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Abstract
Introduction: Recently, atmospheric pressure non-thermal plasma has been used as a new method
for decontamination of medicinal plants. The aim of this research was to investigate the effects of
atmospheric pressure floating-electrode dielectric-barrier discharge (FE-DBD) on Nigella sativa
(N. sativa) which has many therapeutic properties.
Materials and methods: N. sativa seeds were exposed to atmospheric pressure FE-DBD plasma
for 15, 30 and 40 min. and total microbial counting of the seeds was performed. Antioxidant
activity and total phenol were measured to evaluate the chemical properties changes of N. sativa
seeds under the exposure of plasma. Fatty acid analysis of the extracted oil from N. sativa was
determined using gas-liquid chromatography in this research before and after the exposure to cold
plasma.
Results: The results showed that the density of microorganisms significantly decreased at all three
exposure times compared to the control (P˂0.05) and eliminate total microorganisms at 40 min of
exposure. There was no significant change in the amount of total phenolic compounds and
antioxidant activity before and after plasma exposure. Linoleic acid and oleic acid were decreased
under the exposure of FE-DBD plasma for 40 min which indicate that cold plasma can lead to the
oxidation of unsaturated fatty acids. The ratio of unsaturated fatty acids to saturated fatty acids
were significantly decreased (P˂0.05).
Conclusion: In conclusion, exposure of cumin seeds to FE-DBD plasma can effectively reduce or
eliminate microorganisms. On the other hand, cold plasma treatment brings about some
biochemical changes. Total phenol content increased and antioxidant activity was decreased
slightly. The unsaturated fatty acid contents of black cumin seeds samples decreased with FEDBD plasma exposure at effective time for decontamination.
Keywords: Nigella sativa seed, FE-DBD plasma, Decontamination, Antioxidant activity
Introduction
One concern in the food industry is the risk
of transmitting pathogenic bacteria through

