el M=o M=% =,

g i, Bl A =8 Ee| 22

- June 18, 2026

=2 E

o

enzymes.bio

A ZE& HIE-=FIILIOHA|

of

Enzymes.bio

= 220 M ofap X| H ot

& H|Ef-= FFLIOHA

Hi
<
i
ul
K1
Kl

Of A

== MZ=AEOfH S /HMZAM 1kg Bl 22t HY ZojotH, =2 Al CoA2t SDS

—

& & LT} Enzymes.bio

=

oot D EX =2 F710| =AM o H
&t

O 2 Jtgdlist= A YLCE Botrytis 24
°

282 X7k, 71 2ls =M

H M-S & LTk

!

[

=
o

7t

o
Jol

Ko

H|Et-= FFILIOFA| 7t 2+l S8

7t2|7|= 427t B&LICH £9| Botrytis cinerea 24 & EZZO0A F2Y

of A

=

=

7 27
0 N=ZE

o

o2l MZ=0 M "HIEF-=2FZH2
C

= Ab CF
=
=

of

of Lf

=

H
=

222

=
e

0| tH=

¥

o] MR o

b ol, ofol L

CHe® A0ME

e
[s)

_u
—

=

Q

_|
FR7}

-
o
a

21

SE =+ ASLICE 2Ao[H2] 2HH0A O] =X

=7t 243 B0lX|&

==
| £= S8 HXI0A Xt=2FH A0 HOorx| 1,

N 3Y YRIOR LI,
H|EF-2 2 FILIOLA| = 0| 2|8t

A QEALE ofat

i

|

ofel oj=

—

—

ol
H7t="0| OfL|et, HEt-=2FZHF =

S0| ENE|0

—

—

= WEA =dA7|

rSKe)
= =

9felg olg

—

endo-1,4-B-glucanase’t M= CtEF{ LXE H

HA0A E
olA =4 2eloA ofE

of M=ol &A 20|

7t
O

teacte ZEY A

ols
=¢

2 &

O

|’ SEHOf k2 EEfK]

ok

Page 1 0f 13

enzymes.bio - Enzymes.bio Research Team


https://enzymes.bio/

H|El-2 2 7Ho| WM Rl: Botrytis, 2, MEZY CiTtx

S g = ASLILE E9 =
Of 2w &otA A2 A=0M= et Ojd= H8d, B

=
|Z5440] SorEILICE O,

o

o|Mf H|El-=F7tLIOtM 2 d2t2 50| & F = "X|="st= A0| Ot LCt o0] d-d& NE2Xt =
o
=

d [ = [oN o]
B2 4 M2 4o FF0 oibdE Vi M5k= Fof| 7HZ&LICE 20| 2, At 22|, ¢
SH, Ol = oEdd2 e & EEH JF0|H, HE-Z2F7ILIO0N = A% CHERd of1f Zojo
A2 grEL|C}
O=2 X -d

Figure 1. BER|E|2, B2 MEH & 7|et HO| QU420 A F243t -2
2702 $81E B2O|CHE B HHS L3 o/ HHE 43 4 ¢

i

22 Nz A 58 5 YE EFE

o =
o

Saccharomyces cerevisiae %2 MZH2 F2 B-glucan =24, mannoprotein, chitin 22 F/d &
52 TRYLCHL 22 MZH2 theoh AEO| Ot 2 2a 5 o F Y, AF 2E A, M= HE|
SXof 2Hosts S8 FXO|H, =Y LW B-glucan U E /3= mannoproteindt Zgtsl HA| o

AN LS MLt B

— =

enzymes.bio - Enzymes.bio Research Team Page 2 of 13



7f K7t2oh el M=z £ J20| I 2 ol Lt o] utE2 2|& =
27| 2tLICH mannoprotein2 A4, 220|E oY, EfEEI2AHE OHY
d, 20| XSG00 2o = A= 222 O[gieD, 22 MZEH0|XM Z2[E mannoprotein| =

