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High pressure processing

Å Non-thermal processing technology

Å First commercialised in Japan in the early 1990s 
for pasteurisation of acid foods for chilled 
storage

Å High pressure treated foodstuffs have been 
marketed in Japan since 1990, in Europe and the 
United States since 1996 & Australia since 2001

Å Rapid commercialisation since 2000
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No. Of HPP machine installation around 
the world - 2010
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HPP product-wise application
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Product-wise HPP application

Vegetable products

Meat products

Seafood & fish

Juices & beverages

Other products



HPP product examples
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