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Coffee Bean Demucilaging Enzyme — relative activity vs pH
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Illustrative profile modelled from the stated optimum range; not measured assay data.
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Coffee Bean Demucilaging Enzyme — relative activity vs temperatu
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Illustrative profile modelled from the stated optimum range; not measured assay data.
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Coffee Bean Demucilaging Enzyme — dose-response (diminishing reti
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Illustrative dose-response; confirm with plant trials. Not measured assay data
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Coffee Bean Demucilaging Enzyme — residual activity over time
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