)l

hu bor
ru+0+

oo

= = T
A1t 7|5 EG2 AMEYUSE A|AHOM Er A MO Z CHEIMH &L T M
Ol 22 M=ZY fel d2 =40 wef FHE0| JSLCH HES| 2el=l 2| HHE2 Hif|
ot s 2E0| 7|0 = J}X| B DE2X}; CHEFI7F HESHA HAHLE CHE S 20| =2 ZetstH
out 22 7|2 = ASLICH HEF-=FFILIOIN = O] #H0M B-glucan 242 FEH2E 29
SOl Mz 1|2t 8F Yo2 H= =72 Olsfe &= UGS LICE
re) . i 20 = i o L
S 7|8 721 2RI AISSE BHA 50 3HE S v = WAl

ool H|Er-= FFFLIOFA| 2 3—”/"% "7l Ak&2 E0|= A"Y UL Endod B-glucanasee CHE &

Ars LR Zets BHl 2 2AE o] 7He| B2 Se(nT £ 0 &2 OER 2422 LsY
Ct. Bacillus 720 B-1,4- glucanase AFME FATF B-glucand 7|2 E 7t&dlist= £40] =9l
L0, DY = el =2F7ILI0MA| 7 Chfe 2ol OHE R 28 7|52 =dd &= USS 20s LY

ct 51

T A0 HOFX[H o2l & O R A2 ME 25 g2 =0l S50 S0l Lt £ot YAt
HEHS SN HZS UHEH 23 S20|E A offE = AFLICE O] Hat= HIEAl £0f 20
= "k ga'te 2 LHEILX] BELO 22 EEate 2 ¢ ¥4 £5, oa X[& Az 3 F
= Y AH SEH gSd0A k0|7t LiEtE 4= ASLICEH

M

B-1,3, B-1,4, =& A0 Cist 2+

H|Et-= F7t2 StLte| BHY F27t oL 2t Ag fIX[Qb 74X #+2=7t CHE CHERo| HFQLCH =2
2 NZH0= B-1,3-glucanit B-1,6-glucan0] T2t 1= JEOZ =5t Aad & 5HO
4 OERUME CHE 28 20| 274 LEtE &= S Ch mEtM A 2fel BHEEA M= B
Ol 74&HO

2 ZgRo| OfL 2t of 2 RZH =7 Sfetttn 2= Z0] BtEetL ot Bl

enzymes.bio - Enzymes.bio Research Team Page 3 of 13



Figure 2. B-=F7fL

=5 = A [
Si5te], HIEXS dd S8t &2 B/ 582 IEHCL

©
=
rir
w
Y

o

H

0 i
-

22 B-glucanaset lichenase, cellobiohydrolase S1t 2 &l &4 & ot 20|7| = o, s§
Streptomyces =2l 07|54 B-glucanase AT A= M2 CHE B-glucand 7|2 & 2ot 24

£d0| EnEAELCt O Ol= 2kl HEO|AM "H|Et-=FIHLIOIA|"2H= 0| & OfHol = 7| & H¢
of HhS L0l ttde = USS AIAZELICE B2 HZF 2MoME &8 28 AL s 8o 2
TS| EL, 2R 78 LR 2oligte 7IsX 920 =88 7 A0l Lo

B2 0| 20| 2aX¥oz Hrtx[M Ho| X2
A &2 = USLICE baker's yeastE CHACE
P2 Bl A= 22 MZY M| LA wet ws d210

2|2 =doM= of |7t R Aoz SYLHL 82 A
CHE MZ9 72 §20] 2felof & B0
gLt 22 'H B2 =10
gIiE, Mo 2, THE et o

