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FHiah Pressure Processing operation. IR

Technical Ability
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Features Of Products
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Y1 P csur Processing Operation 1

SPEC

HIPPO HPP AR

Mini HPP

Inner Total Electric .
Volume Diameter Length | Pressure | Temperature Power Lay-Out Weight
6,000bar ar 700
030 54 150 (600MPa) 10~35°C 1 kw 590*780*1,645 0.5ton

Small HPP

Touch Panel Pressure Vessel Basket
Inner . Production | Required .
Volume | _. Length | Pri re | Temperatur Pum le Tim . . Lay- Weigh
Diameter engt essure | Temperature ump Cycle Time Capacity Air ay-Out eight
e Tlintensifiers 32 87 * *
200 160 1,000 (600MPa) 10~35°C Tunit(30Kw) 7-8/Hour 12L/Cycle 7 bar 5,000%1,950%1,700 8ton
. Tlintensifiers 2 QX " *
500 200 1,600 (600MP2) 10~35°C Tunit(50Kw) 7~8/Hour 30L/Cycle 7 bar 5,800%2,450*2,000 15ton




FHih Pressure Processing operation. IR

SPEC

HIPPO HPP At

Large HPP

Inner ) Production | Required .
Volume | _. Length | Pressure | Temperature Pump Cycle Time . a . Lay-Out Weight
Diameter Capacity Air
6,000 bar . 2intensifiers 32X
' ~ 400* *)
1000 300 1,420 (600 MPa) 10~35C 1unit(100kw) 7-8/Hour 65L/Cycle 7 bar 6,400*3,350*2,300 25ton
2intensifiers = o
29X
1500 300 2,130 6,000 bar 10~35C 4intensifiers 32 7% 100L/Cycle 7 bar 6,600*3,350*2,400 30ton
(600 MPa) ) 7~8/Hour
Tunit(150kw)
4intensifiers o
29X
3500 380 3,090 6,000 bar 10~35C 6Gintensifiers S 230L/Cycle 7 bar 12,000*8,000*2,800 65 ton
(600 MPa) ) 7~8/Hour
2unit(350kw)
6,000 bar . 8intensifiers =2 X N N
4500 380 3,970 (600 MPa) 10~35C 4Unit(500kw) 7-8/Hour 315L/Cycle 7 bar 13,800*8,000*4,000 80 ton
8intensifiers o
29x
5500 420 3,980 6,000 bar 10~35C 10intensifiers 32 7% 380L/Cycle 7 bar 15,000%8,000*5,000 100 ton
(600 MPa) . 7~8/Hour
4unit(600kw)

il
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