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ABSTRACT

Myofibrillar proteins have good film forming ability, that leads to the formation of
polymers with interesting properties for food packaging development. However, as other
bio-sourced macromolecules, they have limited performance compared to synthetic
materials and cold plasma represents a promising strategy to change polymer properties.
Alternating current (AC) glow discharge plasma is a novel and innovative approach for
surface modification of agro-based films in order to improve their properties. Then, the
effects of exposure to AC glow discharge plasma were studied on the physicochemical,
microstructural and thermal properties of myofibrillar protein films from fish. Films
treated for 2 min showed increased elongation at break and decreased tensile strength,

while the opposite behavior was observed after 5 min of treatment. Solubility in water
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