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 In this work DBD plasma and plasma vacuum were applied to food 
packagaing to improve their characteristics for food packaging. The effects of the 
shelf life were investigated by comparing treatments. In plasma DBD, alternating 
current (AC)  power was applied to the lower electrode while the upper electrode 
was grounded. In plasma vacuum, the direct current (DC)  power was ignited           
the plasma in chamber. Preliminary results show the shelf life of food on packaging 
dependence on plasma treatment.  
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