food. Reports indicate that food poisoning
can lead to death (1). Food products can
transmit bacteria, parasites and viruses that
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can cause human diseases (2). Escherichia
coli (E. coli), Listeria monocytogenes (L.
monocytogenes) and Salmonella have been
recognized as pathogens in many countries
(3). Fresh products known as pathogens due
to contaminated with E. coli, L.
monocytogenes and Salmonella has included
lettuce, spinach, radish, alfalfa sprouts,
tomatoes, peppers, cantaloupe, strawberries,
and fruit and vegetable salads (3).
In addition to fresh food products, spices can
also be contaminated with bacteria. Spices
are used in food products because of their
aroma, color and therapeutic properties. If the
bacteria in the spices are high, they cause
poisoning and rapid spoilage of food.
Epiphytic micro flora that grow on some
plants or environmental micro flora can be
the source of pathogenic microorganisms on
the surface of the plant and, if not eliminated,
lead to food spoilage. Among spices, Nigella
sativa (N. sativa) is considered as a spice that
is in addition to the flavor food has many
therapeutic properties (4). Reports indicate
that N. sativa extracts have therapeutic
properties, including anti-inflammatory (5),
antitumor (6), anti-diabetic (7). N. sativa
seeds contain essential oil, calcium,
phosphorus, zinc, potassium, iron, copper
and vitamin E, A, C and B6 (8). Pathogenic
bacteria such as E. coli, Salmonella,
Clostridium perfringens, Bacillus cereus can
contaminate the surface of the N. sativa (9,
10).
Due to toxic foodborne illnesses more
efficient decontamination methods is
necessary (3, 11, 12). Common methods such
as the heat treatment and chmical solutions
used to sterilize the surface of spices are often
time consuming and harmful (13). Recently,
atmospheric low temperature plasma
technology has been used as an alternative
method to surface sterilization and
disinfection process. Plasma is made of
ionised gas. Various gas such as argon,
helium, nitrogen and compressed air could be
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genarated plasma (14). Air bacterial
inactivation time is shorter in both vegetative
cells and spors by cold plasma method (15).
Cold plasma technique as a new method of
sterilization is effective in killing a large
number of microorganisms (16, 17). Studies
show that the effect of cold plasma on
bacteria is more than heat and chemical
technique (18).
Ionization is the most important element in
the plasma process whitch is as a result of
other factors such as reaction rate, mean free
path and electron energy distribution (19).
One of the reasons that plasma affects on
microbial cells, is the interaction of ions with
cells. The oxidative effects on the cell
surface of microbs is associated with the
reactive species in plasma. Inactivation of
bacteria by plasma results from the
destruction of DNA by active species whitch
produced by plasma. Our previous studies
have shown that plasma causes DNA damage
in microorganisms of cumin seeds (20).
In our experimental research, we investigate
the microbial decontamination of the seeds of
N. sativa by employing atmospheric pressure
FE-DBD plasma and evaluation of the
plasma effects on Chemical Properties of N.
sativa seeds.
Materials and Methods
The device used to produce FE DBD plasma
is made from a power supply and an electrical
discharge chamber. Plasma is formed
between the power electrode which covered
by a quart’s layer and the target surface which
N. sativa seeds were placed.
One gram of N. sativa seeds was spread on
the glass slide as a single layer and was
exposed to the plasma for different times. In
order to evaluate the colonies, at the end of
each time point the seeds of N. sativa were
vigorously mixed in 9 ml normal saline in a
test tube. The supernatant then diluted to 10-1
to 10-4 and cultured in nutrient agar medium
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for 24 hours at 37°C using pour plate method
and colonies were counted.
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Determination of phenolic compounds
Folin-Cioculteu reagent as a reactive
material was used to measure the total
phenolic compounds of N. sativa samples.
The phosphotungstic acid present in the
reagent is used as a reducing agent that
rapidly reduces the oxidized hydroxyphenol
group and eventually forms a blue color with
a maximum absorption at 765 nm. 0.025 mL
of samples were mixed with Folin-Cioculteu
reagent and after 10 min, 0.375 mL of 20%
sodium carbonate were added and after
mixing was kept at ambient temperature and
away from light for 2 h. Absorbance was
measured at 765 nm. Gallic acid was used as
standard and the results were calculated
based on mg of Gallic Acid Equivalents
(GAE)/kg of dry matter (21).
Antioxidant activity
Antioxidant activity of N. sativa extracts was
evaluated using ABTS (2,2-azinobis-(3ethylbenzothiazolin-6-sulfonic acid) method.
In order to evaluate the antioxidant activity,
ABTS (7mM) was dissolved in water and in
exposure to potassium persulfate (2.45 mM)
at room temperature for 12-16 h in dark,
cause to generate free radicals. ABTS+
solution was dissolved in 5 mM phosphate
buffer (pH 7.4), to obtain absorbance 0.7±0.2
at 734 nm. The absorbance of the mixture of
samples and ABTS+ was determined at 25ºC
for 5 min at 734 nm. The inhibitory potential
of free radicals was calculated by the
following equation:
Free radical inhibitory = [(ABTS Absorption
- Sample Absorption) / ABTS Absorption]
×100. The results were expressed as the
antioxidant capacity of Trolox equivalent
(22).
Gas chromatography and
measurement of N. sativa
63

