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Past research has shown non-thermal plasma being tested on
vegetables and fruits, displaying promising results as they reduce
the bacterial presence on these specimens. However, little testing
has been done on other food materials, such as meat. The current
research aimed to prove that non-thermal plasma-activated
mist can reduce bacterial concentration in salmon tissue, a
type of meat.
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E',C()li on Salmon | | N The current research has shown the potential of non-
. .Plasrr.la-Actlvate.d Mist has the ability to thermal plasma in E.coli inactivation on salmon
Inactivate E -?Oll on the surface of Salmon tissue. At 1 minute of plasma treatment, the data
and on Tryptic Soy Agar showed that E.coli inoculated on salmon has been

 Long er durations of plasma T:reatmem'j led reduced by 18%, and reduced by around twice as
to a higher degree of bacterial reduction. much (37%) at 5 minutes of treatment.
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concentration was reduced by 18% at 1 Though the data from the research has shown
_ min, 31% at 3 min, and 37% at 5 min favorable results, further research is still required to
S Minute treatment (shown in graph below). consider any of the treated samples as safe to eat.

Side effects of prolonged exposure such as browning
and bleaching may be areas of further study.

Especially in a growing global population, the way
food is processed and managed has been more
significant than ever. Plasma technology may soon
become an alternative to current food preservation
methods such meat curing, which involves adding

: potentially harmful chemicals, such as nitrates and

Time (min) = > e g Tie {roin) nitrites. Lastly, it only requires air, water, and
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