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A SURVEY OF RADIOACTIVE LEVELS OF AGRICULTURAL
PRODUCTS IN SAITAMA PREFECTURE

Misako MOTEGI¥, Sadaaki MIYAKE¥, Takashi Oosawa*, Kiyoaki NAKAZAWA*

Key words: Cesium—137 (1¥Cs), Strontium—90 (*Sr), Saitama prefecture, Agricultural products, Radioactive fal-

lout, Culinary processing

Past atmospheric nuclear testing which have been conducted frequently, have caused environmental pollution
due to the diffusion of radioactive substances into the atmosphere and from the radioactive fallout. The environmental
pollution from nuclear testing into the atmosphere has resulted in the radioactive contamination in agricultural
products and has continued for a long time. The radioactive contamination of agricultural products occurs through air,
water and soil which were contaminated by radioactive fallout.

In this paper, for the purpose of analyzing the extent of the radioactive contamination blevels in the agricultural
products of Saitama Prefecture, spinach, green soybeans, dried shiitake and welsh onion, were selected among
products, as the amount of the harvest is abundant in all of Japan. Radioactivity concentration was investigated by gam-
ma ray spectrometry and radiochemical analysis.

The radioactivity concentrations of artificial radioactive nuclides, cesium—137 (1¥’Cs) and strontium—90
(%9Sr), were detected in the range which is considered to be the result of radioactive fallout. Moreover, in order to exa-
mine the effect on radioactivity concentrations in agricultural products by culinary processing, the raw agricultural
products were boiled, and their radioactivity concentrations were compared with the raw produce. The radioactivity

concentrations in the boiled were lower than those in the raw produce.

* Saitama Institute of Public Health
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