=

=
= =20| ofL2t M= 2o 3=

enzymes.bio - Enzymes.bio Research Team Page 4 of 13



=5 = ol S
s © T Jod W
dDF S WE
Xt 2 ol Ip @
< 10 o ~ Ko
u g #om - =
S = qu M_WW_
M LH = O
M S - kIO X
=y T Tl 7ol
H_._ﬂﬂ_A iof ° e (.
= X I Ju Al \°. o\ o
..:.lﬂo_lh_ H ™ © © ©
<r — . - - - - - -
|+AOL_L |.|r|uAI._AI OOOOOO_
2 HE x|mumr__._| o @l°Slogle oler®
PEE S AR
T 0 5 2
;exm_a %%% .#
T 98 nR RCIH = ®° w% e’
Iﬁl_._.__l_.__._._ _._._._..__mO 11 o ) °0
J||_| P o) o @
TR M & R Bk Eul N
O_ e %o ®
i = U -~ oy ©
=S F o KW i
2® .= ®mol
T O omE g
== ||
xemuM_m jol W_”__EO
EITIA mw RO fF 2
EL_._.__.A_I__._A._._ ﬂo_A_u._“_”_n_un_
mME oo BB
+%._o__g_mo RN
_._._%Wmo ﬂﬂo_a
Mo ooy Py
n 10 < Y
sk <02 o d
ﬂ=_.__=_._ J ™ Ko ol nF Wi
1 ol o e
L o o .. — U
o Y TR [ R
=0 Mm_.ul.__ﬁ mo LEHOL&E
._._mo of & zo KM _._._._au_._._om_.
0O 5 ® o N Mg
oF  RM oo T RO o < =
W.__/l._.L PU— =3
ol 40 T °° ok O K
ol 30U ol Jf K U X ORI I

Page 5 of 13

X ALt K e[Zo] b

-
[e]

¥

TZHYLICE O
o

3

Q
[

—

—

50|

Al
(]

CtE® At Z20l0f 2l zp2E Lt 2
—

o= 2Lt
o2

I

Btz GO[ AtEFXIX] ERUE 2L
—

=
o |

INIPNPSPS
=

MM A
oo,

o
HO|A gel-like S5 THELE O[N]

E A o[=22]

¥

O
[

L|C.
|
=

AL
=

HE =0HE, OlM 278, 0]%

A
O] FOFX|H

t

C
—

A

=

27t A

H

= ojatgol 7y

ICh. =2

H| Ef-= 2 7FLIOFA| 2| Z4X[ 7} 7t

—

7te e

=

=¥ OfL2r At 27| 2%, E20[E
2

E|
NI

E}
L o

enzymes.bio - Enzymes.bio Research Team

ojat M ANE|
Ol ® A

A
L.
=]
L
A

=)



= 38

0= HEt-=2F7LIOHM 2Tt 22 X7t S Z = K| ¢

Sur lie2} lees aging

A 582 22 MEY ZE A0 27|= SEYLICHL FE8H22= #7118 Ol¢e %, 2
T Zh2], batonnage, 4t == HE|7F e HES) EEw S2dES JdeL L) HER-ZSFIILOL
M+& 0] & MZHY B-glucan =42 BEHCE 810 22 MZY 1|2 mannoprotein = &2 EX
2 = AFH o
dgit 2[& 90 24 AAES 'md 7|2 BEe 2 485l A2 X|UA[A ChegtLth 2
273 g 2B, 229 MME, OlM &4 FE, pH, SO2 20| e A+-835H7| M2 L T}
7ty gt 22 HERSRIILOMMZE M2 227 2o E FTsH 2|2 7l 422 82 8
ZE HE = AW, O Zar 248801 g2 2elsts O =52 & 5 Ut AYLIL
oz = .
H|Ef-= FFILIOLH[ 2t CHE 22l 378 =419 K10
H|Et-= F7tLHOM M| = S E[LIOLA|, =2 E|OtN|, A, oot =Xt 5H0| HX|= X EO[X[Z
48 X™2 CEULL HE|LOtN = 2 2 Ref HEIY LHERE EF 10, Z2HOHN = T E
A EfE L} A LT Hol0f 2tojotH, HIELO|ELL CHE HE M= £ QAL HHHES 4
S8ote HAoz Aot Ct BHH B E-= R 70N = B-glucand AtE AMH|E EEHot= =04
LI
oy ga =g s FE I Y ool HI=oM J|tiElE  HIER-2 2 ItLotH| 2t
2 k=dn) xto|
HIEl-Z2 27t Botrytis= 2 F2f EX SN olutd, HEM, 2la A DEX 2RI FE XA
LHOLA B-glucan P ESRT o 2 HX RS
~ _ ~ HE| AlS A A= HE A ML HE ZAO|H 55 22
"'HIELOX OE JJ:||E| s =2 = T4, oo, T P = | = = ] T
SE|LLOLY| = E [ HE ot . S
SeEoly  CHHEA S HEto|lE Z CHE o Bt el CHEE7f otujet che s
o =t S X
CIEH Rl Z ol = =S KF S XL X
A o TE BRSEE ac as omw syotsl-g2|s M7 B4
=] —
so nysT mE A0l CHE RS Rofot|
omtexM LS5 BEANEY ol N |X e

