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PROPIEDADES FUNCIONALES

Emulsificacion Dispersibilidad

- Soy
- Rape seed
= Wheat

Viscosidad
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== Unidad de 2 litros . Hasta 550 MPa
(Avure Tech.Inc, USA)

Stanted, Uk
Hasta 400 MPa
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Guaca salsa
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Australian Grape Juice Value 4

100 calorias Processedundrghprsse (o etan to what ©

85% of natural vitamins and nutrients

« Not heat pasturized
« Mot from concentate
« No swesteness « No colours

Organico

fressure

For more Info:
www.fressurefoods.co.nz
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Pulsos Eléctricos
(PEF: Pulsed Electric Fields)
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MUCHAS GRACIAS!!
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