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John Jacobson, owner/manager, Jeff Barnard, business 
manager, and Curt Roberts, director of operations, for 
Universal Cold Storage and Universal Pasteurization Co.
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Universal Pasteurization Co. offers a wide variety of value-added services 
to its sister company’s cold-storage capabilities, including its high-pressure 
pasteurization services, which have been skyrocketing in popularity.

By Andy Hanacek, editor-in-chief   • Photos by Matt Ryerson

W
hen John Jacobson, owner 
and manager of Univer-
sal Cold Storage (UCS), 
received a request from a 
customer for high-pressure 
pasteurization (HPP) servic-
es at his facility in Lincoln, 
Neb., it didn’t take long for 

his company to realize that HPP was a tool it needed to 
succeed.

Little did Jacobson know, however, that less than two 
years later, the sister company created from that first HPP 

machine — Universal Pasteurization Co. (UPC) — would 
be receiving its fourth and fifth presses, and building the 
infrastructure to house more.

“[HPP is] coming to the forefront as a food-safety 
intervention, and we have enough resources that we can 
grow to seven or more presses,” Jacobson explains, “which 
probably would make us the largest commercial applica-
tion of HPP in the world.”

Indeed, UPC has concrete pads in place for seven 
presses, another two areas plumbed for presses No. 8 and 
No. 9, and the ability to convert other areas of the building 
to accommodate up to an additional 10 machines.  

Pressure, 
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early, speedy growth
Jacobson and his team have never been afraid to com-

mit funding and effort to improving their business. UCS 
purchased its current facility — a former grocer distribu-
tor — in 2004 and immediately replaced 11,000 single-rack 
freezer slots with push-back racking, giving the company 
far fewer unnecessary aisles (down to two aisles from six) 
and far more storage volume.

Then, the additions began — first, UCS added 8,000 
freezer positions by restructuring the west wing of the 
building, and added 16,000 slots in a new freezer that came 
online in December 2009. The facility now holds 37,000 

cold-storage positions in total.
At the time of UCS’ purchase, Jacobson says, the facility 

featured 100,000 square feet of ambient floorspace, giving 
the company plenty of room to temper or slack out product. 
He adds that it was great timing for the company to add 
these services, given economic conditions.

“Larger companies that need to increase their produc-
tion have re-analyzed what they’re doing themselves, and in 
many, many cases, they’ve outsourced some of the relabel-
ing, pricing, leaker checks — any number of final activi-
ties — before the product goes to the customer,” Jacobson 
explains. “They’ve found it’s more economical, especially 
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Universal Pasteurization Co. (UPC) boasted three high-pressure pasteurization machines in operation at its Lincoln, Neb., facility when The National 
Provisioner visited in March 2012, with two more in transit and facility space to house several more.
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Read our white paper, “Opportunities for 
Food Product Innovation Using HPP” and 
see why it’s time for you to get in on the 
$3 billion (USD) + HPP industry.*

Go to: www.avure.com/prov
Or call: +1 614-891-2732 

High pressure processing is being used today by leading processors to 
give consumers the high quality, delicious, safe and convenient products 
they demand.  

Avure, the global leader in high pressure processing systems, has a track 
record of helping processors successfully take their HPP products from 
idea to market launch. With market-leading equipment to fit any needs, 
unmatched food science expertise, dedicated HPP lab services, worldwide 
service and support, and a growing network of contract service providers, 
Avure is the only HPP vendor with complete solutions that deliver:
  Food safety assurance   Extended shelf life
  Clean label products    New product opportunities

© 2012 Avure Technologies,  Inc.  Al l  r ights reserved.

*Avure estimate. 

Set YOUR HPP Strategy with Avure

The Time Is NOW for HPP

within a reasonable driving distance 
to Lincoln, to outsource those activi-
ties, take that gained space, and put in 
additional kilns or smokers or what-
ever it is that will make them far more 
money than housing the value-added 
services we provide.”

Those services include everything 
from pack-off to dry-aging of beef, 
water-tempering, air-tempering, pre-
pricing, code-dating and netting of 
product. Furthermore, a third, separate 
company operates out of UCS’ facility, 
and that company is Universal Tran-
sit — a transportation company that 
operates 16 tractors and 74 trailers, 
and works closely with the Universal 
group, explains Jeff Barnard, business 
manager for UCS and UPC.

“We can utilize them to pick up the 
product and bring it here,” he says, 
“and they also offer service for LTL 
shipments and shipments out of the 
facility too, which gives us one more 
value-added to help us fill the niche 
we’re seeking to fill.