enzymes.bio - Enzymes.bio Research Team

Page 6 of 13



oy &8 =71 B8 A7 ofLet= A YL HEL-Z2F 7t
95

= S
'—H)HHIi OltE "CHA"SHA] B, YEHME "THA"SHA[ = G5 LT T2 ot HE S of g7
UEE NZAN 2RSS U HF 25 Y0 4§ 0= 7tso === saUth 4= M=
= 2 Melof ofsff Aoz HYEH + UTts A7£ Ol2fe N2 JhEe| d=tet

LS

S ChetE o}
o
=

x 7|

Figure 4. =8 22l
ofur ® LM, ag|

tetd 24 3A & Z22 L= = JAgH o A, 2FUHd IR E E

EMQULICEH M, 22 5E0| MZHO| B-glucan HIEQIE didl =
d=otL(Ct O] & =0| AgE Ijf k2l M= M= & T
2|A& M2 HE0l2ts 20| JdE gL

OF
in}
0o

0|21 50| 2l B-glucanase I =2 CHYsH 7| & EM1F Boff Y42
O] Btx=2| ZEO| Orpinomyces sp. f2if B-glucanase= B-glucan’d 7| & &
= = A2z HNL[L Ol XAA M =F7tLIOMH 7t A2d-01d &
Z4A 2ottt @2 20 F L Ct B

— O=

22 MEYH AFE ool HEZ 0[dlist= Ol 2 2LICt Saccharomyces cerevisiae M| Z =2 B-
glucan, chitin, mannoprotelnol AZE 52 72004, o] =7t HSHH Mz2H dZ29| =41t
715°80| HHELCh AFE 7|2 7|22 &8¢ 22 MzY OHER di4-FF AFAHME B-glucan

1f chitinO] 22 MEHO| 593t TEA YEOZ CHE[EIL|Ct Bl

enzymes.bio - Enzymes.bio Research Team Page 7 of 13



QeffEl 22 MIZY IR A0 = wall-decomposing organismilt lytic enzymeS 0|5 &
2 MZEYES 2olistn o 245 2252 20| +™EJASLLCE Ol B Ho| 2aaXoz
2ol 7bs8t +X0|0, B-glucanase’™ ZATZE MEH S0 A0 SHMXQl X E X[ &S
£ 2o FLct 1

7|t = atet s Ao He

ofakg 7id

HIEF-227PLIORN X8Ol 7K HAKQI J|T) mabs ofb M YLICE DX 227H0| FOiS
O a0l HEot B20|S YOl KOFY 4 9T, WE BN H4EE SEse YUE bt
B 4 LTt okol Mg ARUME HERZRZHS Ofnt X @Dt 9N BHQ Fo Ao A
OYE|0], BA 2of M20| of1t Ao ALY 4 UCkD FAIELICH

Figure 5. 22 23 &4 & B-=2F7ILI0H= 22 MEHo| =87t2 &
gtA|7| 1, Bt Z2H[ QO] S50t A7) 22 WES 2 5 UsH

Ct.

