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Fressure Foods (New Zealand)
Hiperbaric 55 for guacamole

Our equipment on site

http://www.youtube.com/watch?v=ZjxIRZLk2‐U
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Avomix (Spain)
Hiperbaric 55 for guacamole

Our equipment on site
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Verfruco (Mexico) 
Guacamole – Hiperbaric 135

http://www.youtube.com/watch?v=wQqSlvNZ9DU Hiperbaric.comHiperbaric ©2013. All rights reserved

Macè (Italy)
Hiperbaric 135 for fruit preparations, 
desserts, juices and smoothies

Our equipment on site
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Frutas el Remolino – Frutaful (Spain)

Frutaful:  Spanish fruit purees 

Hiperbaric.comHiperbaric ©2013. All rights reserved

HPP Commercial Products

• Shelf life increase
• Destruction of pathogens : Listeria, Salmonella, coliforms…
• Stabilisation of preservative‐free or low salt content products

 
Country  Year  Products 
Spain 1998 Sliced cooked ham and “tapas”
USA  2001  Sliced cooked products and proscuitto ham 
USA 2001 Poultry products
USA  2002  Pre‐cooked chicken and beef strips  
Spain  2002  Sliced cooked meats products, Serrano cured ham 
Italy 2003 Proscuitto ham, salami & pancetta 
Germany 2004 Cured and smoked sliced and diced ham 
Japan 2004 Nitrites‐free bacon, sausages and sliced meat 
USA  2005  Ready‐to‐eat meat based products 
Spain 2005 Cured meat products & Serrano ham
Canada  2006  Cured & cooked meat products  
USA  2006  Whole roasted chicken 
USA 2006 Sliced cooked turkey and chicken
Canada  2006  Ready‐to‐eat meat meals 
USA 2007 Chicken sausages
USA 2008 Cooked pork & beef  sliced products
USA 2008 Pet food
Canada  2008  Sausages and bacon 
Canada  2009  German style cooked meat products 
USA 2009 Sliced RTE meats
Canada  2010  Proscuitto ham and cured meats 
Australia 2010 Sliced and diced preservative free poultry products
Switzerland  2011  Cooked pork sliced products and sausages 
USA 2011 Proscuitto ham and cured meats
USA 2011 RTE sliced meats
Rumania 2011 RTE pork products
Spain 2011 Serrano ham and cured meats

                     

Meat
Products
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Zwanenberg (The Netherlands)
Hiperbaric 55 for steack tartare and spreadable sausages

Our equipment on site

Hiperbaric.comHiperbaric ©2013. All rights reserved

FressureTM beef patties

Cargill (USA)

Shelf life of 21 days vs 10 days of the non‐HPP equivalent
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MRM (Spain)
Hiperbaric 55 for raw sausages

Our equipment on site
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Jamcal
Comercial Logística de Calamocha (Spain)

Hiperbaric 135 for dry cured ham

Our equipment on site

Hiperbaric.comHiperbaric ©2013. All rights reserved

Our equipment on site

Angst (Switzerland) 
Hiperbaric 55 for sausages

http://www.metzgerei‐angst.ch/
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Moira Mac’s (Australia)
Hiperbaric 135 for preservative‐free RTE poultry products

Our equipment on site
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Our equipment on site

http://vimeo.com/52707912

Quantum (USA)
Cooked meat products

Hiperbaric 420

Hiperbaric.comHiperbaric ©2013. All rights reserved

West Liberty Foods (USA) 
Meat Products – 3 x Hiperbaric 420

“West Liberty Foods is committed to producing food safe 
products. High pressure pasteurization is another technology 
that allows us to do so,” says Gerald Lessard, Vice President 
and Chief Operations Officer for West Liberty Foods. “We are 
pleased to become part of the history of Hiperbaric with their 
100th unit now installed at West Liberty Foods.”

Our equipment on site

Hiperbaric.comHiperbaric ©2013. All rights reserved

HPP Commercial Products

• Shelf life increase
• Shucking bivalves
• Easy shellfish extraction
• Destruction of Vibrio

Seafood

 
Country  Year  Products 
USA  1999  Oysters 
USA  2001  Oysters 
USA  2001  Oysters 
USA  2001  Oysters 
USA  2003  Crab 
Canada  2004  Seafood 
Canada  2004  Lobsters 
N. Zealand  2004  Mussels shucking for meds
Italy  2004  Desalted cod
USA  2005  Lobsters 
Canada  2006  Seafood 
Japan  2007  Shellfish 
USA  2008  Crab 
Spain  2009  RTE fish meals
USA  2010  Oysters 
Canada  2010  Lobsters 
New Zealand  2010  Green mussels
France  2011  Losters & clams

 Hiperbaric.comHiperbaric ©2013. All rights reserved

Cinq Degrés Ouest (France)

Hiperbaric 55 for
seafood meat extraction

http://www.youtube.com/watch?v=uBRi9LA13LU

Our equipment on site
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Sandridge (USA)
Hiperbaric 420 for a range of preservative‐free seafood wet salads

