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- Microgranulated enzyme preparation for
fine yeast settling and filtration at wine produc-

tion -

Technical information and instructions of use

Product description:

Naturase® L MG is an enzyme
preparation for the wine produc-
tion which main activity consists of
-glucanases of Trichoderma ssp.
The preparation does not contain
anthocyanase activity. Naturase®
L MG is nearly free of cinnamyles-
terase side activity.

Application purpose / effect:
The R-glucanases contained in
Naturase® L MG induce the en-
zymatic breakdown of yeast cells
during fine fermentation, thereby
promoting the leaching of valuable
yeast cell wall components. This
allows mannoproteins and other
colloids to enter the wine. They
give the wine body and soften the
astringency of tannins.

The simultaneous reduction of
Botrytis glucan favours the self-
clearing of wines of negatively af-
fected harvests and the filtration at
the same time.

Standardization:

This preparation is with maltodext-
rin adjusted according to stipula-
ted actiivity as per specification.

Dosage, exposue time:
2-3 g/hl 2-3 weeks

Application:

Naturase® L MG is dissolved in
wine at ratio of approx. 1:10 and
stirred homogenous into young
wine after completion of alcoholic
fermentation process.

Storage:

Dry and cool, airtight closed origi-
nal container maintains declared
enzyme activity for at least three
years; also at opened packages.

Package sizes:
100 g tin (Art.-no. 5090)
10 kg barrel/pack (Art.-no. 5090/1)

Food law sector:

The product is manufactured in
accordance  with  committee
JECFA (FAO/ WHO) and FCC
specification for food enzymes.
The enzymes contained in Na-
turase® L MG are obtained by
classic surface fermentation pro-
cess with help of non genetically
modified microorganisms (as per
Regulation 2001/18/ EEC). This
preparation complies with Regula-
tion VO (EU) 2022/68 for usage at
wine production and is generally
also released for foods according
to Regulation VO (EG) no.
1332/2008.
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However, this preparation is not
released for the production of BIO
wine.

Safety instructions:

As every enzyme preparation Na-
turase® L MG can lead to a sensi-
bilisation at inhalation (allergic
reaction). Therefore unnecessary
dust building during usage should
be avoided and no dust inhaled.
Also contact with skin and
muscous 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.



