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Abstract 

The aim of novel non-thermal food processing technologies is to provide high quality and safe foods 
with desirable nutritional, sensorial and physio-chemical properties. These techniques are beneficial for 
the development of hygiene and the addition of shelf life. Hydrostatic high pressure technology is 
considered as substitute traditional preservation methods and it is new to food industry. Inactivation of 
bacteria, virus and spores has been revealed. Related aspects of the European legislation, International 
trends and recent developments in machinery will be revised. 
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Introduction 

 Recently with the appearance of functional foods and nutriceuticals, minimal processing and health 
aspects of foods as well as gentle treatment is increased. For process development and monitoring 
careful process design and intensive kinetic results with nutritional evaluations are the necessitates. 
Even though there is extensive knowledge in food preservation by heat treatment but there is still a 
need for technologies that minimize the heat effects on desired quality of food. If heat penetration and 
heat transfer is limited by intrinsic physical properties of the product high temperature short time 
processing will fail because of the thermal energy which is required to kill the infecting micro-organisms. 
The design of fast, cooling steps and uniform heating is one of the primary challenges of industrial heat 
preservation. Conduction, convection, and radiation are the ways to transfer heat. Most of the thermal 
processing equipment uses temperature gradient to transfer heat. Forced agitation is the external 
measure for heat transport. Thermal diffusivity defines solid or highly viscous product transfer. Non-
thermal processing technologies make use of other physical principles of handing over the energy to the 
target structures within the product. For preservation and modification of foodstuffs high pressure 
technology is used named as high pressure processing(HPP).Thereby, staples are ordinarily oppressed 
for periods of a couple of moments as long as a few minutes tohydrostatic weights over 350 MPa. This 
High weight handling (HPP) of groceries is usedfor the saints the inactivation of microorganisms 
andenzymes at low temperatures, while profitable lowmolecular constituents, for example, nutrients, 
hues andflavourings remain to a great extent unaffected. The capacity ofhydrostatic weights to 
inactivate microorganisms aswell as to denature proteins was shown abouta hundred years prior. In the 
course of the most recent decades procedure create treatment has advanced quickly and high 
pressuretreated groceries have been showcased in Japan since1990 and in Europe and the United States 
since 1996(Zhang et al. 1995; Morild 1981;Ko¨rmendy et al. 1998;Rizvi and Tong 1997). Without 
uncertainty, the preservation of sustenance’s is by a wide margin the biggest commercial application of 
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high hydrostatic weight related to biological frameworks, and the application has steadily increased 
during the previous 10 years. At present, 128industrial establishments exist with volumes from 55 to420 
liter and a complete yearly generation volume of more than 200,000 tons. Practically 50% of it is meat, 
meat items, fish or fish. The rest are plant based items like vegetable arrangements or vary end sorts of 
natural product juices. Viruses, paying little mind to their sort of envelope, show awide scope of 
sensitivities because of high hydrostatic weight. It has been recommended that infection inactivation by 
high pressures is because of denaturation the capsid proteins essential for host cell connection to start 
infection but leaves the real capsid and RNA flawless. For protein unfolding it has just been expressed 
that high pressure cannot be seen freely from the temperature at which the treatment is performed. 
Thus, it isn't astounding that additionally the weight stability of infections is incredibly influenced by the 
process temperature. In any case, as opposed to master proteins, weight initiated adjustment of viruses 
towards heat inactivation is anything but a general marvel, yet has been seen in confined cases. On the 
other hand, various reports have shown that the dissociation and denaturation of proteins and viruses 
by weight is advanced by low temperatures. Such behaviorism appeared in infections andmight be 
clarified by an expanded presentation of nonpolar protein side chains to water at low temperatures. 
This prompts improved cooperation’s of nonpolar gatherings causing halfway denaturation of proteins 
at raised weights. 

Result\Conclusion 

HPP can inactivate microorganisms, virus and spores at low or moderate temperatures while 
holding sensory and nourishing properties. This technology has the potential to develop a whole 
new generation of value added foods. Achievable extension and food safety issues of shelf-life 
and the legislative situation need to be examinedthe existing experimental data for high pressure 
processing. All traditional processing methods is not likely replace by HPP, but it 
accompaniment such methods. Sensory properties and novel physico-chemical obtained from 
this technology offer electrifying opportunities for industry. 
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