fatty

acid

All chemical compounds including a
commercially available standard mixture of
37 fatty acid methyl esters, individual
standards of fatty acid methyl esters,
nonmethylated heptadecanoic acid (C17:0)
(as internal standard) and boron trifluoridemethanol (BF3-methanol) were purchased
from Sigma (Sigma Chemical Co., MO,
USA) Butylated hydroxyl toluene and all
other reagents, chemical compounds and
solvents were obtained from Merck (Merck
Co., Germany).
Fatty acid extraction and methyl esters
preparation
Total lipid extract of N. sativa before and
after the exposure to cold plasma were
carried out according to the Folch method
(23). As described by Emami Razavi et al.
(24). Fatty acid methyl esters (FAMEs) were
prepared according to the method of
Morrison and Smith, using BF3/methanol
(25). Fatty acid methyl esters were dissolved
in 200 μl hexane and fatty acid composition
was identified by gas liquid chromatography.
Younglin GC–FID system model Acme
6000M (Young Lin Co., Korea) equipped
with a FID detector and SP-2560 fused silica
capillary column 100 m × 0.25 mm × 0.2 μm
film thickness (Supelco Co., PA, USA) were
used for gas chromatography (GC) analyses.
The temperature of injector and detector was
held at 260°C, and the flame was maintained
with 300 ml/min air and 40 ml/min H2.
Helium whit a flow of 28 ml/min was used as
the detector auxiliary gas and a flow rate of
18 cm/s with constant flow compensation as
the carrier gas. Sample injections of 1 μl with
split ratio of 17:1 were performed for the
analysis. The total analysis time was 45 min.
The oven temperature was programmed from
140 to 245°C at a rate of 4°C/min after an
initial time hold of 5 min and final time hold
of 15 min.
Statistical analysis
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Statistical analyses were performed with the
SPSS software version 16.0 (SPSS, Chicago,
IL, USA). Comparison of data between
control and exposed samples was examined
by k independent samples using kuruskalwallis H test. Data were expressed as mean ±
standard deviations of five repeat. P <0.05
was considered statistically significant.
Results
Black cumin seed samples that have been
exposed to FE-DBD plasma for 15, 30 and 45
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min, and the control sample were examined
to determine their microbiological properties,
phenolic compounds, antioxidant activity and
free fatty acid compositions.
Table 1 is shown the effect of FE-DBD
plasma
on
density
of
surviving
microorganisms at 15, 30 and 40 min. As the
results show, Increasing the time of plasma
exposure results in the reduction of
microorganism’s density and this decrease is
significant after 15, 30 and 40 min (P <0.05).

Table1. Microbial count (CFU g) of N. sativa seeds after the exposure to FE DBD plasma for 15, 30 and 40 min in
comparison with control.
Time of exposure to FE-DBD plasma
0 min
15 min
30 min
40 min
Total count
1.3 × 104±1.8
9.2 × 103±1.1 **
1.3 × 102±5.1 **
0±0 **
E.coli count
6.3 × 102±6.9
2.1 × 102±4.3 **
1.6 × 10±8.7 **
0±0 **
2
B. cereus count
6.8 × 10 ±8.7
4.1 × 102±5.7 **
3.8 × 10±8.7 **
0±0 **
** P <0.001

Exposure to FE-DBD plasma for 40 min
totally eliminated the microorganisms from
cumin seeds. The effect of plasma on total
phenolic compounds and antioxidant activity
of N. sativa seeds at different times of

exposure is shown in Table 2. The results
indicate that plasma treatment have no
significant effect on the antioxidant activity
of N. sativa seeds, while the phenolic content
was decreased, although it is not significant.

Table 2. Percentage inhibition of ABTS radical scavenging activity and Phenolic content of N. Sativa seeds before
and after the exposure to FE DBD plasma.
Control
40 min plasma treatment
Total Phenol
49.86±0.32
50.45±0.21
Antioxidant Activity
5.63 ± 0.49
4.16 ± 0.85

