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Illustrative profile modelled from the stated optimum range; not measured assay data.
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Illustrative profile modelled from the stated optimum range; not measured assay data.
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Figure 7. Em#ARAREHEs RBERTEEEREMENEER  £2=EH
gE ( 0.005-0.03% ) AW REEIERE -

HEREEMS  ERENESABBTATELERENEFVUREEER - ERBHAIREERLRE
HRERHEER  BRRIEVNBEZHEFECHA | EEPRHE - RESERE - W) EBRE
ANE3E AR Y i s e 22 1101

EEmR L BREER TEREXRRSERELEREIUERER - REBERKRRIBEBLE - &M
HMERSHRER , BEEMEUSEEHEAR TARERARNR D - BREERERRRIHEEER
ZEE =

BUERSERES  MA
#5915 1R PR

Food-Grade Pectinase &#E 5 FHNRNRBZ2EEFERIFI AR AL - FlNFERT ~ 351 -
PEBERIBEEKRER - EFEFTEREABN - EAE - WEMWTHR - ’_{I:m/\%ﬁixi{e"fiéﬁz,.ﬁhg
5. BEERBEOELAE  BERER - BERE - HthEXgoBEFRHEEE P -

HEEHPEERERE - SR EYENMRIRE - RBB(NEER - EUFEREFEMERES -
BAERIBYEMRIZEETTREE - XMPEBRAZTBERAANME - RREEHEVESTEFEARR
KRBz EHit - HSEEYFRTREIEVZEIR - E—BRIURJBERIRES TREEBRAK

R 18]

enzymes.bio - Enzymes.bio Research Team Page 9 of 12



ase - Enzyme For Apple Juice Clarification And Viscosity Reduction — re
100 A

80 A

~50% at 6 h

/

60

40 A

Residual activity (%)

20 A

0 T T T T T
0 5 10 15 20 25
Incubation time at operating temperature (h)

Illustrative stability decay; real retention depends on formulation and conditions.
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