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CONCIENCIA

Altas presiones hidrostaticas como
metodo de impregnacion ALIMENTOS

PRINCIPIO DE PRINCIPIO LOCO
LE'CHATELIER ISOSTATICO (MARISCO)
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Vacio (PV) Hidrostatica (APH) impregnacion enzimatica
' manera homogéneay rapida, permitie! d
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Fuente: Pizarro-Oteiza, Sebastian & Briones-La-
barca, Vilbett & Pérez-Won, Mario & Uribe, Elsa &
Lemus-Mondaca, Roberto & Canas-Sarazua, Raul
& Tabilo, Gipsy. (2020). Enzymatic impregnation by
high hydrostatic pressure as pretreatment for the

UNIVERSIDAD DE LA SERENA tenderization process of Chilean abalone (Con-
g cholepas concholepas). Innovative Food Science &

Emerging Technologies.
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