Table 3 shows the comparison between the
fatty acid composition of N. sativa before and
after the exposure of seeds to FE-DBD
plasma for 40 min. Compositions and
differences related to FE-DBD plasma
exposure on palmitic, stearic, oleic, linoleic
and other fatty acids, total saturated and total
mono and polyunsaturated fatty acids were
statistically analyzed. As the results indicate
FE-DBD plasma has no significant effect on
the percent of MUSFAs or PUSFAs to the
total fatty acids although they show the slight
decrease. The percent of LA to total fatty acid
is significantly decreased (P <0.05) under the
64

exposure of FEDBD plasma (55.803 ± 0.43)
in comparison with control (56.574 ± 0.51).
Oleic acid is also decreased under the
exposure (24.571 ± 0.49) when compared
with control (24.894 ± 0.43) but this decrease
is not significant. Decrease in unsaturated
fatty acids (USFAs) lead to an increase in
percent of saturated fatty acids (SFAs)
especially palmitic acid (11.173 ± 0.31 v
10.625 ± 0.29, P <0.05). The ratio of USFAs:
SFAs (MUSFA: SFA and PUSFA: SFA) is
also decreased significantly (P <0.05
and
P <0.01, respectively).
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Discussion
In this experimental research, antimicrobial
properties of FE-DBD plasma and its effect
on chemical characterization of N. sativa
seeds were investigated. The results showed
that the microorganisms in N. sativa seeds
including E. coli, as gram- negative
bacterium, and B. sereius, as gram- positive
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bacterium, decreased significantly with
plasma treatment. Phenolic content of N.
sativa shows a slight decrease and
antioxidant activity didn’t change following
the exposure to cold plasma. The ratio of total
USFA: SFAs especially the ratio of oleic acid
and linoleic acid to palmitic acid is decreased
after the exposure of N. sativa oil to cold
plasma.

Table 3. Comparison of fatty acid composition of N. sativa seeds before and after the exposure to FE DBD plasma.
Fatty acids
Normal
DBD exposure p value
SFA
14.662 ± 0.37 15.906 ± 0.44
<0.05
C10:0 (pentadecanoic acid) 0.816 ± 0.08
0.969 ± 0.09
NS
C12:0 (lauric acid)
0.125 ± 0.08
0.148 ± 0.08
NS
C14:0 (myristic acid)
0.731 ± 0.07
0.868 ± 0.09
NS
C16:0 (palmitic acid)
10.625 ± 0.29 11.173 ± 0.31
<0.05
C18:0 (stearic acid)
0.377 ± 0.09
0.448 ± 0.09
NS
C20:0 (arachidic acid)
0.283 ± 0.06
0.337 ± 0.08
NS
C22:0 (behenic acid)
0.637 ± 0.07
0.756 ± 0.09
NS
C24:0 (lignoceric acid)
1.068 ± 0.09
1.207 ± 0.08
NS
MUFA
28.295 ± 0.43 27.854 ± 0.41
NS
C14:1 (myristoleic acid)
0.183 ± 0.07
0.177 ± 0.06
NS
C16:1 (palmitoleic acid)
0.174 ± 0.06
0.169 ± 0.08
NS
C18:1n7 (vaccinic acid)
1.291 ± 0.09
1.236 ± 0.09
NS
C18:1n9c (oleic acid)
24.894 ± 0.43 24.571 ± 0.49
NS
C20:1n9 (vaccinic acid)
1.753 ± 0.08
1.701 ± 0.08
NS
PUFA
57.043 ± 0.59 56.240 ± 0.47
NS
C18:2n6 (LA)
56.574 ± 0.51 55.803 ± 0.43
<0.05
C18:3n3 (ALA)
0.195 ± 0.07
0.179 ± 0.06
NS
C20:3n3 (ETE)
0.036 ± 0.08
0.038 ± 0.09
NS
C20:3n6 (DGLA)
0.051 ± 0.07
0.049 ± 0.07
NS
C20:4n6 (AA)
0.069 ± 0.04
0.054 ± 0.06
NS
C20:5n3 (EPA)
0.071 ± 0.05
0.072 ± 0.06
NS
C22:6n3 (DHA)
0.043 ± 0.04
0.045 ± 0.05
NS
USFA:SFA
5.820 ± 0.14
5.287 ± 0.12
<0.01
MUSFA:SFA
1.929 ± 0.08
1.751 ± 0.07
<0.05
PUSFA:SFA
3.890 ± 0.09
3.535 ± 0.08
<0.01
ALA: α-linolenic acid, ETE: eicosatrienoic acid, EPA: eicosapentaenoic acid, DHA: docosahexaenoic acid, LA:
linoleic acid, DGLA: di-homo gamma linolenic acid, AA: arachidonic acid, SFA: saturated fatty acids, UFA:
unsaturated fatty acids, MUFA: mono-unsaturated fatty acids, PUFA: poly-unsaturated fatty acids. Data are expressed
as mean ± SE and indicated the percent of fatty acid to total fatty acids.

