tech" and "low tech" C1rcumstances. Research to date has
shown that once the "tolerance envelopes" of commod1t1es to be
d1s1nfested are known, a sUltable temperature X tlme comblnatlon can
be ldent1fled and explolted. In general, heat1ng to 60°C for 20-30
seconds or 65°C for 2-3 seconds appears fatal even to pests w1th1n the
graln. The pros and cons of heat d1s1nfestatlon Vls-a-V1S 1rrad1at10n
were consldered and the appl1cablllty of heat dlslnfestat10n systems
to graln dry1ng and clean1ng was noted.

ROUNDTABLE IX. PROMISING NOVEL COMPOUNDS OF LOW MAMMALIAN TOXICITY FOR
USE IN STORED PRODUCT PROTECTION

Rounitable Moderator: A. Perry, Israel

The moderator presented an overVlew of the subJect of what
const1tutes low mammallan tOX1Clty, hazards from pestlcldes and the
need to establlsh more reallstlc resldue levels In stored gra1ns of
the develop1ng countrles.
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