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Research progress of lipids oxidation of animal-derived food by cold plasma

LIU Chen-Cheng, WANG Jia-Mei*, CHEN Gu, SANG Xiao-Han, CAI Zhi-Cheng
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ABSTRACT: As a new non-thermal sterilization technology, broad spectrum bactericidal action, cold plasma has
been widely reported in the field of food sterilization and preservation. However, cold plasma contains a large number
of active free radicals, which can accelerate the oxidations of lipids and protein, as well as kill microorganism, which
has a certain impact on product quality. In order to reduce the promoting effect of cold plasma treatment on lipid
oxidation, and weaken the negative effect of lipid oxidation to quality, adding antioxidant has become a potential
effectively choice. This paper mainly summarized the effects of cold plasma on lipids oxidation of livestock and
poultry meat and its products, aquatic products and its products, milk and its products, and summarized the effects of
treatment time, treatment power and voltage, storage time, and unsaturated fatty acid content in the samples on lipid
oxidation. At the same time, this paper summarized and prospected the investigations of adding natural antioxidants
to reduce the degree of lipids oxidation, which provides theoretical references for the further research and industrial
application of cold plasma technology in food preservation.
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Fig.l1 Schematic diagram of dielectric discharge barrier
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Fig.2 Schematic diagram of plasma jet

A
)




5520 11 KURERL, 2 ARIRLAF 57 VAR S P £ P IR AL AR RS 3E 6537
123 @Eikd 2 REFETHLENHRER R REEH @F

FH, 2 Jit H (corona discharge plasma, CD)J2: X HL# it fin
F, ) ] F, 7 90 B P v 7 2 e i DXl LS 2 X B 1
FEAE R R A A 4 Sk HOH SR R R
Y, AR ISR, B e s I 1 SRR AR
PR, SRk AR B — AN X R s AR CF-1RT), R T R AR
PR AN o P DT 3 £ W I P TR ke, 38 30 W 2 TS0 | I ROR,
& BTG A IR RUEEIR (B 3).

o R FLA

—

| HeHb HR

K3 BRI

Fig.3 Schematic diagram of corona discharge plasma
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Table 1 Research about accelerated lipids oxidation in food caused by cold plasma treatment
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Table 2 Research about non-accelerated lipids oxidation in food caused by cold plasma treatment
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Table 3 Effect of cold plasma-activated water on the lipids oxidation in food
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