Peroxidation of membrane lipid in gram
negative bacteria could happen under the
exposure of plasma. On the other hand,
important chemical bonds in the cell wall of
Gram-positive bacteria are broken by active
species of plasma. Thus, plasma will lead to
the leakage of contents of the cell such as
potassium, nucleic acid and proteins by
disrupting the outer layer of the bacteria cells
65

(26). Previous studies have shown the
morphological change and disrupted
bacterial cell walls and the leakage of cell
content by plasma treatment (27).
The plasma decontamination mechanism is
performed in three stages. The first stage is
the decontamination by ultraviolet radiation.
Ultraviolet radiation damages genetic
material, at this stage the rate of bacterial
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killing is very high. Secondly, the UV
radiation is absorbed by the bacteria and the
chemical bonds of the bacterial wall break
down. The reaction of the remaining
microorganisms with the active species of
plasma and completely destroyed of
microorganisms is occurred in the third
stage. Various factors such as the type of
bacteria, the type of plasma, bacterial cell
layers’ number, the intermediate in which the
bacteria are located, etc. are involved in
killing the bacteria.
Phenolic compounds in natural sources are
the most important compounds that have
antioxidant activity and effectively act as
hydrogen and electron donor and prevent the
formation of free radicals by oxidative
reactions (28).
The results of this study showed a very small
decrease in phenolic content, which was not
significant, indicating that the phenolic
content was maintained during the cold
plasma process. Herceg et al. reported that
plasma treatment increased phenolic
compounds in pomegranate juice depending
on treatment time and sample size. Their
studies showed that when pomegranate juice
is treated with cold plasma, active chemical
species, charged particles, and ultraviolet
photons are produced that have enough
electrical energy to break the covalent bonds
and stimulate several chemical reactions.
Which may break down the cell membrane
and
improve
the
hydrolysis
and
depolymerization of phenolic compounds
(29). In contrast, application of 70 ° C
significantly decreased total phenol content.
Phenol is a heat-sensitive compound that is
reduced by the heat treatment process, but the
cold plasma process is a non-thermal method
that preserves more phenolic content (30).
Our results showed that FE-DBD plasma had
no significant effect on N. sativa seeds
antioxidant activity. Recent studies shown
that DBD plasma treatment does not
significantly affect the antioxidant activity of
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red chicory (Cichorium intybus L.) and freshcut kiwifruit extract (31, 32). Kim et al.,
found that antioxidant activity of dried laver
did not change following the exposure of
corona discharge plasma (33). Unchanged
rate of antioxidant activity by plasma
treatment can be due to the reaction of
antioxidant in foods with plasma free
radicals. However, in this mechanism,
plasma species concentration, rates of
recombination, rates of the antioxidant versus
free radical reaction, the free radicals’
diffusivity into the food matrix control the
extent of reaction.
The action of radicals on lipids is well-known
to induce oxidation and formation of primary
and secondary oxidation products. Because
of this property cold plasma has been used for
its rapid esterification of waste frying oils to
produce biodiesel (34). The accelerated
oxidation of lipids using a plasma source has
been demonstrated for fish oils (35). The
plasma chemical species-induced oxidation
is not a significant problem in fruits and
vegetable, because they are a poor source of
fats and oils. However, lipid oxidation could
be problematic when treating grains and
flours and could be responsible for offodours.
Fatty acid analysis of the extracted oil from
N. sativa was determined using gas‐ liquid
chromatography in this research before and
after the exposure to cold plasma. The major
USFAs of N. sativa are linoleic acid (56.5%)
and oleic acid (24.9%) and the predominant
saturated fatty acid is palmitic acid (10.6%).
Decrease of linoleic acid and oleic acid
following the exposure to FEDBD plasma
fore 40 min in our research indicate that cold
plasma can lead to the oxidation of
unsaturated fatty acids. This decrease is
significant, especially when the ratio of total
USFA: SFAs is considered. By the way, the
magnitude of this reduction in USFAs is
negligible at all. The effects of FE-DBD
plasma on fatty acid composition of cumin
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seeds obtained in this study is comparable
with the study on the effects of gamma
irradiation on cumin seeds by Muhammet
Arici et al. (36). They reported that along
with the increase in the dose of irradiation,
the percentages of unsaturated fatty acids
decreased, while trans fatty acid levels
increased.

