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High-pressure processing, also described as high hydrostatic pressure processing is a non-thermal food preservation tech-
nique that inactivates harmful pathogens and vegetative spoilage microorganisms by using pressure rather than heat to
effect pasteurization. High-pressure processing utilizes intense pressure in the range of 400 to 900 MPa at chilled or mild process
temperatures (< 45°C), allowing most foods to be preserved. In a typical HPP process, the product is packaged in a flexible con-
tainer (usually a pouch or plastic bottle) and is loaded into a high pressure chamber filled with a pressure-transmitting (hydraulic)
fluid. The hydraulic fluid (normally water) in the chamber is pressurized with a pump, and this pressure is transmitted through
the package into the food itself. Pressure is applied for a specific time, usually 3 to 5 minutes. The processed product is then
removed and stored/distributed in the conventional manner. Food preservation using high pressure is a promising technique
in food industry as it offers numerous opportunities for developing new foods with extended shelf-life, high nutritional value
and excellent organoleptic characteristics. Compared to thermal processing, HPP results in foods with fresher taste, and better
appearance, texture and nutrition. High pressure processing can be conducted at ambient or refrigerated temperatures, thereby
eliminating thermally induced cooked off-flavors. The technology is especially beneficial for heat-sensitive products. This paper
presents the techniques, critical factors, commercial applications, status of research and the latest developments in high pressure
processing of foods.
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