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Effect of cryogenic plasma combined with preservatives
on inactivation of Bacillus thuringiensis spores
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Abstract: The suspension of Bacillus thuringiensis spores at a concentration of 2. 64 x 10° cfu/mL was used as
the starter to investigate the effect of complex preservatives and low temperature plasma on the lethality of B.
thuringiensis spores. The results showed that the spore inhibition rate of B. thuringiensis increased with the in—
crease of preservative concentration with the complete concentration of 5 mg/mL for sodium dehydroacetate.
68% of B. thuringiensis spores could be inhibited at 20 mg/mL of potassium sorbate. Nisin functioned at
10 mg/mL. The combination of preservatives with the low temperature plasma at 250 s and 400 W could in-

hibit 95. 8% of the spores.
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