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HPP Tolling began in October 

2012 with the goal been to 

Opening the first commercial 

HPP Tolling Station in Ireland. 

This was achieved in 

November 2014. 



HPP Tolling is currently registered under Article 6 of 

852/2004 and has been allocated an EU registration 

number MH1-14 and has been entered in the 

Department’s Register of businesses authorised to carry 

out High Pressure Processing of products of animal and 

non-animal origin. This number allows for HPP Tolling to 

trade within the EU.   







What is a HPP Tolling Station? 

• An independent processor. 

 

• Available to all producers. 

 

• No exclusivity arrangements. 

 

• Centrally located. 

 

• Each Station having the capacity to process up to 380Tonne/week. 

 

• Centre of knowledge and learning in a partnership approach with 
many other organisations.  



Partners/Advisors. 





The Pressure involved. 

“HPP involves subjecting food to 300 to 600 
     MPa of pressure or 87,000psi” 
 

• Car Tyre has 30psi. 

 

• The Mariana Trench is 6.85 miles deep and the pressure at the 
bottom is 15,750psi. 

 

• 600MPa is equivalent to been 60Km deep in water, the distance 
from Dublin Airport to Newbridge Co. Kildare.  

 

• Water laser cuts steel at 50,000psi. 

 



Pressure is applied uniformly by surrounding the 

packaged products in water which acts as the medium to 

transfer the pressure to the product, it’s the moisture in the 

product itself that treats the product, unlike heat 

pasteurisation where heat variants can occur throughout 

the product HPP is a completely uniform treatment. 



LISTERIA. 

Listeria monocytogenes. Before (left) and after (right) HPP  





How the System works. 



Hiperbaric 420 

Guacamole  



Advantages of HPP 





Suitable Products for HPP. 





HIRO BY ROISIN 



Perfect Fit Meals Texas 

http://www.packworld.com/package-

type/thermoformed-packaging/map-vsphpp-

and-linerless-labels-along-way  

Shelf-life went from 5 to 30 days with HPP    
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Made by Cow will now make and sell 'cold-pressed 

raw milk' as an alternative to the conventional 

heat pasteurised kind, after it was given approval 

by the NSW Food Authority  



Fresh Cheese. 















Hormel’s Natural Choice. 





The Little Pharma. 



HAPPY COCO. 





Cornucopia Juices 





Skinny Malinkys. 





4 SOME HEALTH 



Delpierre (France) 





Gold Band Oysters 

Preshucked, Easy 

Open, Better 

Flavour, Better Shelf 

Life- Fresh  



HPP raw meat has intact the quality parameters 

throughout their shelf-life. According to M. Martin, 2011, 

HPP burgers maintain the quality parameters up to 42 

days meanwhile control (no HPP) burger quality start to 

decrease on day 7.  

In 2001, the US FDA evaluated some strategies for 

microbial inactivation and stated: “Ground beef can be 

pasteurized by HPP to eliminate E. coli O157:H7, 

Listeria spp., Salmonella spp., or Staphylococcus 

spp.”  



Rare HPP’ed Burger. 



Clean label HPP’ed raw  marinated chicken breasts in oven 

ready packaging, no mess no waste and 100% safe with 4-6 

weeks shelflife.  



HPP Global Production 2014 

+ 700,000,00 Kg 



Number of commercial machines in 

operation. 



   SUMMARY 