Our equipment on site

http://www.youtube.com/watch?v=BBnNxJ2DV2o Hiperbaric.comHiperbaric ©2013. All rights reserved

HPP Commercial Products

• Shelf life increase
• Destruction of pathogens
• Retaining bioactivity of functional components 

Dairy products

 
Country Year Product
Spain 2007 Cheese and mayonnaise sandwich filling
New Zealand  2008  Colostrum shots 
UK  2010 Cheese based snacks
Spain  2012  Fresh cheese 
Spain  2012  Smoothies with yogurt 
Korea 2013 Drinkable yogurt
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MU (UK)
Cheddar cheese

http://www.mucheese.com/home/

Ireland Company

Hiperbaric.comHiperbaric ©2013. All rights reserved

Pulmuone (Korea)
Hiperbaric 135 & 300 for juices, 
smoothies and drinkable yogurt

Our equipment on site
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HPP Commercial Products

Juices & 
beverages

• Sanitisation and shelf life increase.
• Preservation of colour, flavour and vitamins.
• Destruction of pathogens

  
Country  Year  Product 
France  1994  Citrus juices 
Portugal  2001  Apple & citrus blended apple  juice 
Italy  2001  Fruit and vegetable juices 
Czech Republic  2004  Broccoli & apple, beetroot, carrot juices 
USA  2007  Juices and superfood smoothies 
Spain  2007  Smoothies & juices 
Australia  2008  Smoothies & juices 
Northern Ireland  2008  Wheatgrass & Broccoli sprout juices 
The Netherlands  2009 Smoothies & Juices
USA  2010 Citrus juices
Korea  2010 Juices and smoothies
Brazil  2010 Zumos
Italia  2010  Smoothies 
UK  2011  Apple juices 
USA  2011  Coconut water 
Korea  2011  Citrus juices 
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CJ (Korea) ‐ Hiperbaric 300 for fruit juices

Our equipment on site

Hiperbaric.comHiperbaric ©2013. All rights reserved

Our equipment on site

KiwiFresh (New Zealand)
Hiperbaric 55 for orange juice

http://www.homegrownjuice.co.nz/

Hiperbaric.comHiperbaric ©2013. All rights reserved

Riverland Organic Juices (Australia)
Grape juice

http://www.riverlandorganicjuices.com/
http://www.riverlandorganicjuices.com/what‐is‐hpp.html
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Cascina Belmonte ‐ d’Uva (Italy) 
Grape juice

“Siamo riusciti a sviluppare un protocollo che associa il freddo
alle alte pressioni, escludendo le alte temperature e l’aggiunta
di qualsivoglia sostanza chimica. Il risultato è qualcosa di 
assolutamente innovativo. Frutta fresca, integra e buonissima”.

http://blog.d-uva.com/lidea
http://blog.d-uva.com/dUVAMerlot

Hiperbaric.comHiperbaric ©2013. All rights reserved

Coldpress (UK)

Clarified apple juices

Launching of a shelf‐stable juice

Hiperbaric.comHiperbaric ©2013. All rights reserved

Harmeless Harvest (USA)

Coconut water

“WE DID IT! INTRODUCING THE 
WORLD'S FIRST RTD RAW & 
ORGANIC COCONUT WATER.”

Hiperbaric.comHiperbaric ©2013. All rights reserved

INVO (Spain)

Coconut water, juices and smoothies
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Our equipment on site

Villa de Patos (Mexico) 
Hiperbaric  55 for coconut water, agave beverage, juices and smoothies

Hiperbaric.comHiperbaric ©2013. All rights reserved

ICOKefir (UK)

Coconut Kefir: 
fermented coconut milk

Hiperbaric.comHiperbaric ©2013. All rights reserved

Too Good Too Waste – Tommies (The Netherlands)
Gazpacho

http://www.youtube.com/watch?v=NwZB3RtOce8&gobac
k=%2Eanp_1785303_1355741956052_1#

Hiperbaric.comHiperbaric ©2013. All rights reserved

Our equipment on site

Kofola (Czech Republic)
Hiperbaric 55 for vegetable juices

http://company.kofola.cz/

http://www.ugo.cz/
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Savse (UK) 
Vegetal smoothies

“A new vegetable smoothie called Savse, invented in 
the former Soviet Republic of Georgia is, according 
to its creator, 'set to revolutionise vegetable 
consumption in the UK'.
The broccoli smoothie is based on an ancient 
Georgian family recipe perfected by Nina 
Koutibashvili in the 1980s. Recipes blend large 
quantities of vegetables with fruits to create a sweet 
taste. No sugar or preservatives are added.
In blind taste tests, 98% of taste-testers were unable 
to detect the presence of broccoli in the Savse
smoothies, despite it being a principal ingredient.”

http://www.just-drinks.com/news/savses-savse-broccoli-
beetroot-and-strawberry-smoovies_id109543.aspx
http://www.foodbev.com/news/savse-broccoli-
smoothie#.USXJzWfTD2k
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Blueprint (USA)

