5536 & 5541
8 2018 4£7 H

EREBMERERER

Journal of Food Science and Technology

Vol. 36 No. 4
Jul. 2018

CERICIFEAL
BB EFEEREZTRRHEE DG EREHREG IR E S FRAFHEA —F #2509 4F
AFABRCZRAR BRI HE, A2 B HEE MR F B TFRAFAREARY
FRAME FTEL R EEHH R ARRE S AT B A A KR SR S R
RI T So So R0 R 2R,
(EREX. & 7)

doi :10.3969/j. issn. 2095-6002. 2018. 04. 002 4B :2095-6002 (2018 ) 04-0008-09
S| Mg At S, TR AF. RIR AR TS R RO B AT []. B R EHOR 2241, 2018,36 (4)
Elgm 8 - 16.

FHUSE 7HANG Jianhao, HUANG Mingming, WANG Jiamei, et al. Development of sterilization technology and equipment of cold
* plasma cold sterilization[ J]. Journal of Food Science and Technology, 2018,36(4) :8 — 16.

REEBFERLAEXBEAREARAR

maEE, EWW', EaEE2, RALE
(1. AFRLK S LHREREEF 5 LR RAH FS/ BENEREE0IH TR
R P es/ R SBAERARER LR dE 210095; 2. HdKF RRFR,EE B 570228)

W OE: EFRKEF BT RBAA AR &2 HORE R H A RS AR L B AR A
$RiE, MRRFBEFTHRAFHEAGTZ FERNE ARAFEH XEHEALAAEALE AT
B A A T @ AT MR A B ARIR S B T RAE £ 8 K BRSS9 K AU TT R R A 75 & 44

XEIE, KBFBE TR, 2RAFH; FTRAMNE, HOHARSE
FESES . TS205.9 XEkFRERS: A

BV R T PR B A B R B [ B B R
ARIEHFEFETT 12— ARIR S B RS R R HOR
(cold plasma cold sterilization, CPCS) &— ] FF
B PR PR (V% 2% TR BRI B R A Jo
A GHL - ESRITE R B H AT 5 A 3R fi
SRR AT IR B AT H B, H AT, X AR
DA BT B R R i ) 1 S5 PR R B4 T X

BT AL 65
1 RiEFETEHE

SF B TR (plasma ) S —Fl i F R FL R AL B
T BRI ORI AR T T SO
PRI RS RS Z AN TR, d
PRO SERS 1257 5 e T LA A PR O v i R A

LROREE LS R OR S N E ey N )
A RIS YR IR, R4 g A £ 22 4 RO R e
ZREREEI], JT A v 85 A% B R B AL B R B 22l

Wik H . 2018 — 06 —06

TR R L BT (T BT
LT ) L 25 S T LA Ol B B IR BT Al
e S| 1 R Nl [ U e B N

FTH . N B XA B N AATH ; 750 TR I 5 H (SNG2017074 ) 5 LIRS A SR st TRV BT H
YEF A . Bty 8 2, WA A U, F2 2 3 77 o 5 o 42 ) 25 O T O



36 & 541

B A TR A B T A R OGRS s I 9

U AR 4 B8 AR A TR T R RS T A AT
DIR$E 7 A Bl 45 25 - ) 38U TR 22 TR AT
AR 25 B AR T DUAE AR SR T 2, (I
T PR B AR R R M,

Free Elemental

Oxygen -
_ mFm

e
radicals

Nanoparticles {8

“ M Injected volatiles

B ——

Carbon dlo‘ﬂde

B ARIRAE B A L

Fig.1 Cold plasma generation-ionization processing
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Fig.2 Schematic overview of cold plasma-related inactivation mechanisms
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Abstract; Cold plasma as an effective non-thermal technology for decontamination has been received

more and more attention in recent years. This review provides a critical summary of studies of develop-

ment background and the sterilization mechanisms of cold plasma, while the decontamination applications

of cold plasma in food industry have been also involved. In addition, the development of machinery of

cold plasma technology in food industry and future research suggestions have been provided. The main

purpose of this review is to provide information of cold plasma sterilization technology for further research.

Keywords ; cold plasma; food cold sterilization; sterilization mechanism; core technology and equipment
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