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Abstract: This paper briefly described the development status.
discharge mode, diagnosis and characterization of active compo-
nents of cold plasma technology., and discussed the changes of
macromolecules such as starch and protein structure in food sys-
tems and microbes inactivation in foods, which provides an im-
portant theoretical reference and new technical means for the reg-
ulation of food quality by cold plasma technology, and also pro-
vides theoretical support for the engineering application of this
technology.
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Figure 2 The effect of cold plasma treatment on the starch structure

LI G TR P At BT NO Sk 5 7R At
MK, laEAM MO RS NO 44 8L, Wang
SRS NO W T K P AR S e, kB Y 4B
B el M R L IR K. [A) 1, Mantilla
R CO P ARty PN o * {6 _F T H A E M
. AT A SR R A CO REMR 5 2F
IR SELL 0, KRR, FE FERS5aEn
BB 45 4 AR AT B & 2 f9 . Surowsky 25500 5 g 2R
VR TR 55 8 A B AR Ak 2T M b T R X R R
it B EBEEMNMN ZREHZE T B 8080
ge, WHRFANSE FAM OH %02 53X E A
B P 1) D10 3 LA B T L AR A e R R N i O LR 1 T —
OB, MEORIEAWEEZR B EL W,
Deng 45 1 58 53 A 5 BHL 4 0 Al 55 B9 7 1k % 26 19 B kAT
Qb 3L LA S A P 2R B R TN R R
TRIESF 2 B R B2, Ekezie IR T A T2 K

201



202

MR #ERE ADVANCES

AN RE S5 85 735 M 1 00 ™ A8 19 48 Ak 200 X JIL
YR E A (MP) 45 0 1 15 1 L R sk 2 B 1b 45 1 00 5% i
KRB VANS PR IRENE BT T CP AL BEXE MP
B FRAL R 052 L 25 SRR B, S 00 IR AR L . MP 1) ¥ %
PET M. H A 10 min 4 3 5. 35 8 & AK{E (54.8 =
6.76) %% [ Bt 3ok BE B0 RO RE I AR LA, W1
R T CPALFIA] LIRS MP 43 TR 0 B As . 8 B
EEYRSFWBEMERMLT —E 1S %; B 6% 50
G5 QLR L B Ak 3 B R] A B o SR BE S BT B 42 0
10 min 0¥ 5 o BRELSFG IEAS T R B R T 55 8 1k
B0 M B A % BRI B R A T B IR AR A 5 ANS
PECARET FHES K I 385 0k 43 A 45 2R R W), B 5 4k 3
() 1) ZE < MP 43 F 3% 1] 1) B 7K M 38 3 s 643 10 min
b ¥ IS, 2% T B K B M (465.7 2= 9.33) 18 5] (846. 6 &
10.2), [AlEE, MP 2 [ 5 K386 K& 4 T 85
ML . AN S B8 MP 4y F 78 280 nm 4b 1) 1%
WA 5 B3 T 08 T ) B, W0 2 48 R T A B R P T
ORI OH ™ (H, O S5 X0 58 B 112 5% B DL K 3 B 1 Ak
TER, DL RS MP & F 4 FRRIF, T 808 K & 36 2
O EIE MP B4 F &GSk, B 3 HxR TR
T 55 - R A 38X 2 1 0T o R A T R e i AR

ROS. EHAMY RNS. EHHEALAY
FHETARILENEOREMG T A

Figure 3 The effects of cold plasma treatment on
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enzyme conformation
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by cold plasma treatment
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