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Evolution of total number of HPP industrial machines

Total machine number in production end 2013 : 235

Not included : 15 dismantled machines (all installed before 2003)
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Value propositions of an emerging technique

The NATURAL 

appeal

• CLEAN LABEL

• No artificial ingredients: meet new standard of ide ntity

• Consumers associate natural with quality

Exploit capacity

• Increase factory utilisation by square curving prod uction

• Reach new markets from existing factory

• Extend supply chain and leverage existing supplies

Address spoilage 

and returns

• Reduced costs from product failures and returns

• Through abuse, lengthy supply chain, or retail over stocking

• Identify % of production that is causing return of bad goods
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Value propositions (II)

FOOD SAFETY
• Destruction of pathogens

• Brand protection

• Safest alternative for high risk products

NPD 

OPPORTUNITIES

• New, unique products further than packaging changes

• Think about things that you could not do before

• Access value added niche markets

EXPORTS

• Secure your authorisation to the most demanding 
countries

• USA, Japan

• EU becoming more restrictive on Listeria etc
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Analyzed by one way ANOVA (*Significant difference (P<0.05); ** Significant difference (P<0.01) between Unprocessed and HPP & HTST

Unprocessed

High pressure processing

High Temperature Short Time

Non Dairy Strawberry Dairy based- Strawberry Dairy based 
placebo

Edirisinghe & Burton-Freeman, NCFST

Effect of Processing on Ferric Reducing Antioxidant Power (FRAP)
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Innovative Food Science & Emerging Technologies Journal, 2006

Antioxidant Retention
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Vitamin Retention

Courtesy of
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HPP Commercial Products

Juices & 

smoothies

• Shelf-life increase.

• Preservation of colour, flavour 

and vitamins.

• Destruction of pathogens and 

spoiling microorganisms.

  
Country  Product 

France  Citrus juices 

Portugal  Apple & citrus blended apple  juice 

Italy  Fruit and vegetable juices 

Czech Republic  Broccoli & apple, beetroot, carrot juices 

USA  Juices and superfood smoothies 

Spain  Smoothies & juices 

Australia  Smoothies & juices 

Northern Ireland  Wheatgrass & broccoli sprout juices 

The Netherlands  Smoothies & Juices 

USA  Citrus juices 

Korea  Juices and smoothies 

Italia  Smoothies  

UK  Apple juices 

USA  Coconut water 

USA  Super fruit and vegetable juices  

Korea  Citrus juices 
 



Hiperbaric.com© 2012 Hiperbaric. All rights reserved.

Ulti (France) – The European pioneers
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ATA (Italy)

Pioneers in specially designed packaging for HPP!
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Frubaça – So Natural (Portugal)

Pioneers in HPP juice exports
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BESKYD FRYCOVICE (Czech Republic) 

From : Food & Beverage Industry - April 07 p 36

Pioneers in HPP vegetable juices with functional components
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INVO (Spain)

Pioneers in HPPing at a toll processing facility
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Preshafruit with its HPP juices wins:

- Best new juice or juice drink

- Best new concept

At Beverage Innovation Awards ceremony, Drinktec 2009

http://www.youtube.com/watch?v=srtDF8hCA_M

Hiperbaric 300 

Preshafruit (Australia) - 2008
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Preshafood (Australia)
Hiperbaric 300  for juices

Our equipment on site
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Preshafood (Australia)



Hiperbaric.com© 2012 Hiperbaric. All rights reserved.

Coldpress (UK)

Clarified apple juices
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FAROC – Villa de Patos (Mexico)

Agave or Maguey
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Pulmuone (Korea)
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Hiperbaric 135   for juices and smoothies

Macè (Italy) - 2010
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CJ (Korea) - 2012

Fruit juices
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EVOLUTION FRESH - USA
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Evolution Fresh (USA) - 2012

Starbucks Acquires Evolution Fresh to 
Enter Wellness Space

With this acquisition, Starbucks will 
reinvent the $1.6 billion super-premium 
juice segment, its significant next step in 
entering the larger $50 billion Health and 
Wellness sector.
Press Release Nov 2011
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Blueprint (USA) - 2011

Processing raw fruit & vegetal juices
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RebootYourLife (Australia)



Hiperbaric.com© 2012 Hiperbaric. All rights reserved.

Harmless Harvest (USA) - 2011

Processing coconut water in Millard (3 x Hiperbaric 420) 

“WE DID IT! INTRODUCING THE 
WORLD'S FIRST RTD RAW & 
ORGANIC COCONUT WATER.”
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Evolution Fresh (USA)
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Invo (UK, Spain)

Thai coconut water
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Col+ (New Zealand)
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Fly 1Above (New Zealand)
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Frutas el Remolino – Frutaful (Spain)

Frutaful:  Spanish fruit purees 
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Romantics’s Smoothie/drinking yoghurt
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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
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Coldpress (UK)

Clarified apple juices

Launching of a shelf-stable juice
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ICOKefir (UK)

Coconut Kefir: 

fermented coconut milk
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Too Good Too Waste – Tommies (The Netherlands)
Gazpacho

http://www.youtube.com/watch?v=NwZB3RtOce8&gobac

k=%2Eanp_1785303_1355741956052_1#
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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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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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MY T JUICE - AUSTRALIA
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SUJA JUICE – USA 
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PHD CLEANSE – NEW ZEALAND



Hiperbaric.com© 2012 Hiperbaric. All rights reserved.

www.dietox.com/

Dietox (Spain)
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LUMI JUICE - USA



Hiperbaric.com© 2012 Hiperbaric. All rights reserved.

PLENISH CLEANSE- UK
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Technology Adoption Cycle
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HPP JUICES

ATA

ULTI

FRUBAÇA

AVOMEX

2001-2004 2008   2010-2014

FRUITY
GENESIS

PRESHA

EVOLUTION

BESKYD



Hiperbaric.com© 2012 Hiperbaric. All rights reserved.

Round bottles versus square bottles (500 mL – height : 182 mm)

Round: 12 bottles / row : 44% Square: 13 bottles / row : 48%



Hiperbaric.com© 2012 Hiperbaric. All rights reserved.

Hexagonal bottle (250 mL)

Hexagonal bottles: 50 – 54%
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Triangular bottles

1 L bottle in a 55 L machine: 70% filling ratio
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Hiperbaric thanks

Thanks to all our clients in Europe, America, Asia and Oceania who made

Hiperbaric the world market leader of HPP industrial food equipment, since 2005.