“It gets us what we like to call 
‘supercenter status,’ where with one 
phone call, our customers can get 
everything done,” Barnard adds. Curt 
Roberts, director of operations for UCS 
and UPC, says his team can tap in to 
the data on each truck, giving them 
excellent visibility through the distri-
bution process, working seamlessly 
with the company’s state-of-the-art 
warehouse management system.

“There are three major custom-
ers that we’ve gained because of the 
relationship with Universal Transit,” 
Roberts explains. “When they realized 
that they didn’t have to contract with 
an LTL carrier, and basically with one 
phone call they could arrange not only 
their storage but their transportation 
as well, it was huge for them.”
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“[HPP machines are] not designed — nor should they be designed — 
to run 24 hours a day, seven days a week without some hiccups.” 

John Jacobson, 
Owner/manager, Universal Pasteurization Co.
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Want higher yield?
OUR MEAT FORM PRESSES ARE THE SOLUTION.

 Improved yield, reduced give-away

 User-friendly PLC control system

 Advanced sanitation design features

 Dynamic 3-D pressing

 Automated in-line systems

Hoegger Food Technology, Inc.
763-233-6930    info.usa@hoegger.com    hoegger.com

d in-line systems

Products pour out of the HPP room at UPC’s Lincoln facility, onto a conveyor in the cold-processing room, where they are inspected, labeled, boxed and 
palletized to be shipped out to a customer or a retail distribution center.
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The Biro Manufacturing Company

Marblehead, OH 43440-2099  USA
419-798-4451     Fax 419-798-9106

www.birosaw.com   196RB-10-11

R E L I A B L E  F O O D  P R O C E S S I N G  MAC H I N E S
W W W . B I R O S AW . C O M

Md. AFMG-56MKIII
Mixer Grinder

Md. AFMG-56-4
Mixer Grinder

*Md. 4436-D5E-3
Breaking Saw

Roller Top Tables

Md. 109PC-M
Mechanical Horizontal 

Slicers *Md. 4436-D11
Breaking Saw
Moving Tables

Md. FBC-4800
Frozen Block Chipper

(tempered)

Md. 55
20” (510mm)

Meat Saw

Md. 109PC (electronic)
Horizontal Slicer with Conveyor

Md. AFMG-52-4
Mixer Grinder

*Md. 4436-D5
Breaking Saw

Stationary Tables Md. 44LP
Low Profile Meat Saw with

Portion Control Precision Fence

Md. 44
18” (455mm)

Meat Saw

Md. VTS-500
Vacuum Tumbler

*Ask Biro for info on other Model 4436 Saw Designs.

Added value meets technology 
trends 

As previously mentioned, the idea of 
offering high-pressure pasteurization 
(HPP) services came to UCS in 2010 from 
a customer.

“It originated through one telephone 
call [from a local customer],” Jacobson 
recounts. “He said they were sending 
about 125,000 pounds a week to an HPP 
facility that was some distance from 
Lincoln and [were looking for more local 
alternatives].”

Jacobson asked the customer to give 
him two to three days to investigate, and 
Roberts took on the task of investigating 
the technology.

“I think it only took us about three 
days to decide to enter the new era, so 
to speak,” Jacobson adds. With a 90-day 
window to get up and running, UPC got a 
huge assist from its HPP equipment sup-
plier, Avure Technologies Inc., and got its 
first press online Dec. 31, 2010.

“Then the truckloads started coming, 
and that began the life of the first press,” 
Jacobson says. UPC then contacted one 
other in-house customer whose facility 
was 45 miles from Lincoln, and who had 
asked about HPP before.

“It was a natural for them to change 
their HPP provider and put it all here,” he 
says. As summer 2011 wore on, word got 
out that UPC had two machines and inter-
est grew. A “really large contract with a 
national company” then allowed UPC to 
order a third HPP machine, which arrived 
and was online before the close of 2011. 
And, in March, UPC received its fourth 
press, which arrived at the time of The 
National Provisioner’s visit to the company.

With this explosive growth, however, 
the question that has been paramount to 
the business is the speed at which UPC 
can accept new contracts and add ma-
chines in a timely fashion.

“It’s a classic chicken-and-egg sce-
nario, because some of these companies 
will work for months or years deciding to 
pull the trigger on a product,” Jacobson 
explains. “Then they’ll come to us, and the 
last thing we want to say to them is, ‘Well, 
it’ll take us about six months before we can 
do it,’ because that’s not the kind of answer 
they want to hear. So we have done a lot of 
rushing [to keep up with demand].”
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Grinders DumpersMixers-Blenders

Auger Carts

Optimal Effectiveness for  
Optimal Results: 
We Have All the Options

Mepaco is a leading provider of mixing, stuffing, 
grinding and material handling solutions. Our  
entire line is built for optimal effectiveness to  
ensure minimal downtime, desired throughput  
and high-quality end products. 

