


Why Choose True Fresh HPP?

• Cutting-edge technology with capability to handle large volumes of HPP products.

• Real-time inventory management and comprehensive logistic services.

• Opportunity for new product innovation.

• Fresh, all-natural, preservative-free, clean label food and beverages.

• Enhanced food safety.

• Extended product shelf life for broader distribution.

• Maintains fresh food flavors while preserving essential nutrients.



10 Things to Know About HPP
E.coli. Salmonella. Botulism. Listeria. Billions of dollars have been lost as a result of these food borne illnesses.
Food safety is something the public has become increasingly concerned about over the past two decades. 
Now more than ever before, consumers care about what they put into their bodies, and how food additives and 
preservatives affect their health.

But an emerging food processing protocol is providing grocers, retailers, restaurants, and other food 
manu- facturers with radically improved products that are fresher, safer, healthier and more flavorful than 
ever – and, it’s USDA and FDA approved. It’s called HPP, or High Pressure Processing, and it’s taking the food 
processing industry by storm.

HERE’S WHAT YOU SHOULD KNOW ABOUT IT:

1 HPP technology is an all-natural USDA and FDA approved process that eliminates the use of 
preservatives or heat.

Food manufacturers who use HPP technology can apply “clean labels” to their packaging.2

3 To work its magic, HPP uses extremely high water pressure that is roughly equivalent 
to six times the pressure found at the deepest part of the ocean.



4 The HPP process ranges from one to six 
minutes in duration.

5 The extreme water pressure kills spores, molds, 
yeasts, and other dangerous food borne 
pathogens.

6 HPP-treated foods carry a safe and extended 
shelf life of up to 10X normal ranges.

7 HPP does not rob food products of their 
vitamins, minerals, and other beneficial 
properties that consumer desire.

8 No heat, irradiation, or chemical 
preservatives are ever used in the process.

9

10

The size or thickness of a product does not 
affect the HPP process.

HPP technology dramatically reduces 
food waste while increasing bottom line 
profits for food companies.



COLD PRESSED BEVERAGES
Cold pressed beverages category now at $300 million.
Fastest growing category within super premium.
National private label programs in great demand.

READY-TO-EAT
Frozen category declining 5% YTD.
RTE demand on the rise—category  
increased 26% over last 5 years.

WHAT IS HPP USED FOR
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FRESH PROTEIN
Longer shelf life.
Reduces shrinkage.
Clean label.

FRESH SEAFOOD
Increase product life cycle.
Reduce shrinkage. 

PREPARED SALADS
New revenue streams.
Reduce shrinkage. 
Greater distribution.

FRUITS & VEGETABLES
Fresh fruit and vegetables sales 
grew 13% from 2008–13.
Increase product life cycle.
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About True Fresh HPP

Founded by Alan True, True Fresh HPP is one of the largest HPP tolling solutions providers in the nation. Headquartered in 
Southern California at our 60,000 sq. ft. facility in Buena Park, our company is comprised of food industry professionals with 
over 100 years of collective experience in natural and organic foods, co-packing, supply chain and logistics services, and food 
safety.

Our sister company, True Food Innovations provides manufacturing services, turnkey product development, HPP packaging 
solutions, and customer partnerships that introduce first to market, private label meal kits and retail ready HPP products both 
domestically and internationally.

• HPP TOLLING
• COLD STORAGE
• FROZEN STORAGE
• LOGISTICS



Innovation Lab
PRODUCT DEVELOPMENT
New product development, 
ingredient applications, 
HPP production samples for 
sensory evaluation, product 
reformulation. 

PACKAGING TECHNOLOGY   
Packaging regulatory 
compliance, package integrity, 
HPP custom designed 
packaging, packaging supplier 
alternatives.

QUALITY ASSURANCE
Microbial Testing, chemical 
evaluation and food safety. 



• 60,000 sq ft cold storage facility
• 10,000 sq ft E-Commerce fulfillment
• 20,000 processing space for HPP production
• 3,200 pallet positions
• 4 Hiberbaric 525 machines

Our plant is located in Buena Park, 
California, in close proximity to the
Los Angeles produce market, Vernon
co-packer district, and the Inland Empire
and Los Angeles shipping ports.

Location



Alan True | Founder & CEO
A successful entrepreneur with a proven track record of identifying and monetizing big, emerging 
consumer trends, Alan True has invested in the latest technology in food safety, innovation and quality. 
He has a proven track record at building manufacturing companies in both the U.S. and Asia that advance 
consumer offerings to create new value propositions. Alan’s goal is to build True Fresh HPP into the most 
innovative and scalable high-pressure processing (HPP) tolling company in the U.S. To realize this goal, he is 
establishing a nationwide network of HPP facilities and innovation centers that will define the future of HPP 
and bring to market clean label products that are safer, healthier and provide a longer shelf life.

Grant Lorsung | President
Grant Lorsung brings 35 years of food manufacturing operations and development experience to his role 
as President of True Fresh HPP. In addition to his recent experience as owner of a successful fresh meals 
manufacturing operation, he has vast knowledge and experience with  USDA raw and ready-to-eat meats, 
frozen bakery dough, fresh baked cakes, icings, glazes, and toppings. Grant holds GFSI SQF Quality 
systems implementation and HACCP certifications, and has had exceptional results with both SQF and 
BRC accreditation. Grant is a recognized industry leader for many companies including Little Debbie Snack 
Cakes, Bunge, Rich Products, Kings Command Foods, Really Cool Foods, FPL Foods, and CSM Bakery 
Solutions.

Leadership?



ORANGE COUNTY BUSINESS JOURNAL
The True Way of Successful Investing
Read the story.

WHAT IS HPP?
Click here for the video

FOOD QUALITY & SAFETY MAGAZINE
A “Cool” Innovation in Food Packaging
Read the story.

FOOD NAVIGATOR-USA
HPP Specialist Acquires Chef’d Assets:
Read the story.

REFRIGERATED & FROZEN FOODS MAGAZINE
True Fresh HPP launches new e-commerce platform
Read the story.

https://www.refrigeratedfrozenfood.com/articles/95442-true-fresh-hpp-launches-new-e-commerce-platform
https://truefreshhpp.com/news/true-fresh-hpp-featured-in-food-quality-safety-magazine/
https://truefreshhpp.com/news/ocbj-the-true-way-to-successful-investing-exec-sees-opening-in-fresh-foods/
https://truefreshhpp.com/news/food-navigator-usa-hpp-specialist-acquires-chefd-assets/
https://www.youtube.com/watch?v=QNXVzCTMT5k&feature=youtu.be


Call us to schedule your free sample run to see how 
we can give your products a fresh advantage.


