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Effect of supply gas type and concentration on maintaining freshness of
agricultural products by atmospheric low temperature plasma
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A series of experimental investigations on the basic conditions necessary
for plasma activated water produced by a non-thermal atmospheric pressure plasma jet to function as
an effective sanitation technology for fresh produce indicated that oxygen should be selected as the

supply gas and the desirable operations conditions of plasma bubbling was 8 L/min in the flow rate
and 3-5 min in the reaction time. In addition, both treatment with plasma activated water and direct
plasma bubbling treatment had no significant impact on radical scavenging ability of the lettuce
sample after treatment.
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Signal intensity of TMPD-'0, spin adduct (A), and CYPMPO-OH spin adduct (B) in PAW at different activation times.
*dyalues with different letters were significantly different at p < 0.05 (n=3)
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Signal intensity of TMPD-0,spin adduct (A) and CYPMPO-OH spin adduct (B) after different treatment times of direct plasma-bubbling towards E. coli. >
Values with different letters were significantly different at p < 0.05 (N=3)
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