2 K
(HEEEFIEH)

b

BRedRg SEine

TN B O SO A~ T - T eI I N w P o5
,mnﬁr_ﬂ_ Ko i r,_o_ooﬂ_ﬂlﬂa]ﬂ_ oo R X ™
= ITx¥agoessx oz Box
T o W o oy bR ioin_m ,muat
T w o :,_i.ﬂo_‘duam..__/ui A_.‘_"_W E x T Mm .
sa7 TLELAZoALTE du0% P
= T3 o_oﬂb/l%AT:,_ .io_auml ﬂoﬂ»&oﬁ ],Mﬂl
o o oW oy F T o B MR T TR [T
e g ﬂ,% oy Moy ®OR TW o R H W
Boaw g Mo T TPy TY T e Do
— = ) = : -
TP _FTEwR LRI oL F R Pm e *E
D R A B S R A TG SR e
Tge AT e s W E N gk NG
™ o S A T IS AR ORI MR
T LT erer el e pa kT EAY e
A R i T S N O
B g D L S TR L . T o~ oW 2 %
e i - Nﬂ. o7 X ]Mﬁ%ﬁo\mvl X]_lll O\_
= g ¢ W T e N W OE° e = % N w w
Ao oop At I O B o R o Ho R N
N W T o T NPT K P ool oW | woT R oW
RFF AT oW F = = o 4] N
T e N W TR A T B T
2 % % 4 s = ) R e W e
i & Y OO TR~ ﬂo.‘ e 5
R B A I O T o R S B TR
%%ﬂyﬂﬂ%%ﬂ@%ﬂ& LTl w ,w oo EE
TG L T N Y I o B
A SR W o YRR S G S SR R
e L FPrr xR e T T dr oo p K
i o] X TS R Ho o o X < k2 Ao
ol A W om e Cl e Lo ]y Ho o 2
N O_E il 0_ ﬂu nT._._ E._ ‘Ml ~ N = N __OE ~ o ® UT._._ ._OT
Koo , @, B oo x doa IR S S s
+ PP a e T heade® pFH T ¥ Ty
g g T RNgw T xS ST gl f oW
SO F _d Ty mw o, B o oy Mo
m_mxﬂﬂanﬁawﬂ,ﬁﬁo_ay%%?%mﬂ.%&mﬁ.%%,ioﬁﬂ_a
N O ol a 5 T <0 E lo n i
o_amﬁ_zmmvﬂjﬂ&ﬂao_a,om,ﬂiﬁz_.ﬂq_wmnﬂ%u%l.i
LA R R
W oo ow o W NOR Oy K oy W o o
E N T W TR WX T R T



st X 2 Al Zoll sl 7kvls] =
3z} g}
E 10 MEIB &3] 0l2EE &4

Alpha Amylase
Beta Amylase

* Amyloglucosidase

Beta Glucanase

Pentosanase

Cellulase

Hemicellulase

‘Pectinases’

Lactase

Glucose Isomerase

Alkaline, Neutral and Acid Proteases
Chymosin and Microbial Rennets
Trypsin and Chymotrypsin

"Papain

Bromelain

Ficin

Invertase
Glucose Oxidase
Lipase
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Stérch processing
Flour treatment
Sugar syrups

Beer, spirits, vinegar
Baby foods )
Cheese making

Jams and conserves
Confectionery

Baking

* Fruit and juice processing

Animal feeds

Whey utilization

Egg concentrates

Chewing gum

Flav ourings and colourings
Protein modification
Hydrolyzed vegetable protein
Dietary and convalescence foods
Therapeutic concentrates
Soft drinks :
Recycling spoilt products
Waste upgrading

ENZYME STAGE PROCESS SEQUENCE PRODUCTS

STARCH SLURRY

MALTODEXTRINS

LIQUEFACTION

[DEXTRINISATION

OLIGOSACCHARIOES

SACCHARIF ICATICN
GLUCOSE »

JSOMERISATION -
OLIGCSACCHARICES
REFINING VERY HIGH FRUCTOSE
- SYRUPS

MALTOSE SYRUPS
MIXED SYRUPS
GLUCOSE -SYRUPS

FRUCTOSE/GLUCOSE SYRUPS
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STARCH SLURRY (251-30% 0.5.)

—— CONVENTIONAL
TMINNING 20 mins lh  BACTERIAL ALPHA AMYLASE

pH6.s 85

PRESSURE COOCING

S mins 140%

p

DEFTRINISATION
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Hold to chosen
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STARCH SLURRY
40%0.5. pH 6.5
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Starck product

Typical applications

Maltodextrins

Mixed syrups
42-63DE

High maltose syrups

Glucose syrups

High fryctose syrups

Fillers, stabilizers, glues, pastes, thickeners

Confectionery, soft drinks, brewing and fermentation, jams,
conserves and sauces, ice cream, baby foods

Hard confectionery

Soft drinks, caramel, wine and juice fermentations

Soft-drinks, conserves, sauces, yogurt, canned fruits.
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ADIUACTS

(WORT / MASH)

ALCOROLTC FERNEN
{GYLE/BEER/WASH)

Conditioning

i«
Lagering
VINEGAR
BEERS Distyatmn

’ ACETIC
ACI1D
L

FERMENTABLE EXTRACT

T

Seconcary
Ferrentation

ORGANIC ACIOS (~
ESTERS etc.
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