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Background and Objectives: Cold plasma is used as an innovative solution in production and distribution of healthy
and high-quality foods. Objectives of this study were to use cold plasma technology as a method for the structural
modification of corn starch and its functional assessment in food models.

Materials & Methods: Starch granules were treated with plasma with two various gases in the form of Treatment 1
(argon gas of 90% and oxygen gas of 10%) and Treatment 2 (argon gas of 95% and hydrogen gas of 5%) for 10 min.

Results: Results of scanning electron microscopy and starch swelling power showed more changes in Treatment 1 than
Treatment 2 and control. In treated samples, more cracks or cavities on the surfaces were seen, compared to the control
sample. The pH of the treated samples was lower than the pH of the control sample and humidity of the treated samples
was higher than that of the control sample. Viscosity of the treated samples and the cooking time decreased with increasing
humidity.

Conclusion: Results showed that dielectric barrier plasma could be used to produce low modified viscosity starch. Further
studies with plasma technology are necessary to produce natural products free of chemical additives.

Keywords: Cold plasma, Corn starch, Milk dessert
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