some biochemical changes. Total phenol
content increased and antioxidant activity is
decreased. The unsaturated fatty acid
contents of black cumin seeds samples
decreased with FE-DBD plasma exposure at
effective time for decontamination.

Conclusion
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the effect of FE DBD plasma on
microbiological and chemical properties of
N. sativa L.

In conclusion, exposure of cumin seeds to
FE-DBD plasma can effectively reduce or
eliminate microorganisms. On the other
hand, cold plasma treatment brings about

Acknowledgements

References
1. Eurosurveillance editorial team. The
European Union summary report on
trends and sources of zoonoses, zoonotic
agents and food‐ borne outbreaks in
2011. Euro Surveill. 2013;18(15):20449.
2. Abadias M, Usall J, Anguera M, Solsona
C, Viñas I. Microbiological quality of
fresh, minimally-processed fruit and
vegetables, and sprouts from retail
establishments. Int J Food Microbiol.
2008;123(1-2):121-9.
doi:
10.1016/j.ijfoodmicro.2007.12.013.
3. Olaimat AN, Holley RA. Factors
influencing the microbial safety of fresh
produce: a review. Food Microbiol.
2012;32(1):1-19.
doi:10.1016/j.f.2012.04.016.
4. Mathew A. Indian spices: Salim
Pushpanath; 2005.
5. Ahmad A, Husain A, Mujeeb M, Khan
SA, Najmi AK, Siddique NA, et al. A
review on therapeutic potential of Nigella
sativa: A miracle herb. Asian Pac J Trop
Biomed.2013;3(5):337-52.
doi:
10.1016/S2221-1691(13)60075-1.
6. Majdalawieh AF, Hmaidan R, Carr RI.
Nigella sativa modulates splenocyte
proliferation, Th1/Th2 cytokine profile,
macrophage function and NK anti-tumor
67

activity.
J
Ethnopharmacol.
2010;131(2):268-75.
doi:
10.1016/j.jep.2010.06.030.
7. Benhaddou‐ Andaloussi A, Martineau L,
Vallerand D, Haddad Y, Afshar A, Settaf
A, et al. Multiple molecular targets
underlie the antidiabetic effect of Nigella
sativa seed extract in skeletal muscle,
adipocyte and liver cells. Diabetes Obes
Metab.
2010;12(2):148-57.
doi:
10.1111/j.1463-1326.2009.01131.x.
8. Youssef MKE, Eshak NS, Hana RS.
Physicochemical characteristics, nutrient
content and fatty acid composition of
Nigella sativa oil and sesame oil. Food
Publ Health. 2013;3(6):309-14. doi:
10.5923/j.fph.20130306.07.
9. Al-Jassir MS. Chemical composition and
microflora of black cumin (Nigella sativa
L.) seeds growing in Saudi Arabia. Food
Chem.
1992;45(4):239-42.
doi:
10.1016/0308-8146(92)90153-s.
10. Banerjee M, Sarkar PK. Microbiological
quality of some retail spices in India.
Food Res Int. 2003;36(5):469-74. doi:
10.1016/S0963-9969(02)00194-1.
11. Ölmez H, Temur S. Effects of different
sanitizing treatments on biofilms and
attachment of E. coli and L.

