
HFI® knows there can be no compromise 

in meeting food safety standards. Your 

customers trust you to provide food that 

is, without question, pathogen-free. Yet 

methods to achieve ingredient safety 

cannot compromise ingredient functionality.

HFI has a natural, chemical-free solution. 

Our latest advancement in food safety is 

our state-of-the-art microbial reduction 

process, also known as MRP. It effectively 

reduces microorganisms while protecting 

the integrity and functionality  

of the ingredients. 

The innovative rotation-based system 

evenly distributes dry, saturated steam 

heat for consistent pasteurization, and the 

quick-cooling vacuum ensures ingredient 

stability and quality. 

The controlled batch process minimizes 

oxidation, supporting an extended shelf life, 

unlike continuous flow systems.

Our IntegriPure brand means industry-

leading validation for a 5-log reduction 

providing you with food safety assurance, 

naturally. 

Food safety assurance, naturally.

MICRO REDUCTION PROCESS 



MRP Benefits
NATURAL, CHEMICAL-FREE 

MRP is a natural, chemical-free process 

that is gentle on ingredients. It’s an 

effective alternative to irradiation and 

other pasteurization technologies.

CONSISTENT PASTEURIZATION  

A rotation-based system evenly 

distributes dry, saturated steam heat, 

allowing ingredients to consistently 

complete the pasteurization process.

STABILITY AND QUALITY 

A quick-cooling vacuum ensures 

ingredients maintain their integrity.

Ready to explore the 
possibilities with HFI?
Our specialty ingredient experts are 

ready to help you find the best solutions, 

including customization, for your 

application needs.

Contact Us
HFIfamily.com or 844-275-3443
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