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Abstract: Summarized several non-thermal processing technolo-
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gies including cold plasma, high pressure, ultrasonic and irradia-
tion treatment on reducing and eliminating food allergens, which
can expose or mask epitopes, change the secondary structure,
and destroy non-covalent bonds such as hydrogen bonds and hy-
drophobic interaction that maintain the spatial structure of sensi-
tizing proteins to affect the allergenicity. In addition, this article
also compared their advantages and disadvantages for future de-
velopment and application.
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Figure 1 Schematic diagram of the process of food

allergic reaction
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Figure 2 Schematic diagram of different plasma sources
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Figure 3 High pressure device
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Figure 4 Ultrasonic device
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