Raw fruit & vegetal juices, cleanses

Hiperbaric.comHiperbaric ©2013. All rights reserved

Our equipment on site

Preshafood ‐ Reboot your life (Australia)
Hiperbaric 300  for fruit and vegetable juices

Hiperbaric.comHiperbaric ©2013. All rights reserved

Noshdetox (UK)
Juices and smoothies

www.noshdetox.com/
productdetails.as
px?productid=P2

http://www.foodbev.com/news/nosh‐
detox‐raw‐smoothies#.Uc7E6vn0F8F
http://www.foodbev.com/news/the‐raw‐
fruity‐cold‐pressed‐juice‐from‐
n#.Uc7FPvn0F8G
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http://www.phdcleanse.co.nz/our-process

Pure Health Delivered (New Zealand)

Raw fruit & vegetal juices, cleanses

Hiperbaric.comHiperbaric ©2013. All rights reserved

www.dietox.com/

Dietox (Spain)

Hiperbaric.comHiperbaric ©2013. All rights reserved

http://www.lifejuiceshop.com/

Life Juice (USA)

Juices and cleanses

Hiperbaric.comHiperbaric ©2013. All rights reserved

Suja Juice (USA) 

Hiperbaric 120 for funcional juices
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Onjuice (USA)

Raw organic fruit and vegetable juices

http://onjuice.com/aboutHPP.aspx Hiperbaric.comHiperbaric ©2013. All rights reserved

Jugofresh (USA)

Organic cold‐pressed juices, superfood
smoothies, cleanses and raw + vegan foods

Hiperbaric.comHiperbaric ©2013. All rights reserved

Love Grace Foods (USA)

Organic juices, smoothies, 
and cleanses

Hiperbaric.comHiperbaric ©2013. All rights reserved

Bevnet Awards 2012: 4 awards (from 10) to HPP juices!

Recognition for HPP juices in 2012 
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Spiralps (Suiza)

Algae Spirulina drink

Hiperbaric.comHiperbaric ©2013. All rights reserved

1Above: aerotonic flight beverage (New Zealand)

http://www.fly1above.com/

Functional beverage with electrolytes and polyphenols

Hiperbaric.comHiperbaric ©2013. All rights reserved

16 co‐processing companies running 26 machines

Toll processing companies

• USA:  American Pasteurization Company, Ameriqual, Safepac, Millard 
Refrigeration, Quantum, GL Foods,  Universal Cold Pasteurization, Eddy 
Packing, HPP Food Services, Stay Fresh.

• Canada: Natur+l XTD (and the technical centre: CDBQ)
• Taiwan: Kee Fresh
• The Netherlands: Pascal Processing, Vision Foods
• UK: Deli 24
• Spain: APA Processing (and the technical centre CENTA)

Hiperbaric.comHiperbaric ©2013. All rights reserved

Hiperbaric range

A complete range for production
from 200 kg/hour at 600 MPa (6000 
bar – 87000 psi) up to 2500 kg / hour
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The standard in HPP industrial equipement

 Indirect compression system

 Horizontal design for traceability and easy installation

 Special design for food industry (stainless steel, cleanable…)

 Automatic loading / unloading system

 Working pressure up to 600 MPa (6000 bar)

 From 200 kg up to 2 tons/hours

Hiperbaric.comHiperbaric ©2013. All rights reserved

Horizontal design

Evolution of % HPP horizontal equipmentImproves product traceability

Easier to install

Facilitates loading ‐ unloading
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Equipment implementation

Hiperbaric.comHiperbaric ©2013. All rights reserved

Bulk grain processing

Hiperbaric 135 for brown rice easy‐to‐cook and eat
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Kadomasaya (Japan)

Hiperbaric 135 for Easy‐to‐cook and eat brown rice 

“High pressure brown rice series of Momma Saya!
Nutritional value of brown rice is high but cooking and 
eating is difficult. Nevertheless, there is no substitute for 
brown rice is said to be the "king of nutrition". High 
pressure makes possible to break down the rice walls of 
that unique brown rice, to provide a texture close to a 
white rice, and cooking time is reduced” .
(translation from: http://www.kadomasaya.co.jp/c2987.html)

Hiperbaric.comHiperbaric ©2013. All rights reserved

Automatic processing of big pouches (1)

‐ Full automatic line with 3 x 420 L machines
‐ Automatic transport of carriers with Automatic Guided Vehicles (AGV)
‐ Maximum production: 97.5 Millions lbs – 45 000 tons/ year 

Hiperbaric.comHiperbaric ©2013. All rights reserved

Automatic processing of big pouches (2)

‐ Traceability thanks to code bar tag on the carrier
‐ Code bar is entered in the ERP at the filling of the carrier
‐ AGV equipped with code bar lectors
‐ Carriers storage area to buffer HPP and non‐processed products to 

adjust the production shifts