Downloaded from jbrms.medilam.ac.ir at 15:26 IRST on Saturday September 26th 2020

Original article
monocytogenes on green leaf lettuce.
LWT-Food Sci Technol. 2010;43(6):96470. doi: 10.1016/j.lwt.2010.02.005.
12. Warning A, Datta AK. Interdisciplinary
engineering approaches to study how
pathogenic bacteria interact with fresh
produce. J Food Engin. 2013;114(4):42648.doi:10.1016/j.jfoodenj.2012.09.004.
13. Muranyi P, Wunderlich J, Heise M.
Sterilization efficiency of a cascaded
dielectric barrier discharge. J Appl
Microbiol.
2007;10(5):1535-44.
doi:10.1111/j.1365-2672.2007.03385.x.
14. Moisan M, Barbeau J, Crevier MC,
Pelletier J, Philip N, Saoudi B. Plasma
sterilization. Methods and mechanisms.
Pure Appl Chem. 2002;74(3):349-58.
15. Philip N, Saoudi B, Crevier MC, Moisan
M, Barbeau J, Pelletier J. The respective
roles of UV photons and oxygen atoms in
plasma sterilization at reduced gas
pressure: The case of N/sub 2/-O/sub
2/mixtures. IEEE Trans Plasma Sci.
2002;30(4):1429-36.
doi:
10.1109/TPS.2002.804203.
16. Feichtinger J, Schulz A, Walker M,
Schumacher U. Sterilisation with lowpressure microwave plasmas. Surf Coat
Technol.
2003;174:564-9.
doi:10.1016/S0257-8972(03)00404-3.
17. Kelly-Wintenberg K, Hodge A, Montie
T, Deleanu L, Sherman D, Reece Roth J,
et al. Use of a one atmosphere uniform
glow discharge plasma to kill a broad
spectrum of microorganisms. J Vac Sci
Technol A. Vacuum, surfaces, and films.
1999;17(4):1539-44.
doi.org/10.1116/1.581849.
18. Van Bokhorst-van de Veen H, Xie H,
Esveld E, Abee T, Mastwijk H, Groot
MN. Inactivation of chemical and heatresistant spores of Bacillus and
Geobacillus by nitrogen cold atmospheric
plasma evokes distinct changes in
morphology and integrity of spores. Food

68

J Bas Res Med Sci 2020; 7(1):61-69.
Microbiol.
2015;45:26-33.
doi.org/10.1016/j.fm.2014.03.018.
19. Fridman
A.
Plasma
chemistry:
Cambridge university press; 2008.
20. Abdi S, Dorranian D, Mohammadi K .
Effect of oxygen on decontamination of
cumin seeds by atmospheric pressure
dielectric barrier discharge plasma.
Plasma Med. 6(3–4): 339-47 doi:
10.1615/PlasmaMed.2017019140.
21. Carloni P, Tiano L, Padella L, Bacchetti
T, Customu C, Kay A, et al. Antioxidant
activity of white, green and black tea
obtained from the same tea cultivar. Food
Res
Int.
2013;53(2):900-8.
doi:10.1016/j.foodres.2012.07.057.
22. Re R, Pellegrini N, Proteggente A,
Pannala A, Yang M, Rice-Evans C.
Antioxidant activity applying an
improved
ABTS
radical
cation
decolorization assay. Free Radical Biol
Med.
1999;26(9-10):1231-7.
doi:
10.1016/S0891-5849(98)00315-3.
23. Folch J, Lees M, Stanley GS. A simple
method for the isolation and purification
of total lipides from animal tissues. J Biol
Chem. 1957;226(1):497-509.
24. Emami Razavi A, Pourfarzam M, Ani M,
Naderi GA. The associations between
high-density lipoprotein mean particle
size and its fatty acid composition.
Biomark
Med.
2013;7(2):235-45.
doi:10.2217/bmm.12.115.
25. Morrison WR, Smith LM. Preparation of
fatty
acid
methyl
esters
and
dimethylacetals from lipids with boron
fluoride–methanol.
J
Lipid
Res.
1964;5(4):600-8.
26. Mai-Prochnow A, Clauson M, Hong J,
Murphy AB. Gram positive and Gram
negative bacteria differ in their sensitivity
to cold plasma. Sci Rep. 2016;6:38610.
doi: 10.1038/srep38610.
27. Abdi S, Hosseini A, Moslehishad M,
Dorranian D. Decontamination of red
pepper using cold atmospheric pressure

