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Abstract. Along the food chain, radionuclides enter the human body, accumulate, have a
negative effect, have a radiotoxicological effect. Such interest in the effects of radioactive
substances arose due to the harmful effects of strontium-90 (Sr-90) and cesium-137 (Cs-137) on the
body.
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Enter. Today, radiation protection of the population in Uzbekistan is based on the
standardization of the main dose limits, the implementation of a system of reasonable measures
related to animal husbandry and the processing of products of this sector in order to reduce the
content of standardized radionuclides. in livestock products and to prevent unusable products from
reaching the consumer’s table. When radionuclides enter the body with food, the gastrointestinal
tract becomes an important organ, after which they enter the bloodstream and are distributed
throughout the body. It is the most important pollutant of animal products consumed by humans.

Materials and research methods. In the process of working on the article, materials posted
on open Internet resources, official websites and periodicals were used. The methodological basis of
the research was the use of generalization, comparison, analysis and synthesis methods.

Results from the study. In periodical publications, in particular, in the publications of local,
Russian, Belarusian and other foreign researchers, it is recommended that the content of 1-131 in the
meat of irradiated animals after slaughter has a short decay period, and it is recommended to store it
in a separate refrigerator for 3 months. (more than 80 days are mentioned in textbooks). During this
period, the radionuclide contained in meat, canned food and other meat products loses its activity.

When meat is contaminated with Sr-90, the meat is removed from the bone, because the
main percentage of the radionuclide is localized in the bones to be disposed of. If the animal is
killed on the 2nd-4th day after irradiation, the radioactivity in the refrigerator will decrease by 15%,
and on the 25th day by 45%. After radiometric analysis, the meat is neutralized or transferred to
technological processing without restrictions on use.

The method of decontamination of meat contaminated with long-lived isotopes such as Cs-
137, Sr-90 is selected depending on the situation. These methods include boiling in water, wet
pickling (in 10% chloride, acetic or citric acid, saline solution) and soaking.

Regardless of the disinfection method, the meat is first cut into small, thin pieces or chopped
(cut into equal cubes) and thoroughly washed with clean water. For any method, the ratio of water
to meat should be 3:1.

After the meat is removed from the broth, the brine is washed with clean water and radiation
monitoring is carried out. During cooking, the radioactivity of meat decreases by about 50%, when
salted with water - by 70-90% in 2-3 days.

When radioactive dust falls, surface contamination of meat and meat products can occur.
Insoluble fractions of radionuclides remain on the surface of unprotected products, and the soluble
part enters the product when it falls on a wet surface.

Decontamination of such products should have two goals: to remove radioactive dust from
the surface of the product by washing with water or by cutting a layer 0.5 cm thick, and to remove
radionuclides that have penetrated deep into the product.

In decontamination of milk and milk products, there are two main methods of removing
radioisotopes from milk:

1. - technological
2. - ion exchange.
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1. Technological processing of contaminated milk into cream, sour cream, butter, curd,
cheese, condensed and dry milk allows obtaining products with low radioisotopes. In order to
destroy strontium compounds with proteins and transfer it to the soluble phase, milk is acidified
with citric or hydrochloric acids, which form salts that freely pass into the aqueous environment.

During separation, most of the radionuclides are removed with skim milk, resulting in a
cream with a low content of radionuclides and sour casein. The more fat the cream has, the less
radionuclides it contains. On average, up to 90% of 1-131, 10% of Cs-137, up to 4.7% of Sr-90 are
removed with skim milk. The amount of Cs-137 in cottage cheese is up to 13.4%, and Sr-90 is up to
35%. In the production of dry milk and cream, raw materials are heated to 400 ° C, which causes
almost complete evaporation of Cs-137.

When cream is turned into butter, radioisotopes are additionally released, and up to 3% of
the original radionuclide content is transferred to the finished product. The main part of
radionuclides remains in buttermilk. Strontium-90 and cesium-137 are almost absent in the oil, and
iodine-131 is reduced to a tenth of a percent. Whey, buttermilk and ovens remaining after
processing are disposed of depending on the level of contamination with radionuclides.

2. Decontamination of milk by ion exchange using ion exchange resins is based on their
ability to exchange Sr-90 and Cr-137 cations or 1-131 anions found in contaminated milk. The
method has two types. The first is "dose exchange", mixing the resin with contaminated milk and
then filtering it. The latter involves the use of ion exchange columns, where contaminated milk is
passed through a bed of ion exchange resin. When milk is passed through a cation exchange resin,
the amount of strontium and cesium in it is reduced by 80-90%, if it is passed through an anion
exchange resin, the amount of iodine is reduced by more than 90%.

There are two methods of decontamination with resin - dynamic and static. The essence of
the first is that the milk flows through a set of TsM-A2 cellulose fibers. As they move,
radionuclides are attracted to the surface of the fibers. With the static method, milk is poured into a
container, a bundle of cellulose fibers is placed in it and mixed. After 15 minutes, remove the used
beam with a fork and insert a new one, this is repeated 3-4 times. After removing the last part, it is
necessary to filter the milk through a layer of cotton wool, gauze or cloth to get rid of the smallest
particles of cellulose. In this way, it is cleaned of iodine-131 radionuclides by almost 90%. Such
milk must be boiled before use, then it can be processed into any dairy product. Waste is incinerated
by cellulose. Ashes should be buried in a designated place.

Summary. The results of the study showed that the maximum concentration of
radionuclides is in the proteins of livestock products, so unprocessed products cannot reach the
consumer; Freeing meat protein from radionuclides allows reducing economic losses by introducing
meat and meat products into circulation. It is preferable to consume milk after technological
processing that produces safe food products ready for consumption. It is especially important to
consider this for people who are engaged in private farms in areas unfavorable for radiation
pollution.
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