Cigt Of3t K| 10| Y0I0] BT HIEL-2RZH2 ObgLICE BT BNy, HEl XHE, 0|42 R}, O
N 2%, 019 52 SE, SN HH2|E SUS HYS

T
, g2 TS & UASLICH W2t HER-Z 27t
LIOtMl= "ol 2t 22X M2 Bs sfZAA"0| otL|2}f, 2 FZhd LEF7r iy /e I 5| g

&0l MEfX| Lk,

enzymes.bio - Enzymes.bio Research Team Page 8 of 13



BYI YY| oS THs Y

7ttt AL ST MA “tset SEi7 &= arg YILICH HER-2F 722 YA FHO
4 SLICE Ats 20|17t 20 =8 O2et E= 21t

If
1
£Q

no
ox [
|.|-|
of

0]
Ot
N
Mo
=2
ot
(0)a}

u
oN
>
r\l

o] 0| = 7ts 82 BMH 2[07h ASLIC.

AN
=/d 2O MzY {2 42
22 MEZHO|AM F2H3H mannoproteine 24212 mouthfeel, E20|E PE M, 20| X|&d =9/
M X d A =0[ &

H| EF-2 2 7}LIOFA| = mannoproteing Z & “BtE =" A7} OfE LTt CHAl B-glucan =22 £l
s M= =& =2£5A 2HE1, O Z1 mannoprotein0| Q192 L EE|AHLt BEE|E ZHS
HHE == JASLCH et s SHO| 42 "HAS HHBCHIE o2t "2|A Fef MEY H&
HES XY = UCME 5AHSH= A0| FhefL(

° Il
$
Ly

Figure 6. B-= R 7ILtOtM| = 7| & S0|H0|0|, X TeA|et X2 21 =2
O Al HE[LIOLR|, Z2H|OX|, B-= 2| ZAICHOFA| 2 BHS L EL

enzymes.bio - Enzymes.bio Research Team Page 9 of 13



ol

I

ofl 300

St
=1
A
o

}

(=)
o

g

M

o
B2 ofelgez 4

=
=

—1
—

ero M EO{E L 22 pH, €2 S, SO, T
HH

<4 4r
of rio

HE5| EollX[O UX| HEALE T E-EL
flof §2ot7| ojg{E = ALt HHf= 2|27 & 24

ZHo| &

L|T} HEF-2 27

8

.
o
=

2

Kfo

At

1+

1 MEZH=o| ojo] FEHo = OfstEl JEIEZHEH 2 BS0|

fo2 |0 7| GEYLITHE

z40
= O

M Z& 27} B-glucan, mannoprotein, chitin2| &

|

al
o

|t A A

24

Enzymes.bio2| 32

O] 5i

=

Enzymes.bio2| Food Grade Beta Glucanase For Wine Making Cell Wall Breaking And Aging

=0

Qs K

"
ot

t2|sh7| 2
0] OfL|2t g AoIH, XMZF2

A
=

el M=0fM HEf-=FZHE CHE Rt 22 MZYH oS

=
—

Enzyme

A A

o MZ=AML 2

prury
=

Of |

=
—

2 AYE L} Enzymes.bio
1kg CHIZ 22t210]

2q
)

Zo ®M=F =

e i
o

Z4(IN|

-
o
d

L|Ct == Al CoA2} SDS7t

Ea
=

H

ol
<
g

-

O] MZ= olsfi=

IH

H X, Botrytis 72

PN
S o

2t= 7[s YL L ol 74,

L|ct.

8

-
o
=]

10]

Jjo
=

e EE, MF 2

AH 7Ex7t 2t

TR ML

7F ObELICt 7bE 7HX7t 2 82 = HER

a

2
= 0] Botrytis FeFs

§

e
o
—

eife)

etelof & ok

[ =
EE:

H| Ef-= £ LA

|
=2

fof

Ol 1} =0 b

ol 50

H
1

ol

S
I

=

=
=]
=

KIr

L= ZREQL|C} o
21
=

At
(o)
I

Tk #2|o] 290 HEL LM

Page 10 of 13

enzymes.bio - Enzymes.bio Research Team



Figure 7. B-= & 7LtOHA| =
o H3E AR, £ A=

rin
n
L
mjo
Hl
0

STHE ofTh X|gio] YPI0] F2 &2 NHE, O
Rtet B2 RIHIORBIO 2 SR %2 4 UB
of YHE O W YLICE HEL-2 L0 E otelo] Zg P 20|
RS LF0| BYYES Mt SHHYLCE

