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Abstract. Aquatic products are very susceptible to spoilage, which requires certain measures to
inhibit spoilage and deterioration. As a new and efficient broad-spectrum cold sterilization
technology, cold plasma (CP) can achieve uniform and stable discharge under atmospheric pressure,
and has a good killing effect on the common pathogenic and spoilage bacteria in aquatic products,
which can extend the shelf life of aquatic products. The generation modes, the mechanism of
microorganism inactivation and the factors affecting the sterilization effect of CP were reviewed in
this paper. Meanwhile, the killing effect of CP on different kinds of microorganisms and the effect on
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the quality of aquatic products were also discussed, aiming to provide the reference for the

application of CP in the preservation of aquatic products.

Keywords: cold plasma (CP), aquatic products, sterilization mechanism, quality impact
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Fig. 1 Electrode structure of dielectric barrier discharge and the flat structure device
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Fig. 2 Schematic diagram of the effect of CP on the loss of structural function and inactivation of bacterial cells
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