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3.1
#BEEMI high pressure processing; HPP
EEEM T high hydrostatic pressure processing
& E T AN 100 MPa e 3 5044 470 T b # s 72
7E 1. JE IR A] F A A ultra-high pressure processing 8% ultra high pressure processing,
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3.2
HBEIERM foods treated by high pressure processing
HPP £ i
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3.3

fEJET i pressure transmitting medium
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