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- Enzyme preparation for pectin reduction at
production of fruit and grape juices, fruit and
grape wines and also distilling mashes -

Technical information and instructions of use

Product description:

NATUZYM X1 is an enzyme pre-
paration for the clearing of fruit
juices at fruit juice and wine pro-
duction. Besides its pectinolytical
main activity (pectinlyase, pecti-
nesterase, polygalacturonase) it
contains arabanase.

This preparation is obtained by
classic fermentation process with
help of non genetically modified
aspergillus niger - species ac-
cording to Directory 2001/18/EEC.
The preparation is released for
production of ,BIO“ products ac-
cording to Regulation VO (EG)
No. 834/2007 Art. 9 and VO (EG)
No. 889/2008 Art. 27.
Furthermore it is certified kosher
and halal.

Effect:

NATUZYM X1 cracks the plant's
own pectin. Usage at fruit mashes
brings out mash liquefaction of
pulp over maceration, increase-
ment of juice yield, improvement
of colour extraction and shortage
of pressing time.

The usage of NATUZYM X1 at
fruit juices and grape musts ac-
celerates the clearing, brings out
compacter lees and simplifies the
fining and filtration.

Besides, it prevents turbidity by
arabanase within juice concentra-
tes.

Dosages per hl:

Stone fruit 5-10 ml
mashes:

Pome 10-15ml
mashes:

Apple juice: 8-10ml
Pear juice: 10-15ml
Grape juice: 8-12ml
Stone fruit 12-17 ml
mother syrups:

Berry mother sy- 15 -20 ml
rups:

Optimal effect of enzyme can be
be expected at between pH value
3-4 and around 45-50°C. The re-
quired exposure  time  of
NATUZYM X1 is around 1-2
hours here and refering to above
mentioned dosages.

Important remarks:

To reach same effect with lower
temperatures, the enzyme dosage
must be raised and/or exposure
time prolonged. For example, a lo-
wer temperature of around 10°C
requires the doubling of dosage or
exposure time.
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Temperatures over 60°C lead to
inactivation of enzyme. For this
reason obtained hot juices by
steam juicer and heated red grape
mashes (for colour extraction)
must be cooled down together
with NATUZYM X1 at temperature
of 55°C prior to enzymation.

Storage:
Storage at 20°C maintains spe-
cified activity stipulated in specifi-
cation for at least 6 months; at
between 4-6°C for at least 18
months.

Package sizes:
11 bottle
25 | canister

(Art.-no. 5019/1)
(Art.-no. 5019)

Safety instructions:

As enzyme dust can cause aller-
gic reaction at inhalation, spilled
enzyme residuals should be
cleaned up/washed away immedi-
atlely.

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.



