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Fig 1 microbial reduction of Curcuma Iongasamples
under different gases and times.
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Table 1 Results of Logarithmic Cycle Reduction of Turmeric Samples by Plasma Exercise for 25
Minutes with Argon gas.
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Table 2 Results Comparison of the average evaluation of color indices of samplesCurcumalonga under
different gases and times

b* ax L* Type of gas
61/11+8/47 +1/6%17/88 5/2451/417 Argon
64/34+3/6° 18/7+ 1/8° 53/6+ 2/5° Nitrogen
61/19+7/23? 17/88+ 1/8° 4/9°51+ Air

Time
68/28+ 0/4° 19/5+ 0/022° 56/7+0/011° 0
67/98+0/059° 19/49+ 0/1% 55/2+ 0/18° 5
58/79+2/7° +0/7°17/31 +1/8°49 15
53/8+4/9° 16/33+ 1/17° 46+ 2/9° 25
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Table 3 Results Comparison of the mean inhibitory
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gases and times

.. Inhibitory index Type of gas
476 400 claols 40 36 25 14 10claole;

GRS g SR 36/1 £ 6/7° Argon
cdls Jalesl ol s sls 13 ol 900 826 650 30+6/42 Nitrogen
Sl DPPH 5, Losdisles sbasiped Sl 51 36/6 + 6/1° Air

137 Time
[13] =t 41/5 +0° 0
35/1 + 2/6° 15
osle L s & L s | | U
b (it b ity arlpe oty 28/323/3° 25

C;\:‘Lx_‘.? Sy S 6@)&.‘{ Q‘JJ\ JJL.S B cjlé_.l))jﬁ

Jl s Sl o1 &Y games SISt i -
v e 3 ealital b SIS ST 3 ) gual-3-3

DPPHJ yls

Sl 0 VL 558 e sdalie W Jsdr 55 oS 5b0kes

OLA) de g )[f C}; ;}":"Lf sdaliv j’) J}J&- BE oS )‘}EQL«A

LS (yls pme SoglE g ) 6u‘oﬁv¢ﬁtw>g Jlsl
- . L - . Ol 5l des o 1aa b osy e slad @ges a5 bgs o ¢ SlienST T
5 2 06) e lagatle sle s i edd e ) 4 5B g5 / HA R 00T e Ry B el

s 3375 3 0T SE L ass e a5
RPN U PR P B P3N SO POEVEN N1 2008 3 QLS8 e sled shase s

P LS s 2 Ol sl o Y Ky 5oL
55 Al ol o il Al b asle L (ke LSl Ol AT R SR = Sl e

w5 (POIOB) atls s e Soslis 455 25 415 slacls LS s (pP0.05) i b S e

2 wa)ki [GENVIES) )@ C}; JJLE.W j" Laosls u""’l")lﬁ J:l>§ 3
Se0 s pme sy e Gladsed e el
.(p>0/05)

05 palS pl a8 il el Lasls cpl Sle Ol e
(p>005) 3 S5 bl (g5l pae sl ads 5,0 ol

20 5B LS Sl e i slendly s co

Table 4 Results of comparison of mean sensory evaluation of Curcumalongasamples under different gases and

times

Odour Taste Appearance color Typeofgas
4/08+0/99° 3/6+ 1/2° 1/04%4]1+ 4/03+1/0° Argon
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Cold plasma is a dry, non-thermal technology with no chemicals capable of working continuously at
atmospheric pressur. In the present study, plasma discharge of atmospheric pressure dielectric barrier with
gases (air, nitrogen, and argon) was applied to the plasma for (0,5,15,25) min at the surface of curcuma
longa samples to reduce total microbial, coliform, yeast and mold, Clostridium perfringens was
performed. Results of microbial tests showed that irradiation of plasma with nitrogen gas for 15 minutes
reduced curcuma longa microbial load with minimal effect on physicochemical properties.Control
samples lacked coliform and Clostridium perfringens.The results of physicochemical properties of the
samples (color and antioxidant activity) showed that the effect of gas type on any of the curcuma longa
color indices was not significant, while with increasing plasma duration the mean of all three color
indices decreased, which decreased in There were significant differences between 15 and 25
minutes.(p<0.05). nvestigation of the effect of gas type and duration of plasma application on the
inhibitory index of curcuma longa samples showed that the type of gas used had no effect on this
index(p>0.05), while the effect of time was significant for this index and their antioxidant properties
compared to the control sample Decreased(p<0.05). The results of sensory characteristics (color, odor,
appearance and taste) of the samples showed that the type of gas used did not differ significantly on the
sensory parameters of the samples, while with increasing plasma duration the mean values ( Except for
the taste index of the samples which decreased significantly between 15 and 25 minutes(p<0.05). In
general, cold plasma is a novel method of food processing that, given its non-thermal nature, can be a
good alternative to other methods used for food sterilization and pasteurization.
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