
WELCOME



I. What is High Pressure Processing (HPP)?

II. HPP applications

III. Hydrolock’s solution : Steribar HPP

IV. The advantages of Steribar HPP

SUMMARY



WHAT IS HPP ?

Technique which consists in 
subjecting packed foodstuffs 

to very high pressures 
between 4000 to 6000 bars, 

also called "pascalisation"



HPP APPLICATIONS



HYDROLOCK’S STERIBAR HPP



PROCESS STEPS



HOW DOES STERIBAR HPP WORK ?



THE ADVANTAGES OF STERIBAR HPP



Longer shelf life

Premium juice “clean label"

Faster Return On Investment (ROI)

Facilitated and secured operation

Reduction of Total Cost of Ownership (TCO)

Cost and Time cutting for maintenance

Operational Cost cutting

THE ADVANTAGES OF STERIBAR HPP



Smoothies

Fruit juice

Vegetable juice

EXAMPLE OF HPP BEVERAGES



On fruit juice HPP treatment allows to increase the product's shelf life while
keeping the organoleptic properties of a fresh product:

 Taste

 Colour

 Vitamins and nutritional contents

On vegetable juice, it allows to develop drinks with 'functional' properties
thanks to the conservation of their contents in antimutagen and anticancer
compounds

SPECIFIC ADVANTAGES FOR JUICE
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