Unwavering service, reliability and technical 
leadership come standard with all of our products.

Vacuum StuffersVacuum Stuffers

Mi Bl d Grinders D

Request your free trial today.  
Call 920-356-9900 or email info@mepaco.net
www.mepaco.net 

SPECIALISTS IN: GRINDING & BLENDING – THERMAL PROCESSING – MATERIAL HANDLING – SYSTEMS INTEGRATION
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John Jacobson (second from left), owner/manager of UPC and Universal Cold Storage (UCS), observes the delivery of the company’s fourth HPP 
machine, which was lifted by the large crane in the background onto rails to be rolled into the facility through the dock doors.
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To meet this demand, UPC has gotten major assistance 
from Avure and, recently, from the USDA. Dec. 16, 2011, is a 
milestone date for UPC, as it secured second-shift coverage 
from the USDA on that day.

“It was frustrating to have so much work to do, but at 6 
o’clock in the evening, we had to shut them off and turn the 
lights out,” Jacobson says. “But USDA really stepped up — 
the application period and granting of the second shift was 
expedited.”

Since then, UPC has been running two 10-hour shifts, 
seven days a week, but for the sake of his workforce, the 
machines and scheduling, the company’s goal is to move 
away from production on Sundays. 

“We would like to hold back Sundays in reserve,” Jacob-
son says. “Should a customer, new or old, have an emergen-
cy need, we could then throw five Avure 350 Liter presses 
against that need for 20 hours — that is tens and tens of 
thousands of pounds of production.”

ABOVE: Universal Cold Storage uses a large 
open area in its cold-processing room to 
air-temper product across a single layer on 
the floor, moving air around the product with 
enormous ceiling fans and several floor fans. 
UCS has tempering rooms in the facility as 
well, but some customers request this method 
of tempering.

RIGHT: At the prescribed time, based on 
temperature monitoring and years of 
experience with the process, Universal Cold 
Storage employees manually turn product over 
in the cartons during open-floor air-tempering.

CoverStory
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According to Jacobson, the company views 
HPP machines in the same way the military treats 
machine guns and infantry.

“Those that have been in the infantry were 
always taught to deploy machine guns in pairs, 
and we subscribe to the theory that you need to 
deploy HPP machines in pairs, because they’re 
highly technical and somewhat prone to needing 
rather high levels of care and preventive mainte-
nance.

“They’re not designed — nor should they be 
designed — to run 24 hours a day, seven days a 
week without some hiccups,” he says. “And when 
they do hiccup, we are able to respond, because 
we have two company-trained engineers on staff 
and inventory in excess of $100,000 in spare parts. 
With two HPP engineers on staff, we now install 
presses internally.”

Innovation, growth on tap

Fast growth has been the norm at Universal, 
with the cold storage business growing at about 25 
percent a year in gross sales, and UPC sales post-
ing a six-fold increase from one year ago.

As the foundation for growth is laid and 
becomes more stable, Jacobson says the sister 
companies won’t ignore future value-added 
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Universal Cold Storage employees label 
products as they head down a conveyor to be 
boxed and shipped in one of the company’s 
value-added rooms.
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opportunities. In fact, he admits that Universal 
has discussed over the first few months of 2012 
additional expansion.

“It would probably be a little bit more multi-
dimensional of a space instead of just going to 
straight freezer,” he explains. “We would set up 
some more specialty rooms where we could keep 
one specific activity isolated to just one area.”

Universal has 75,000 square feet of open 
space on the east side of the building and room 
to the south as well, and Jacobson is thankful for 
that additional space. Yet he knows they will have 
to be innovative about how the new portions 
of the facility are plotted out to best serve the 
customers.

“We handle, in the course of a year, tens of 
millions of pounds of product, which comes in, re-
ceives some type of value-added service, either 
goes back to the customer for further-processing 
or goes to the customer’s final retail outlet,” Ja-
cobson concludes.

The only limit to increasing that produc-
tion revolves around how quickly the Universal 
team can develop and install services that meet 
demand, particularly as value-added offerings 
such as HPP continue to skyrocket in popularity 
among processors.
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Andy Hanacek, The National Provisioner, John Jacobson, UPC/UCS, Glenn Hewson, Avure Technologies, and Jeff Barnard, UPC/UCS, discuss some of the 
many value-added services Universal Cold Storage (UCS) offers its customers, as labeled product rolls by at the company’s Lincoln facility.

Once inside the loading dock, UPC’s newest HPP machine is prepared to be moved to 
its permanent concrete pad within the building. UPC’s first three HPP machines were 
up and running very quickly once they were delivered, to keep up with demand from 
customers for the technology.




