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Effects of low-temperature plasma-activated water on the quality changes of
cold fresh Siniperca chuats slices

AI Ming-Yan, TIAN Ming-Wei, LEI Yue-Lei, LU Su-Fang’

(Fisheries Research Institute, Wuhan Academy of Agricultural Sciences, Wuhan 430000, China)

ABSTRACT: Objective To investigate the effects of low-temperature plasma-activated water (PAW) with varying
treatment durations (5, 10, 15 minutes) on the quality of cold fresh Sniperca chuatsi slices. Methods This article
used 0.15% lactic acid solution as the sterilization medium to soak cold fresh Siniperca chuatsi slices in PAW for 5,
10 and 15 minutes. The untreated samples served as the control group, refrigerated at 4 °C. The pH, total bacterial
count, total volatile base nitrogen (TVB-N), cooking loss, texture and sensory quality of the sample were measured
every 2 days to evaluate the preservation effect of PAW. Results The results showed that after PAW treatment, the
total bacterial count and TVB-N value of the sample were significantly inhibited, the pH decreased, the texture

characteristics were maintained well, and the sensory quality of the sample were improved. PAW treatment could
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lead to an increase in cooking loss rate, and increase chewing ability of cold fresh Sniperca chuats slices.

Conclusion The 15 minutes treatment group has the best preservation effect on cold fresh Sniperca chuatsi slices,

maintaining good storage quality and prolonging the shelf life of cold fresh Sniperca chuats slices by 4 days.
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