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Bulk Food Additive Gelatin Hydrolase — relative activity vs pH

100 A Optimum pH 6.5-7.5
3 80 A
2
% 60 - optimum plateau
©
v
>
S 40
7]
=4
20
0 T T T T T T T
4 5 6 7 8 9 10
pH
Illustrative profile modelled from the stated optimum range; not measured assay data.
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Bulk Food Additive Gelatin Hydrolase — relative activity vs temperat
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