High Pressure Processing Operation
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Technical Ablllty
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Application
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IFFian Pressure processing operation A

Application
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Features Of Products
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Y " Prcssure Processing Operation ¥

SPEC

HiPPo HPP AR}

Mini HiPPo

03¢0 ! : 590*780*1,645

Small HiPPo

Touch Panel Pressure Vessel Basket

6,000bar Tintensifiers
(600MPa) Tunit(30kw)

6,000bar lintensifiers
(600MPa) 1unit(50kw)




iGN Pressure processing operstion. M

SPEC

HiPPo HPP AfQ}

2intensifiers
Tunit(100kw) 6,400*3,350*2,300

2intensifiers
dintensifiers 6,600*3,350*2,400
Tunit{150kw)

4intensifiers
Bintensifiers ar 12,000*8,000*2,800
2unit(350kw)

8intensifiers _ .
4unit{500kw) 13,800*8,000%4,000

8intensifiers
1Qintensifiers : 15,000*8,000*5,000

4unit(600kw)
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