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Abstract:
[bookmark: _GoBack]Cold plasma has emerged as a versatile, non-thermal “green” technology that can have diverse applications in the area of food sciences and technology to overcome certain limitations observed during thermal processing. The reactive species produced during cold plasma treatment, offers modifications in structural and functional properties of various food materials leading to the quality. The emerging applications of cold plasma includes surface decontamination or sterilization by fungal and microbial inactivation to control mycotoxins during storage of food commodities. The control of infestation caused due to insects or pests during post-harvest storage of food grains using cold plasma proves its potential as a zero-residue alternative to toxic chemical fumigants. This also demonstrating the inactivation of key spoilage enzymes associated with post-harvest deterioration thereby naturally extending the product shelf life. The reactive species produced during cold plasma treatment can induce physical and structural modifications in starches and hydrocolloids reveals the changes in their functional, rheological and textural properties without the use of chemicals and their derivatives leading to clean-label biopolymer modifications. Plasma-Activated Water (PAW) creates an acidic environment which results in changes of the redox potential, conductivity and in the formation of reactive oxygen (ROS) and nitrogen species (RNS). It is a sustainable process which is used in the preservation of food and other potential applications as a residue-free medium has broad utility in food processing, surface decontamination and agricultural applications.

Cold plasma, an emerging non-thermal process may be a sustainable approach which is chemical free, and eco-friendly. In recent years, cold plasma science and technology is increasingly investigated for translation to a plethora of issues in the agriculture, food and bioprocessing sectors. The diversity of the mechanisms of action of cold plasma, and the flexibility as a standalone technology or one that can integrate with other technologies, provide a rich resource for driving innovative solutions.

