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Clearing enzyme (concentrate!)
- Liquid enzyme preparation for clarifying tasks
at grape wine production -

Technical information and instructions of use

Product description:

Our new clarifying enzyme is a
high concentrated, liquid enzyme
preparation for the wine produc-
tion, intented to be the dust-free
alternative to granulated prepara-
tion Naturase WM MG.

The main pectinolytic activity con-
sists of acid-stable pectin lyase,
pectin methyl esterase, and poly-
galacturonase from Aspergillus ni-
ger, accompanied by various se-
condary activities. The wide effect
area of the clarifying enzymes
allows application between 5 and
55°C degree celsius.

The preparation contains no ant-
hocyanase activity and is nearly
free of side activities on cinnamyl
esterase.

Application purpose / effect:
Both the ground mash and the
freely drained or pressed must
can be treated with clarifying en-
zymes. It has many beneficial
effects through the immediate re-
duction of pectin, the liquefaction
of the mash, and the reduction of
viscosity in the must: The prepara-
tion facilitates the juicing of the
mash; in the must, it accelerates
both self-clarifying through sedi-
mentation and clarifying through
separation or flotation.

All this makes work in the wine cel-
lar easier and results in better
must and wine quality.

Ingredients:

The preparation is adjusted with
water to the activity mentioned in
the specification accordingly and
stabilized with glycerin.

Dosage, exposure time and -
temperature:
After mash heating (red):
0.5-0.8 ml/hl under 55°Cl!
Must clarifying (white / rosé):
0.5-1 ml/hl  2-8h 5-10°C

or 1-2h  15-25°C

Application:

The clarifying enzyme is added
directly or after pre-thinning (in a
ratio of approx. 1:10 in water) to
the ground mash or must and stir-
red in continuously until homo-
geneous.

Storage:

Dark, cool storage at between 4-
8°C degree celsius in airtight origi-
nal container maintains the dec-
lared activity of enzymes, also at
openend packages, durability for
at least two years.

Package sizes:
1 liter bottle
5 liter canister

(Art.-no5078/1)
(Art.-no. 5078)

Food law sector:

The product is manufactured in
accordance  with committee
JECFA (FAO/WHO) and FCC
specifications for food enzymes.
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The enzymes contained in the cla-
rifying enzyme are obtained in a
classic fermentation process with
the aid of non-genetically modi-
fied microorganisms (in ac-
cordance with Directive
2001/18/EEC).

The preparation complies with Re-
gulation (EU) No. 2022/68 for use
in wine production and has gene-
ral food approval in accordance
with  Regulation (EC) No.
1332/2008. In addition, the prepa-
ration is approved for the produc-
tion of organic food in accordance
with Organic Regulation (EU) No.
2018/848 and for the production of
organic wine in accordance with
Implementing Regulation (EU) No.
2021/1165, Annex V, Part D.

Safety information:

The clarifying enzyme can
cause, as any liquid enzyme pre-
paration, a sensibilized reaction
(allergic reaction) at respiration of
aerosoles or dried product resi-
dues. For this reason, the prepa-
rate should not be sprayed. Spil-
led product residues are immedia-
tely to be washed away. In addi-
tion, the contact with skin and mu-
cous membranes should be
avoided!

All information in this publication is based on
our current experience and knowledge.
Schliessmann Kellerei-Chemie does not
guarantee that the products can be used
without prior careful testing as described
above, nor that their use will not infringe the
patent rights of third parties.



