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Fig. 1. Typical small-size pressure vessel and
sample pouch used for HPP inactivation
studies.
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Fig. 3. Change in temperatue of water
Table 1. Temperature change due to adiab-

atic compression for selected substances.
From Vasuhi et al. (2000).

Temperature change

Substance at 25T per 100MPa(C)

Water ~3.0
Mashed potato ~3.0
Orange juice ~3:0
Tomato salsa 3.0
2%-Fat milk ~3.0
Salmon ~3:2
Chicken fat ~4.5
Water/glycol(50/50)  From 4.8 to <3.7°
Beef fat ~6.3
Olive oil From 8.7 to <6.3"
Soy oil From 9.1 to <6.2"

? Substances exhibited decreasing T as pressure
increased
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Fig. 4. Rapid pressure changes are super-
imposed with resultant temperature changes in
a small test cell containing a 50/50 water
/glycol medium at 25C
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Fig. 5. Pressure, temperature, and time point
that should be reported to indicate cond-
itions of HPP testing
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Fig. 6. Pressue-temperature history of water
and oil sample in differnt pressure media
(water or oil)
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