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Hiperbaric

Hiperbaric (formerly NC Hyperbaric) designs, manufactures and markets 
industrial High Pressure Processing  (HPP) equipments for food processing 
since 1999

Market leader with 132 HPP
industrial machines installed
in 26 countries and more than
80 companies for meat,
vegetable, fruits, dairy,
seafood, toll processing…
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¿Who we are?

Hiperbaric factory in Burgos, Spain

Hiperbaric USA, our
subsidiary in Miami,
USA
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Hiperbaric Range

The current largest offering of industrial HPP equipment, from 250Kg/h up to
more than 3,000Kg/h for the new Hiperbaric 525
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What is HPP, how does it work?

PRESSURE                                          HEAT
Instantaneous transmission Slow transmission

No gradients Temperature gradients

Identical in every point Not uniform
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How does an industrial HPP equipment work?
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Main components of HPP equipment
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Evolution of number of HPP machines

Total number of HPP production machines, end of 2013 : 229
(Not counting 15 machines already dismantled – all of them installed before 2003)
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Industrial HPP machines share by food sector (2013) 

Global HPP food production in 2012 : 350,000,000+ Kg / 770,000,000+ lbs

Guacamole
Wet salads
RTE vegetable meals

Listeria-free dry-cured products
Raw beef products
Preservative-free sausages

Oyster shucking
Lobster meat extraction
Clams & mussels shucking
RTE seafood meals

Fruit juices
Smoothies
Vegetable juices

Toll processing
Cheese products

Pathogen-free sliced cooked meats
Preservative-free deli meats
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Horizontal design

Evolution of % HPP horizontal equipmentImproves product traceability

Easier to install

Facilitates loading , unloading, automation…
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EVOLUTION: SIZE, VOLUME

2001

2004

2008

2010

2013

215 l

350 l

300 l

525 l

420 l
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EVOLUTION: SPEED
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Two major uses of HPP technology
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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

• Pathogen destruction and brand protection
• Shelf life extension
• Products with less or no artificial preservatives, less salt etc

Commercial HPP Products
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Effects of HPP on raw, fresh protein

Color and texture of raw protein: beef, pork, poultry, fish is modified at P>
200 or 300 MPa due to denaturation of protein and modification of
polysaccharides

But no modification takes place on further processed protein
–cooked, cured, etc!

Modification of beef color with
increasing pressure
(Serra, 2008)

Color of turkey, chicken, pork meat
(Heinz, 2007)
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Commercial Products

Vegetable
Products

 
Country Year Products 

Japan 1990 Fruit jams and fruit and vegetable sauces  

Japan 1994 Pre-cooked & hypoallergenic rice  

USA 1997 Avocado products : guacamole, sauces 

Italy 2001 Fruit jams 

USA 2002 Avocado products 

Mexico 2003 Avocado products 

Mexico 2003 Avocado products 

Mexico 2003 Avocado products 

Canada 2003 Apple products : jam and sauce 

USA 2004 Tofu 

Spain 2005 RTE vegetable meals 

USA 2006 Tomato sauces 

Australia 2008 Fruit pures & coulis 

Mexico 2008 Avocado products 

Peru 2008 Avocado products 

Chile 2008 Avocado products 

USA 2009 Wet salads and soups 

Peru 2010 Avocado products 

N. Zeland 2010 Avocado products 

China 2010 Fruit jams 

Mexico 2010 Avocado products 

Spain 2011 Avocado products 

                     

• Cold “pasteurisation” and shelf life extension

• Color, flavour and nutrient retention.

• Inactivation of PPO in avocado.

