
Accepted Manuscript

Studying the Performance of Dielectric Barrier Discharge and Gliding Arc Plasma 
Reactors in Tomato Peroxidase Inactivation

Mohammad Reza Khani, Babak Shokri, Khosro Khajeh

PII: S0260-8774(16)30411-3

DOI: 10.1016/j.jfoodeng.2016.11.012

Reference: JFOE 8717

To appear in: Journal of Food Engineering

Received Date: 13 February 2016

Revised Date: 16 June 2016

Accepted Date: 14 November 2016

Please cite this article as: Mohammad Reza Khani, Babak Shokri, Khosro Khajeh, Studying the 
Performance of Dielectric Barrier Discharge and Gliding Arc Plasma Reactors in Tomato 
Peroxidase Inactivation,  (2016), doi: 10.1016/j.jfoodeng.2016.11.012Journal of Food Engineering

This is a PDF file of an unedited manuscript that has been accepted for publication. As a service to 
our customers we are providing this early version of the manuscript. The manuscript will undergo 
copyediting, typesetting, and review of the resulting proof before it is published in its final form. 
Please note that during the production process errors may be discovered which could affect the 
content, and all legal disclaimers that apply to the journal pertain.

http://dx.doi.org/10.1016/j.jfoodeng.2016.11.012


ACCEPTED MANUSCRIPT

Highlights:

In this article, the following is proposed:

1. For the first time, Plasma was processed tomato directly. 
2. The plasma causes the inactivation of peroxidase enzyme by more than 90 percent.
3. Hunter lab test showed no significant change in color of the product.
4. In this article two plasma reactor was used.
5. Plasma performance with other enzyme inactivation methods such as boiling water, 

steam and microwave were compared.
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