
Hydrodynamic cavitation: a green extraction technique 

enabling sustainable, integral exploitation of agri-food 

and forestry by-products with nutraceutical value

No other feasible method 

applicable to liquids / liquid-

solid mixtures in the food / 

nutraceutics / cosmeceutics / 

pharmaceutic fields

can intensify extraction and 

many other processes, 

as much as HC
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Liver morphology and inflammation         Brain inflammation markers

One of the most striking process intensification 

gains ever obtained using HC

HC HC HC vs hot-water:
• More antibacterial;

•  7 times more efficient

Silver fir twigs – best
Spruce twigs
Spruce bark
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