Downloaded from jbrms.medilam.ac.ir at 15:26 IRST on Saturday September 26th 2020

Original article
plasma as alternative technique. App
Food Biotechnol. 2019;6(4):247-54.
28. Amiri H. Essential oils composition and
antioxidant properties of three thymus
species. Evid Based Complement
Alternat Med. 2012;2012:728065. doi:
10.1155/2012/728065.
29. Herceg Z, Kovačević DB, Kljusurić JG,
Jambrak AR, Zorić Z, Dragović-Uzelac
V. Gas phase plasma impact on phenolic
compounds in pomegranate juice. Food
Chem.
2016;190:665-72.
doi:10.1016/j.foodchem.2015.05.135.
30. Pankaj SK, Wan Z, Keener KM. Effects
of cold plasma on food quality: A review.
Foods. 2018 Jan 1;7(1). pii: E4. doi:
10.3390/foods7010004.
31. Pasquali F, Stratakos AC, Koidis A,
Berardinelli A, Cevoli C, Ragni L, et al.
Atmospheric cold plasma process for
vegetable leaf decontamination: A
feasibility study on radicchio (red
chicory, Cichorium intybus L.). Food
Control.
2016;60:552-9.
doi:10.1016/j.foodcont.2015.08.043.
32. Ramazzina I, Berardinelli A, Rizzi F,
Tappi S, Ragni L, Sacchetti G, et al.
Effect of cold plasma treatment on
physico-chemical
parameters
and

69

J Bas Res Med Sci 2020; 7(1):61-69.
antioxidant activity of minimally
processed kiwifruit. Postharvest Biol
Technol.
2015;107:55-65.
doi:10.1016/j.postharvbio.2015.04.008.
33. Kim J-W, Puligundla P, Mok C.
Microbial decontamination of dried laver
using corona discharge plasma jet
(CDPJ). J Food Engin. 2015;161:24-32.
doi:/10.1016/j.jfoodeng.2015.03.034.
34. Cubas A, Machado M, Pinto C, Moecke
E, Dutra A. Biodiesel production using
fatty acids from food industry waste
using
corona
discharge
plasma
technology.
J
Waste
Manag.
2016;47:149-54.
doi:10.1016/j.wasman.2015.05.040.
35. Vandamme J, Nikiforov A, Dujardin K,
Leys C, De Cooman L, Van Durme J.
Critical evaluation of non-thermal plasma
as an innovative accelerated lipid
oxidation technique in fish oil. Food Res
Int.2015;72:115-25.
doi:10.1016/j.foodres.2015.03.037.
36. Muhammet Arici1, Ferya Arslan Colak
and Ümit Gecgel. Effect of gamma
radiation on microbiological and oil
properties of black cumin (Nigella sativa
L.). Grasas Aceites. 2007;58(4):339-43.
doi:10.3989/gya.2007.v58.i4.444.

