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Cold plasma processing
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lasma (an energetic ionized gas) is widely used for industrial materials processing to enhance surface properties such as

adhesion or printability. However, it has recently shown promise as a non-thermal decontamination tool for food stufts.
This is largely due to new technologies which easily produce non-thermal plasmas (NTPs) at atmospheric pressure. NTP has
been shown to injure and inactivate pathogenic bacteria on inert food contact surfaces, on a variety of foods and in liquids.
The antimicrobial efficacy of NTP is related to the specific technology used, the power level and the gas mixture used in plasma
generation and the intensity and duration of exposure. To date, NTP has been used effectively for surface decontamination on
fresh produce, and it is currently being studied under the MEATPACK project (European Commision, FP7) as en efficient tool
for in-package decontamination of meat products, which would represent a global breakthrough for the meat industry in terms
of shelf-life extension. Different types of meat, comprising both cooked and raw meat, combined with different gas blends for
Modified Atmosphere (MA) Packaging has been included in the study. Therefore, the combined effect of MA-packaging and
NTP treatment is being investigated in deep not only from the microbiological decontamination perspective but also from the
effects on meat quality and changes in food packaging materials after the plasma treatment.
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