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e Detergent Enzyme - Protein Stains Remover Enzyme — dose-respons
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Illustrative dose-response; confirm with plant trials. Not measured assay data
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»tease Detergent Enzyme - Protein Stains Remover Enzyme — residual
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Illustrative stability decay; real retention depends on formulation and conditions.
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Alkaline Protease Detergent Enzyme - Protein Stains Remover Enzyme
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