Q18T AVURE HPP

Revolutionizes Ready-Meals

F'ULLED PCRE [N TOMATILLD SALICE e
WITH RUSTIC ROAST VEGETABLES

AEER FEFIUGERANE

50300 8 31 20 T 50

No other HPP manutacturer can provide
the range of services JBT-Avure can deliver

HIGH-PRESSURE PROCESSING jbtc.com



JBT AVURE HPP Revolutionizes Ready-Meals

JBT-High Pressure Processing
Ready-Meals Application Brie

There has been an increased consumer demand for food that is minimally processed and additive free, and has an extended
shelf life. Concurrently, demand has also increased for Ready-Meals that are convenient, flavorful, and healthy. JBT-AVURE High
Pressure Processing (HPP) extends the shelf life of Ready-Meals to at least three times the shelf life of non-treated meals.

What is HPP?

HPP is cold pasteurization in pure water; it uses ultra-
high pressure purified water to keep Ready-Meals free of
pathogens and extend shelf life. HPP is used in several
segments of the food industry to inactivate foodborne
pathogens and spoilage organisms. For the Ready-Meals
segment, HPP helps producers increase food safety and
extend shelf life while providing consumers with nutritious,
natural, flavorful meals without chemical preservatives.

Every Step of the Way

JBT-AVURE HPP helps producers implement HPP from recipe
development and process validations to installation, regulatory
affairs, and post-installation support.

JBT-AVURE HPP operates an in-
house HPP foods applications center
in Erlanger, Kentucky, USA to help
partners perfect their products,
formulas, and packaging.Additionally,
we partner with several HPP-certified

laboratories worldwide to facilitate HPP product process
optimization and regulatory requirements. JBT-AVURE HPP
has an extensive library of process-and package-validated
studies conducted for regulatory approval, which are available
for our clients considering HPP technology.

Benefits of HPP for Ready-Meals

Ready-Meal producers can greatly benefit through the
application of high pressure to ensure product safety and
expand market opportunities. HPP is used extensively in the
food industry to:

= Maintain flavor, texture, and nutrients

= Reduce sodium levels used as preservation in non-HPP
processes

= Inactivate pathogens for food safety

= Increase distribution through extended shelf life, reduce
returns and sensitivity to cool chain irregularities, and allow
more efficient production scheduling

= Extend refrigerated shelf life

Inactivation of E.coli 0157: H7, Salmonella,
and Listeria monocytogenes in Curry Bowl Ready Meal
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Inactivation of E.coli 0157: H7, Salmonella,
and L. monocytogenes in Black Bean Burger
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Extended Shelf Life for Increased
Profitability

Many Ready-Meals that have a two-week shelf life using
conventional processes or chemical preservatives can achieve
up to at least a 90-day shelf life with HPP. Imagine the effect
of more than tripling the shelf life of product in your current
distribution channels. Longer product shelf life can allow you to
reach new markets, release new products, and reduce returns.
Let JBT-AVURE, with our HPP science, technology and
application know-how, help you reach those possibilities.

Prevent Spoilage, Preserve Flavor

When Ready-Meals are subjected to hydrostatic water
pressure, up to 600 Mpa/87,000 PS], for just a few minutes,
the levels of spoilage organisms are reduced significantly,
and vegetative pathogens such as Salmonella, Listeria
monocytogenes, and E. coli are inactivated. HPP-treated
Ready-Meals retain their original sensory qualities, such as

texture, color, and nutritional content, throughout their shelf life.

Their quality extension reduces product spoilage and returns.

In addition to retaining the natural properties and nutrients in
Ready-Meals, while reducing dependence on chemicals and other
quality degrading processes, HPP can extend product shelf-life
for a longer period than “traditional” preservation methods.

Pathogen validation study for hummus
without preservatives
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Trusted Science and Technology

Conventional processing techniques such as heat, freezing

and added chemicals have lost consumer appeal. HPP enables
consumers to get the natural and safe Ready-Meals they desire
in their local grocer’s refrigerated section or even delivered
right to their front door. HPP Ready-Meals taste like a fresh,
home-cooked meal, without having to prepare it from scratch!

Research at the JBT-AVURE HPP Food and Science lab

has shown that high pressure may have a positive impact

on reducing the allergenicity of certain food components.
Population segments, such as the elderly or people with food
allergies, benefit from this process as it makes digesting and
tolerating food much easier. For example, starches can be
easier to digest after HPP treatment.

A Post-Package Process

With HPP, Ready-Meals are processed in the final consumer
package, eliminating the potential for recontamination. Most
existing plastic food packages are already suitable for HPP,
including vacuum and gas-flushed. The load/unload process
can be automated, integrating with conventional equipment
and HACCP programs while allowing for rapid changeover
between product types.

Pathogen challenge: chicken sausages
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COUNT ON JBT TO HELP PROTECT YOUR INVESTMENT

JBT's greatest value in PROCARE® services comes from preventing unexpected costs through smart, purposeful, and timely I%w
maintenance based on unmatched knowledge and expertise. PROCARE service packages are offered as a maintenance VadeSimpler
agreement in various service levels, depending on your production and cost management requirements. PRoCARE

JBT LIQUID FOODS

FRESH PRODUCE TECHNOLOGIES | FRESH-CUT, ROBOTICS, STEAMING | FRUIT AND VEGETABLE PROCESSING | SECONDARY PROCESSING | ASEPTIC SYSTEMS |
FILLING AND CLOSING | IN-CONTAINER STERILIZING | TRAY SEALING | HIGH-PRESSURE PROCESSING | POWDER PROCESSING | TUNA PROCESSING
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North America

AVURE Technologies
1830 Airport Exchange Blvd. Suite 160

Erlanger, KY USA 41018 .' B ’
Phone: +1513.433.2500 ®
e

avureinfo@jbtc.com

We're with you, right down the line.”

hello@jbtc.com | avure-hpp-foods.com | jbtc.com



