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Using Low Temperature Plasma as a Method of Decontamina-
tion of Fruits SOHEILA MOHADES, RICHARD JONAS, NAZIR BAREKZI,
MOUNIR LAROUSSI, Old Dominion University — Non-thermal atmospheric pres-
sure plasmas have been investigated in biomedical applications as well as surface
decontamination [1]. The characteristics of the helium plasma generated by the
plasma pencil have been elucidated using spectroscopy methods, which revealed the
formation of radical and metastable states [2]. The plasma pencil generates bio-
logically tolerant plasma (BTP) that is not thermally harmful to biological living
tissues. In addition, there are no persistent chemical residues as compared to the use
of cleaning solutions. The rational for this study is that the low thermal load and
the reactive species can be exploited in decontaminating fruit surfaces. The BTP is
evaluated in the killing of bacteria in solution and on the surface of food. The focus
of this paper is to evaluate the efficacy of decontaminating surfaces of plants such
as green peppers. The doses of plasma, media and growth conditions, as well as the
general effect of plasma on fruit without bacteria are investigated using bacterial
killing assays and spectroscopy.
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