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Technical information and instructions of use

Backround:

During the past decades enzyme preparations
have developped to irreplaceable additives within
food production sector. By using enzymes, many
treatment steps can be worked out under special
gentle conditions, which ensure valuable ingre-
dients of raw material are transported well until
the end product stage.

The Fruit-juice Ordinance (,Fruchtsaftverord-
nung“) allows the use of ,pectolytic, amylolytic and
proteolytic* enzyme preparations for production of
juice fruit and semi-finished products. These en-
zymes directly serve reduction of pectin, starch
and protein in mashes, sweet musts and mother
syrups. Indirect application goals are: liquefaction
of mash, benefit of colour exctraction and pressa-
bility, acceleration of juice clearing, protection of
post-turbidity in blank and unfiltered fruit juices,
avoiding formation of lumps, avoiding fining sub-
stances.

Natuzym®-enzyme preparations:

Our enzyme preparations are produced by classic
fermentation process with help of not genetically
engineered Aspergillus niger — species accord-
ing to regulation 2001/18/EEC.

For this reason and due to non-use of genetically
engineered raw materials, these preparates are
processing aids in accordance with regulation
Oko-VO (EU) Nr. 2018/48 for production of ,bio“-
products. In addition Kosher and Halal certified.

Product range:

Regarding fruit juice production we have six enzy-
mes preparations in our product range which differ
in view of enzyme activity and effect. This enzyme
range

can serve the complete production process of fruit
juices, mother syrups as well as concentrates.
Page 2 lists these products names together with
dosage recommendation.

Remark to given dosing recommendation:
Dosages shown in table below refer to mentioned
exposure times and temperatures. Also at lower
temperatures the enzymation leads to desired re-
sult. It is required 10 degree Celsius less tempe-
rature each to approx. doubling of enzymes
dosage or exposure time to work out same result.
Fruits of low tannins require a bit less dosage as
stipulated according to our experience.

Package size:

All Natuzym®-enzyme preparations for production
of fruit juices are liquid and available in 1| bottle as
well as in 25kg canister. The compound
Natuzyme® BE is additionally available in 100ml-
bottle.

Durability:
Cold storage at 4-6°degree Celsius maintains en-
zyme activity for 18 months minimum.

Safety information:

As dust of enzymes can cause allergic reactions
at inhalation, avoid spilled preparation to dry up
and clean up with a damp cloth.

All information in this publication is based on our current ex-
perience and knowledge.

Schliessmann Kellerei-Chemie does not guarantee that the
products can be used without prior careful testing as de-
scribed above, nor that their use will not infringe the patent
rights of third parties.
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Purpose of use Natuzym® ... Package size: Enzymatic Dosage Exposure time and
enzyme activity Article-No. activity temperature
nM;gﬁl;astion of stone fruit Pectinlyase, Pectin- 50-75 ml/to (with storage |® 45-60 min 1 )
: . .. MAX . esterase, Polygalac- tank prior to pressing) at between 15 and 20
e Liquefaction of mashes 1l bottle: 5020 degree Celsius
e Increasement of yield 550 PLU/G |25 K ister: 5003 tulrortlase, Rharxnc:)—l =100ml/to (without sto-
> . - .

e Improvement of juice out- g g canister: gatac urzr;zze, rabl rage tank between grin-

flow and pressability ding and pressing)
o Improvement of pressabi-

lity and rough clearing of ... PE Mash 11 bottle: 5094/1 e 30-60 min

unfiltered apple juice istar- Pectinesterase 70-100 mifto or at between 15-20

Sl canister:  5094/5 5-10 ml/hl

¢ Clearing at cider-fermenta-
tion ,Chapeau brun®

>1000 PME/g

25 kg canister: 5094

degree Celsius

Maceration of berry mas-
hes

100 ml bottle: 5023/1

Currant and cranberry
mashes:

2-3 h at between 50-
55 degree Celsius

¢ Improvement of pressabi- .. BE Petctlnlyass,IPecltm- 200-300 ml/to e 1-2 h at between 50-
lity and extraction of colour +550 PLUIg 11 bottle: 5023 es eratier’(’maoséga ac- Raspberry mashes: 55 degree Celsius
Clearing of berry-mother 25 kg canister: 5096 100-150 ml/to « 1 hour at between 50-
syrup Mother syrup: 3-6 ml/hl ;
y 55 degree Celsius
Clearing of stone fruit- and , . e 1-2 h at between 50-
grape juices - DPURra |4y poe: 5022/ | Pectinlyase, Pectin- | oy e 53 migh 55 degree Celsius
o Easement of sedimenta- esterase, Polygalac- Pear: 3-5 ml/hl ¢ Overnight at between
tion and filtration >600 PLU/g 25 kg canister: 5095/1 | turonase, Arabinase 15-20 degree Celsius
. o 1-2 h at between
Re°'“°_"°t“ ‘t"f s?{"’;_ . . FAA | 1lbottle: 5099 50-55 degree Celsius
) ?3531230?1 ?):‘C ri(;Jrr-hle.Ia{edy 5l canister: 5098 Sour a-Amlyase 1-2 mi/h or
thickened st:rch >40.000 SKB/g ' ¢ Overnight at between
25 kg canister: 5097 15-20 degree Celsius
e 1 h at between 50-55
Reduction of protein .. AP 11 bottle: 5099/1 degree Celsius or
e against protein turbidity 25 Kk ister: 5099/2 Protease 2-3 mi/h ¢ Overnight at between
>500 APU/g g canister. 15-20 degree Celsius