• Rice starch modifications. 
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Juices & 
smoothies

• Shelf life extension

• Retention of flavor and nutrients

• Pathogen destruction

  
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 

Mexico 2010 Agave juices 

Korea 2010 Juices and smoothies 

Italia 2010 Smoothies  

UK 2011 Apple juices 

USA 2011 Coconut water 

USA 2011 Super fruit and vegetable juices  

Korea 2011 Citrus juices 
 

Commercial HPP products
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Commercial HPP products

RTE
Seafood

• Cold “pasteurisation” and shelf life extension

• Reduction of cooking process

• Reduction of additives and acidity of seafood salads

• Sandwich fillings without additives…
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MRM (Spain)
Hiperbaric 55 – All Natural RTE meals

Our Equipment in production
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Sandridge (USA)
Two Hiperbaric 420 for wet salads, soups, chowders

http://www.youtube.com/watch?v=BBnNxJ2DV2o

Our equipment in production
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Rodilla (Spain)
Hiperbaric 135 for sandwich fillings

(tuna, surimi, smoked salmon)

Our equipment in production
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Shrimp and mussels

MITI (France)
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Fresh fish: future application

Sea bream in skin pack – 600 Mpa – 4 min

Microorganisms
(cfu/g)

C HPP C HPP C HPP HPP HPP

Days of storage at 4ºC 0 0 5 8 12 15 25 35

Mesophillic 6.103 21 2.105 99 4.108 48 48 5.107

Psycrophillic 230 <3 2.105 <3 9.107 <3 <3 3.107

Enterobacteria 570 <3 6.104 <3 4.107 <3 <3 <3

Clostridium sulfito-reductor <3 <3 <3 <3 <3 <3 <3 <3

Listeria monocytogenes P A P A P A A A

LEGEND: C : control, HPP : High Pressure Processed, P : Presen ce, A : Absence
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Pressure denatures the aductor muscle

Opening/shucking of bivalve mollusks

• Opening at cold temperature
• Hand labor savings
• Yield improvement
• Inactivation of virus and bacteria (Vibrio)
• Oysters, mussels, cockles, clams…

Manual shucking in raw HPP Shucking

Commercial HPP applications
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Our equipment in production

Future Cuisine-Export LTD (New Zealand)
Hiperbaric 55 for greenshell mussels
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Mitsunori (Japan)
Hiperbaric 55 for clams, lobster, whelk

http://www.youtube.com/watch?v=OYSbc1_l7tM

Our equipment in production
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Crustacean flesh is compressible, but the shell is not!

• Easy meat extraction
• “Raw” quality and flavor profile of meat retained
• Yield improvement around 20%
• Lobster, Homard, king crabs…

HPP commercial products

Crustacan meat extraction
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Our equipment in production

Ocean Choice (Canada)
Hiperbaric 300 for American lobster meat extraction
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Ocean Choice (Canada)
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Cinq Degrés Ouest (France)

Hiperbaric 55 for lobster, clam, oyster

Our equipment in production
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Shucks Maine Lobster (USA)
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Animal welfare
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Maresmar (Spain)
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Schmidt Seafood (The Netherlands)
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Our equipment on site

Minister Dalley with Robert Verge, managing director, Canadian Centre for 

Fisheries Innovation during a tour of the centre's High Pressure Processing unit.
http://www.mi.mun.ca/news/title,9905,en.php

Canadian Centre for Fisheries Innovation (Canada) 
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AZTI-Tecnalia (Bilbao)
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25 tolling companies, 4 technology centers,

30+ machines in total

HPP TOLL PROCESSING AND COPACKING

• USA:  Millard Refrigeration, Ameriqual, APC, Safepac, Quantum, GL Foods,  
Universal Cold Storage, Eddy Packing, HPPFS, Fresh Bev

• Canada: Natur+l XTD, CDBQ

• Taiwan: Kee Fresh

• Benelux: Pascal Processing

• England: Deli 24

• Italy: SterilParma, Hybartec, Parco ASDI

• Spain: APA Processing, MRM, Rodilla, CENTA-IRTA, ITACyL
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Hiperbaric technology around the world

Thanking all of our customers around the globe
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You are welcome!

HIPERBARIC S.A.
CONDADO DE TREVIÑO 6
09001 BURGOS, SPAIN
Téléphone: +34 947 473 874 
Fax: +34 974 473 531
Web: www.hiperbaric.com
Email: info@hiperbaric.com

HIPERBARIC USA CORPORATION
2250 NW 84th Ave #101, Doral, FL 33126
Téléphone: +1-305-639-9770
Web: www.hiperbaric.com
Email: info@hiperbaric.com


