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Cold Plasma Technology on Meat and
Meat Products Preservation
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Reactive oxygen species
easily harm the microbial
phospholipids and
polysaccharidesin
presence of reactive ion
production

Reactive ions presentin
cold plasma cause catalysis
by peroxidation mechanism

which later damage the
microbial cell

Radical Perg Xidation

Cold Plasma

Mechanisms
involved

_Intracellular damage

Cellular L'p":'-i:-l- al

Combining with all
sequential events due to
cold plasma application the
cell membrane and
membrane proteins are
damaged to cause
cell lysis

Malondialdehydes are
formed by taking over the
cell's intracellular pathway
of proteins and nucleic acid
destruction




Disinfection of
packaging
material

e Cold Plasma
treatment




Cold Plasma Technology
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Objective of this studir

Using modern technologies such as cold plasma |

Longer storage time

Improve meat sensory characteristics during storage
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: Effect of cold plasma treatment on meat and meat products.

Substrate Plasma

Results Observed

References

Cold atmospheric

pressure plasma;
15.5, 31 and 62 W;
2-60 s

Ready-to-Eat
meat

Reduction in L. innocua to 1.6
login CFU/g
Thiobarbituric acid reactive

substances (TBARS) increased with
treatment power.

Rod etal; 2012

Cold atmospheric

¢ Reduction in Campylobacter jejuni by
pressure plasma; 2 logio CFU/em? using Ar gas after
Chicken skin and | Argon/Air; 2-3 120 s treatment time Rossow et al;
breast fillet kV; 3-180s; 5, 8 e Higher surface temperature can cause | 2018
and 12 mm denaturation that could affect
(distance) inactivation efficacy
In-package DBD B DEE];‘I:‘HHE in microbial population with
: no effect on meat appearance on
Chicken fillets | *mOsPheric co'd storage (4 °C-3 da}.rEi} Wang et al; 2018
plasma; 80 kV;70 :
Y ¢ Decrease in redness and yellowness
: of meat
1 e Nitric content of Meat batter
Atmospheric increased to 377.68 mg/ke
Mot haitter pressure cold e Treatment did not affect the total Joetal: 2018
plasma; 1.5 kW; aerobic bacterial count: Lipid and
60 min protein oxidation increased with

treatment time

(Bora et al:2022)
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