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HPPIRERE—TFRESERAHTRAKENRE, CBEMANER MRERRIFEORINORK, FIEEKRmRARER.
XFHABIE 0~ 600MPafT=A K ENFM MEERSR, FRAEHEYTESENMNETAEAMSHE, KERE. S Iems
BrY. HPPIRENEEISREE:

HPP ultra-high pressure pasteurization equipment can preserve the original taste and texture of food without heating, while extending the
shelf life of food. This technology treats food under high hydrostatic pressure conditions of 0 to 600 MPa, using the characteristics of
bacterial microorganisms being inactivated in an ultra-high pressure environment to achieve the purpose of pasteurization, enzyme
inactivation and food processing. The main features of HPP equipment include:

KRBT E Pasteurization effect

HPPEABEBEMRIA RREFASTINGRIRHE T, FURETIAE. SEEEE, NTEKERAYREDR.
HPP technology can kill bacteria, molds and yeasts in food without destroying the nutritional components and flavor of the food, thereby
extending the shelf life of the food.

B &5+ Equipment structure

HPPiRRBRERESHANGN, SENE~E, ERTIHRR. RtRE. DNTAE=RSHRE.
HPP equipment usually adopts a fully enclosed structure and a fully automatic production line, which is suitable for pasteurization of pre-
prepared dishes, juice puree, secondary processed meat products, etc.

K% # Technical Parameters

RN TIEENIEHE0-600MPa, [SERSEANENERNERRIR,

The working pressure of the equipment is usually 0-600MPa, and the startup time and pressure relief time are relatively fast.
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EFTEE Scope of application ‘

ERTERIRE. BERTII) EE. W&) . FNURERSETIHEES, Bt KO MEF72%R &R
LI TESERE.
Suitable for fruit juice puree, meat and secondary processed products(such as sausage, meat sauce), milk, pickled vegetables

and pre-prepared dishes, etc. Theoretically, any food with a moisture content of not less than 72% can be sterilized by ultra-
high pressure sterilization.

R &M Equipment specifications

ER{AEY: 21-500L, XUAZL: 2X100L-500L, HRiEEFNE-RRENT=EES, HEEFNEEX.
Single system type:2L-500L, dual system type:2X100L-500L, customized according to the performance and output of different
products of customers to meet different needs of customers.

L4 Safety Features
HPPIERTERIT EE BRI TResE, SEENRTEEN=REN. ELNEEIIEEEE. MR EREXATRYEE.

HPP equipment is designed with safety in mind, including but not limited to a sealed installation structure, appropriate temp-
erature and humidity ranges, and necessary ventilation and heat dissipation measures.

It5h, HPPRARINANMIRTRE T, FEEET. DRSS, R 7 RS R o MRS,
REERARIHSFIN AR /&, HPPIRESHEERSRRR e R R EAEERFR.

In addition, the application of HPP technology is not limited to the food industry, but also includes medical and pharmaceutical
fields,showing its unique advantages in maintaining the original characteristics of products. With the advancement of technology
and the expansion of application fields, HPP equipment will continue to play an important role in maintaining food safety and

quality.
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