ZE: olol H|Zg WE-2RIILIONIQ WD A

=1 L

M EE HEL-=F7ILI0M = 2l M=o HE-= 27 CHE Rt 22 Mz2Y X E EH”OE
St= 378 22 YUL|CE Botrytis 48 2=, 22 XA7HESH, 2|2 Sd0AM Fefet 12X 2 FH2
HE 37t 88 XA, oAy 2rel, 2 g g5 dEE = AL, HﬂEf—e—r?H—fOHﬂE 0|2
ot AFEE VteEslol 22l HeE HFe Yyes gL

otetd Hi B2 F2tetL(Ch B-glucan2 222 ZHO| M= Ho| 4l fx JZ0|0, B-glucanase=
Olg{ot CtEF AL S Mot AFRLLCL 282 M=ZE8 A= B-glucan, mannoprotein, chitin
o Egt HEHAZI Mz=Y oHd 1t 7| 580 S35t HE E0FH, 24X 7teE3 A7
M=Z8 27t dHz 42 =0 71X HotE 0|0l F = USS Lo

[Ct2k A Enzymes.bio2| Food Grade Beta Glucanase For Wine Making Cell Wall Breaking And
Aging Enzyme= 2t FES M EA B = H7H=0] OfL(2h, outd- FEd- M2 25lf-2[ 2
=d 225 BO OS5 7hsotA HEE 24 =72 O[8sts A0| 7ty F=LICh MEZF2 1kg
Thel 222l A T A2 MSEH, =& Al CoAt SDS7F &t M-S & LT

enzymes.bio - Enzymes.bio Research Team Page 11 of 13



Food Grade Beta Glucanase For Wine Making Cell Wall Breaking And

P = |

Aging Enzyme 222 F&

Tkg THRIZ2 HORE[H X2 27, : 2EO0M HfZ ZX[SHA|

Me|sf EELLE 2= 3 ObM | A X} 2(SDS) 7} el L

Food Grade Beta Glucanase For Wine Making Cell Wall Breaking And Aging Enzyme
FOist7| -

n-l-
HnEd
EEQAE =ME HSE IIZSLICE B SN 2l A|IHN 82 7ts EE =205t QE HMA XHZ20|H, 2&2| ¢
g Bt o|2ez AZAELICH

1. Beta Glucans In The Winery The Enzymatic Strategy For Optimising_Filtration And Stability. Ever.

2. Levy, I, Shani, Z.,, & Shoseyov, O. (2002). Modification of polysaccharides and plant cell wall by endo-1,4-
beta-glucanase and cellulose-binding_domains.. Biomolecular Engineering, 19 1, 17-30 .

3. Tepari¢, R, Lozanci¢, M., & Mrsa, V. (2020). Evolutionary Overview of Molecular Interactions and
Enzymatic Activities in the Yeast Cell Walls. /nternational Journal of Molecular Sciences, 21.

4. Li, J, & Karboune, S. (2019). Characterization of the composition and the techno-functional properties of
mannoproteins from Saccharomyces cerevisiae yeast cell walls.. Food Chemistry, 297, 124867 .

5. Javaheri-Kermani, M., & Asoodeh, A. (2019). A novel beta-1,4 glucanase produced by symbiotic Bacillus

sp. CF96 isolated from termite (Anacanthotermes).. /International Journal of Biological Macromolecules,
131, 752-759 .

6. Lee, Y, Jo, E, Lee, Y., Kim, M. J,, Gajanayaka, N. D,, Zoysa, M. D,, Park, G., ... et al. (2024). Lichenase and
Cellobiohydrolase Activities of a Novel Bi-Functional B-Glucanase from the Marine Bacterium
Streptomyces sp. J103. Marine Drugs, 22.

7. Takalloo, Z., Nikkhah, M., Nemati, R,, Jalilian, N., & Sajedi, R. (2020). Autolysis,_plasmolysis and enzymatic
hydrolysis of baker's yeast (Saccharomyces cerevisiae): a comparative study. World Journal of
Microbiology & Biotechnology, 36.

