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Abstract: This paper summarizes and discusses the research and achievements in the effect of irradiation on extending the
shelf life and quality guarantee period of seafood, on the quality of seafood, and on seafood sterilization, and seafood irradi-
ation biological dosimeter study, and defines the concepts related to seafood irradiation. Moreover, we propose that irradi-

ation sterilization on severe acute respiratory syndrome coronavirus 2 of cold-chain seafood and seafood irradiation dose

control are the main research content and directions.
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