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Research progress on application of low temperature plasma in fruit and
vegetable preservation
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ABSTRACT: Low temperature plasma, as an emerging non-thermal processing technology, has demonstrated
tremendous potential in fruit and vegetable preservation. Studies have shown that this technology can effectively
regulate the physiological activities of fruits and vegetables, maintain their nutritional value and sensory qualities;
significantly reduce decay rates through direct or indirect inhibition of microbial growth; and effectively reduce
pesticide residues and harmful substances, thereby enhancing food safety and significantly extending shelf life. This
paper systematically reviewed the research progress of cold plasma applications in various fruits and vegetables
preservation, thoroughly discussed the mechanisms of plasma treatment on storage quality, metabolic balance, and
safety control of fruits and vegetables, and addressed the limitations in current research while proposing future
research directions. The aim is to promote the safe and efficient application of cold plasma technology in fruit and
vegetable preservation.
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Fig.l Isothermal plasma fresh-keeping fruit and vegetable model
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