8. Chen, Y., Chen, W, Liu, J, Tsai, L, & Cheng, H. (2014). A highly_active beta-glucanase from a new strain
of rumen fungus Orpinomyces sp.Y102 exhibits cellobiohydrolase and cellotriohydrolase activities..

Bioresource Technology, 170, 513-521 .

9. Gunal-Koroglu, D., Karabulut, G, Mohammadian, F, Karaca, A. C,, Capanoglu, E., & Esatbeyoglu, T. (2025).
Production of yeast cell wall polysaccharides-f-glucan and chitin by using_food waste substrates:

Biosynthesis,_production,_extraction, and purification methods. Comprehensive Reviews in Food Science
and Food Safety, 24.

enzymes.bio - Enzymes.bio Research Team Page 12 of 13


https://enzymes.bio/?p=92212
https://www.ever.it/en/beta-glucans-in-the-winery-the-enzymatic-strategy-for-optimising-filtration-and-stability/
https://www.semanticscholar.org/paper/96f4ba57e2a23daf7b3c37b1e209d9e81ade7852
https://www.semanticscholar.org/paper/96f4ba57e2a23daf7b3c37b1e209d9e81ade7852
https://www.semanticscholar.org/paper/e6d9c8642c3166dde6139e3f9b7dc3f31d2681a7
https://www.semanticscholar.org/paper/e6d9c8642c3166dde6139e3f9b7dc3f31d2681a7
https://www.semanticscholar.org/paper/af6b58ddcb1d8aa8fcc30579a3a665ca7d49fad1
https://www.semanticscholar.org/paper/af6b58ddcb1d8aa8fcc30579a3a665ca7d49fad1
https://www.semanticscholar.org/paper/21ad17903fb0c340bc0c7fd65fe779a3fc6e64b6
https://www.semanticscholar.org/paper/21ad17903fb0c340bc0c7fd65fe779a3fc6e64b6
https://www.semanticscholar.org/paper/12b90db66895fb6104a94eb91a752857c214ba3e
https://www.semanticscholar.org/paper/12b90db66895fb6104a94eb91a752857c214ba3e
https://www.semanticscholar.org/paper/12b90db66895fb6104a94eb91a752857c214ba3e
https://www.semanticscholar.org/paper/10b64f63a64845d0763021b026f5dafb1706764f
https://www.semanticscholar.org/paper/10b64f63a64845d0763021b026f5dafb1706764f
https://www.semanticscholar.org/paper/5ecd11fc515b3d00a0ffb56a9c672984d591b173
https://www.semanticscholar.org/paper/5ecd11fc515b3d00a0ffb56a9c672984d591b173
https://www.semanticscholar.org/paper/6ee7df032176133e39c5bc300a14d35773aae43c
https://www.semanticscholar.org/paper/6ee7df032176133e39c5bc300a14d35773aae43c

10. Tanaka, H., & Phaff, H. (1965). Enzymatic Hydrolysis of Yeast Cell Walls |. Isolation of Wall-Decomposing
Organisms and Separation and Purification of Lytic Enzymes. Journal of Bacteriology, 89, 1570 - 1580.

Enzymes.bio =2]

F20f 2 Izt Ho| A247t2? 7[7H0| =tER|ZS LT,

o2 wholesale@enzymes.bio =%} (0/=) +1 (507) 428-6057 =2|5}t7| -

Eh 400+ B2B ZiAF  © 60+ CHS AR TIEH @ 54 © MA 5470= 35

© 2026 Enzymes.bio - A& 3 MF /tEE 2o S5 - M GF E= 201 EHO1E0] Ot

enzymes.bio - Enzymes.bio Research Team Page 13 of 13


https://www.semanticscholar.org/paper/cc7b982e9ea06ccd09ca5fc96b51e4f2058e0296
https://www.semanticscholar.org/paper/cc7b982e9ea06ccd09ca5fc96b51e4f2058e0296
mailto:wholesale@enzymes.bio
tel:+15074286057
https://enzymes.bio/contact/
https://enzymes.bio/b2b-enzyme-clients/
https://enzymes.bio/university-research-partners/
https://enzymes.bio/global-clients/

