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Fig.1 Schematic diagram of gliding arc

discharge equipment
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Table 1 Sensory evaluation scores
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Fig.2 The changes of the total number of colonies

after different carrier gas treatment
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Fig.3 The changes of the total number of colonies
with pork storage period under different

carrier gas treatment
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Table 2 Sensory evaluation, redness of pork treated with different gases during storage period
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with different gases during storage period

2.6 RELRHIF M

AP TRy RSk il S RO IR RA B
FI ARG PR G5 R, e P 6 T, 2848 ORI UL
FLAR BSR4 18 45 A Bl AL S BT R,
IR AT T REAR 3 AT BE R DX O 1 Sl IO ) A
F— 7 He B 1 1 S0FT NOMI, ik 88 BLAT S A 1 1Y
AR i [ e R N R T U F N o S S
BOL RSO Herpas S RO P R B
Y BZ B0 J5L TSR NO P 28 0 /U0 A B
PAAL RS R o AR B UM i b B S R
Ak TR A R THT B SEMREDN 3k T BE R PO RS
e SR A S N R o o & T S-S T & Y )
MRA e B R L, AN AR HE 1A 2 i AR 45
Fa 7= LR RN, T8 I A A B SR A5 SRR T B

i A AR B W B e bR, RN IR I IR R AL A
N R AR, S nE I Y 5 A g
i % HE 44K MDA BTS2 /Ui i b
L MDA {H YK T X R4, G A0k R b B Y
MDA {EA T4 BB 2H (P<0.05) , %5 85 114 X ik i 7
SO SRR 2 R L 2 O TR I 7 A A T
T SRR R R 22 5, T Y i g
JR BRI [ B S ik e A B DR 3
A NN R AR M E =R Y- e X N
25t X TR A I AR S R G A B I
.

0.30r

0.25r

0.20

T
MDA/mg-kg™

W

0.15+

0.10+

0.05 L y A : . A
0 2 4 6 8 10
T 8 5 8]

Storage time/d
B 5 AEHSAEBBAELFERN
MDA B EH

Fig.5 The changes of MDA value of pork treated

with different carrier gas during storage period
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Abstract In order to explore the storage and preservation effect of atmospheric plasma on cold fresh pork, effect of air,
nitrogen and argon discharge plasma treatment on the quality and sanitation levels of cold fresh pork was investigated,
including variations of quality indicators such as sensory evaluation, Red value, total number of colonies, volatile base
nitrogen (TVB-N). The results showed that different discharge gas treatment enhanced the sensory evaluation and red val-
ue of pork. The total number of bacterial colonies and TVB-N test showed that gliding arc discharge treatment could
prolong the storage life of pork, among which argon treatment was the best, and nitrogen and air discharge treatment
promoted the fat oxidation of cold fresh pork, as consistent with the morphology results of plasma treated samples. These
results showed that effect of atmospheric plasma treatment depends on the type of discharge gas species. Based on the
index situation of comprehensive fresh—keeping quality, argon discharge plasma showed its owning advantages in improv-
ing water retention and sensory performance while reducing microorganisms on the surface of cold fresh pork, which
would provide a new treatment method for the storage and preservation of cold fresh pork.

Keywords gliding arc discharge; storage and preservation; sensory evaluation; TVB-N



