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Fig. 1  Effect of atmospheric cold plasma

treatment on microbial quantity
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Tab.2 Total plate count in crab paste
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Fig.2 Changes of sensory quality during storage time
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Fig.3 Changes of pH during storage time
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Tab.3 Change of fatty acids value of crab paste

HUFIR AR/ (mg-kg~") X R 2] LB e AR/ % AR/ (mg-kg ™) XHRZH AbFRZH AR %
Cio.0 13.36 13.6 1.76 (O 72.7 67.2 -7.57
Cia.0 1.41 1.33 -6.02 Cig.1 28. 44 28.25 -0.67
Cuo 63.72 60. 36 -5.57 Cir.1 4.93 4. 66 -5.48
Cis.0 14.71 14.23 -3.37 Cig.109 70. 88 72.3 2.00
Cis.0 3424. 44 3229. 65 -6.03 Cig.206 22.72 22.82 0. 44
Ci7.0 66. 67 73.03 8.71 Cap.1 1282.08 1288.23 0.48
Cis.0 1998.77 1978 -1.05 Ca.0 27.82 27.08 -2.66
Cao.0 26.3 24.3 -8.23 C20.303 5.28 4.83 -8.52
Ca10 1.56 1.45 -7.59 Cao.406 278.78 275. 02 -1.35
Cy.0 5.23 5.25 0.38 Ca0.503 1443. 44 1457.02 0.94
Coso 1.98 1.93 -2.59 Cn. 109 32.51 32.48 -0.09
Cs.o 8.56 8. 45 -1.30 Ca2.603 3874.47 3747.23 -3.28

(O 3.83 3.72 -2.87
B 5626.71 5411.58 -3.98 B 7 147. 88 7 030. 84 -1.64
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Effect of Atmospheric Cold Plasma on Microbial Content and
Quality of Raw Crab Paste

SHI Yunjie, =~ WANG Peifei, LIN Huimin, DENG Shanggui
(School of Food and Medicine, Zhejiang Ocean University, Zhoushan 316022, China)

Abstract; This study evaluated the microbial and physicochemical characteristics of raw crab paste trea-
ted with atmospheric cold plasma ( ACP). The ACP was applied to raw crab paste samples for periods of
30, 60, 90, and 120 s under different voltage (30, 45, 60 kV). The changes of bacterial growth rate,
the sensory quality, pH, total volatile basic nitrogen (TVB-N) and fatty acids were tested. The results
showed that the best sterilization effect of ACP was 90 s at 60 kV while the sterilization rate reached
97.3% . The ACP could effectively prolong the shelf life of raw crab paste. The bacterial growth rate of
experimental group was significantly slower than that of the control group. The sensory evaluation of con-
trol group has been reduced to a general level on the 60 days and could not accept at 90 days, while the
experimental group was still good on the 180 days. The TVB-N value of the control group was
28. 66 mg/100 g, while the experimental group was only 21. 28 mg/100 g. The ACP had little effect on
the nutritional of raw crab paste. It can be concluded that the ACP could effectively reduce the micro

organism and protect quality of raw crab paste and prolong the shelf life.

Keywords: atmospheric cold plasma; raw crab paste; microorganism ;quality; fatty acid
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