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The objectives of this research are to examine the effect of plasma from
electric field and inert gas on the chemical, physical and microbiological properties
of sausage and butter products. Studying the electric field (0-8 KV), the argon flow
rate (0-0.30 mbar) and time (2-8 min.) represent the electric field, which can reduce
the survival rate (N/NO) of E. Coli, S.aureus, and Samonella in sausage that are related
to the coefficients of KV were -0.2040, -0.1091 and -0.0890, respectively. The survival
rate (N/NO) of E.coli, S.aureus, and Samonella were reduced by the cofactors
between electric field and flow rate of argon, which relate to the coefficient of KV*Ar
as -0.1208, -0.083 and -0.308, respectively. The argon flow rate does not affect to
change in the moisture content of sausage products. In addition, there is no affection
to the chemical (protein and fat) and physical (force, hardness and colour values)
properties of sausage products.The survival rate(N/NO) equation of E. coli, S. aureus
and Salmonella were 96.02 %, 82.52 % Way 93.62 %, respectively. When analyzing
the optimal conditions for reducing the survival rates of the three bacterial species,
the optimum condition is at 6.8687 KV of the electric field, 0.2455 mbar of argon gas
rate and 7.4545 minutes of time provided the survival rate of E.coli,, S.aureus and
Salmonella as 0.2605, 0.4666 and 0.0690, respectively. The differences between cell
wall and surface area of microorganisms in food had affected the efficiency of
plasma sterilization in a glow discharge system. Electrical field factors can reduce the
survival rate of the mould in butter products which relate to -0.264 of the flow
coefficient (KV) and —1.52 of the Ar. The optimum conditions for the survival rate of
the fungus at 0.00 are 5.9798 KV of the electric field and the 0.1818 mbar of the

argon flow rate at 6.1818 minutes.
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