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The effects of glazing with plasma-activated water generated by a piezoelectric direct discharge
plasma system on whiteleg shrimp (Litopenaeus vannamei). LWT - Food Science and Technology, 2022,
154, 112547.

Reduction of pesticide residues in Chrysanthemum morifolium by nonthermal plasma-activated water

and impact on its quality. Journal of Hazardous Materials, 2022, 434, 128610. 124 8
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