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Technical information and instructions of use   
 

 
Product description:  
 
Our Maceration enzyme is a high 
effective liquid enzyme preparation 
for the wine production, intended to 
be the dust-free alternative to gra-
nulated preparations such as Na-
turase WG MG and Naturase CM 
MG.  
The pectinolytic main activity is po-
lygalacturonase from Aspergillus ni-
ger, accompanied by divers side ac-
tivity. The wide effect range of Ma-
ceration enzyme allows applica-
tions between 10 and 55°C. 
This preparation is free of anthocya-
nase activity and nearly free of side 
activity of cinnamylesterase. 
 
Application purpose / effect: 
 
The Maceration enzyme was origi-
nally developped for the degrada-
tion of red grape mash during fer-
mentation, heating or cold macera-
tion in order to improve the colour 
extraction within red and rosé wine 
production. It is also proven for the 
processing of white grape mash: the 
enzymatic pectin reduction leads to 
liquefaction of the mash and in-
creases the volume of free off-going 
must. This supports the pressability, 
the self-claryfing and also the flota-
tion. All this results in better quality 
of must and wine. 

  
Ingredients: 
The preparation is adjusted as per 
specification stipulated activity with 
water and potassium chloride and 
stabilized with potassium sorbate. 
 
Dosages, exposure time and tem-
peratures: 
Mash fermentation (red): 
2-3 ml/hl duration 18-24°C 
Mash heating (red): 
2-3 ml/hl 45-60 min 40-55°C 
Cold maceration (white / rosé): 
3-5 ml/hl 2-3 h 8-18°C 
       or 30-60 min 15-25°C 
 
Usage: 
The Maceration enzyme is directly 
added before or after pre-thinning 
(at a ratio of approx. 1:10 with wa-
ter) to the grinded mash and stirred 
continously until homogenous. 
 
Storage: 
Dark, cool storage between 4-8°C. 
In airtight closed original container 
the declared enzyme activity is 
maintained for at least two years, 
also at opened package.  
 
Package sizes: 
 
1 l bottle                 (Art.-No 5088/1) 

5 l canister (Art.-No. 5088) 

 
Food law sector: 
The products is manufactured in ac-
cordance with  committee   JECFA 
(FAO/ WHO) and FCC Specification 
for food enzymes.  

  
The enzymes contained in Macera-
tion enzyme are obtained by clas-
sic fermentation process with help 
of non- genetically modified micro 
organisms (according to RL  
2001/18/EEC). 
This preparation is in accordance 
with Regulation VO (EU) No. 
2022/68 for application at wine pro-
duction and is released for foods as 
per Regulation VO (EG) No. 
1332/2008. Furthermore, this pre-
parate is according to Regulation 
ÖKO-VO (EU) No. 2018/848 relea-
sed for production of BIO foods as 
well as per Execution-VO (EU) No. 
2021/1165, Annex V Part D, relea-
sed for production of BIO wine. 
 
Safety instructions: 
The Maceration enzyme, as every 
liquid enzyme preparation, can lead 
to sensibilzation (allergic reaction) 
when inhaling aerosoles or dusty 
product residues. For this reason 
any spraying of this preparation 
should be avoided. Spilled product 
residues should be washed away 
immediately. Also contact with skin 
and mucous membranes is to 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 de-
scribed above, nor that their use will not 
infringe the patent rights of third parties. 

 


