ymus

Zymase™ MA

Product Informatioon

Descr iplion

Zymaze™ MA E a3 concantrated liquid enzyme
farmulstion. The enzyme & fungal 1,4--Dglucan-
glucohydmolass,  commonly medEmred to as
Glueeamyiase or  Amrlogivessidzss, derived from
sakcted strain of dspergiles niger, produced by
contro lkled fer mentation.

Zymaze™ MA £ an exo-amylasse that catalyzes
the releaszs of sucoessve glecose units from no-
reducing ends of destrin and oligoeaccharide
chains by hydrob=ing both linear (14-0-0% and
branched [1,6-3-0) gluccsidic linkages.

FPotential application ama= for Dymasa™  MA
include  production of highly attenosted o
carbohydrate bears and improved atienuation.

Thee enzyme & permitted for general == == a
processing aid under FSAMNEL Standard 1.3.3 and
EiZ.3.21.3.

Typical Characierisiics

Activity: hlin. 350 GA g
Appearance: Lightbrown liquid
pH: 40—-4.5

Gade; Food grade, Kesher

Speaific Gavity: 11-1.2

Uni Delinilion

The activity of Iymaze™ MA esnzyme B
expressad in GAUKG. Cne GAU produces 1 gram
of reducing =ugars per hour from 4% =aluble
starch, under assay conditions of pH 4.2, B0°C far
E0 minutes. The z==ay method B availabke upon
request.

pH Dependency

The pH ramge for the activity of Zymaze™ MA
anzymea & approsimately from 2.0 10 50, with an
optimum performance at pH 4.2, The exact pH
optimum  will depend on process variables,
including temperature, time, substiae natue and
conce ntration.

Temper aiure Dependency

The enzymatic activity of Zymase™ MA enzyme &
effective in the temperature range from 40%C o
TEAZ, with an optimum performance at G0°C.

The exact temperature optimum will depend on
many process variabks, such 3= pH, time,
substrate nature and concentration.

Inaciival i
The enzyme can be inactivated by holding for 10
minuies at a temperature of G672,

Biochemical Parameatiers

Enzyme type: 1,4-r-C-glucan-
glucohydrolass
Amyoglucosidass

IUE #: 3.213

CAS # Q= 2-05-0

Side activities: Acid r-amylass,
hydrolyees 1,6-0-

glucosidic linkages; very
lorw trameglucosidass;
trace=s of acid proteass;
[hami) callulazs

Application Recommendat ions
The enzyme B used o produce glucces, starting
fram the non-reducing ends of starch chains and

dextrins. In breseing the result of enzymatic action
& in the incregse of the wort ferme ntabil ity

Iymaze™ MA E akc abk to wry slowly
hyd o lyee -1 Bglucosidic linkages.

The enzyme & optimally active at normal wort and
bear pH values. Temperatures abowve S0 rapidly
inactivate the enzyme.

Zymase™ MA can be added b the brewing kettle
of fermentor © create lbw carbohydrats ['Disl' or
"Lite") super-atenuated bears. Zymaze™ MA can
be added to the mash miter b improve
farmentability or change the =sugar gpectrum of the
resulEntwors.

Another uss for the enzyme B the replacing of
priming sugar additiore in bottled bears.  Glucozs
& invitro produced from oligoeacchardes giving
rise to an incragss in percaived "dry swestnass
charactar”.

Dosage
Atypical Zymase™ MA dosags rate of 7 o 253700
[depending on  temporEtue,  time, desired



