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SUN Huiying, LI Mengmeng , WEI Keyi, LIU Yuanxiao, GUAN Erqi, BIAN Ke’, GUO Hao,
ZHANG Sucheng, HE Wanxuan

(College of Food Science and Engineering, Henan University of Technology, Zhengzhou 450001, China)

Abstract: Cereals are important raw materials for human diet, while the nutrition and safety of cereals and cereal products
are closely related to human health. Cold plasma is a new type of non-thermal processing technology, which is widely
studied for enhancing the safety, nutritional and physicochemical qualities of cereals and their products, thus providing an
environmentally friendly solution to the problem of global food security. The principle and classification of cold plasma are
firstly introduced in this review, then it focuses on the impact of cold plasma treatment on the safety, nutritional, and
processing qualities of cereals. Results show that cold plasma treatment can degrade the pesticide residues and mycotoxins,
inactivate harmful microbes, and modify the protein and starch in cereals. Meanwhile, it also can improve the rheological
properties and gelatinization properties of cereals products. Therefore, cold plasma has a great potential to be used in cereal
processing and can be studied at a deeper level to provide references for the application of this technology in cereal
processing.

Key words: cold plasma; cereals; safety quality; nutritional quality; processing quality
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Fig.1 Schematic diagram of the cold plasma discharge device!'®!
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Table 1 Advantages and disadvantages of different discharge forms of cold plasma
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Fig.2 Mechanism of cold plasma action on wheat cereal profile
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Table 2  Effects of cold plasma on degradation of pesticides in cereals
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Table 3 Degradation of mycotoxins in cereals by cold plasma
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