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Knorr et al. (2011): Emerging Technologies in Food Processing. Annual Review of Food Science and Technology
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Number of HHP industrial machines in production
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Total machine number in production in 2012 : 200
Not included : 15 dismantled machines (all installed before 2003)

Craig Leadley(2013)High Pressure Processing Castudies
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e.g. ‘Listeria-free’ dry-
cured products

Raw beef products
Preservative-free

26% sausages

Meat products

e.g. Guacamole Oysters
RTE vegetable Vegetable shucking

meals products Lobster

29% - Seafood and fish sz;ction
13%

Clams &
mussels
shucking
RTE seafood

Juices and Other products meals

beverages 18%
14%

e.g. Fruit juices
Smoothies

Vegetable juices

Toll processing
Cheese products

Global HPP food production in 2012 : + 350 000 000 Kg

Craig Leadley2013): High Pressure ProcessinGaseStudies
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Assumptions:
Thermal
Liquids, with heat
recovery

PEF

liquid food, 50 —
500 kJ/kg

HHP

600 MPa, 5 min
HPT

700 MPa, 5 min

Irradiation 5 - 10
kGy

_140 Sy
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@ 120-
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estimated total costs (EUROI)

1000

Stefan Toepfl (2009): Application potentialand commercialexperiencewith pulsedelectricfieldsin food processing
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Dalmadietal. (2007):Effects of pressureand thermatpasteurization onvolatilesof some berry fruits
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Masodik diszkriminans irany

-3 - 60°C

Elso diszkriminans irany

Har t Pi®ska (2012)Pul z 81 - el ektromos t®yemBs®al gagmabddla@sak ak k@
tart-s2t8ss8ra
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