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Illustrative profile modelled from the stated optimum range; not measured assay data.

R L
72 welL

Figure 5. pHO{| [T

=k OfM| EA0| AT ZH 22, pH
5.0~5.80| A =& =y

2}
Cf

cloll b 385 Ll cuzsdl s g6y LI dpwlus 4iST o3leil ia oSy 36wl gl &laiiall (b
Al T pasy Julai e oY siluarg)l el 18 el auwds il (b el Jglwg dSuiSpall dyidly
151 3 a9iall Garxdl ol JolSUl zeill ciwlio dinng aresai ) dxll (ili V Lgis)

§idl (9 dxlloo o jVgrlunoag]l as) Ja

raisS ¥ giail el Gwloll gy ;5% losic dxllze Oliymas Wl 4icll delio (b Olay Y ezl
blaill glas oJ] 8sle 6385 8l oyl elisl gzl Goyiy guzdl (b . lgill giiell (b Sguaio b
SligSe lgisS oo ST sl elsl iy dallaall Gl Goud B3SOl il sl 1iglg «Jlsall (o i)
.[4]-_) Geod| @i ”g—és - "..'..|'s

pazilly sl JAs aiaghg 5382 36 3Vl ol SlgSe pilgs ] s il Olziiel) age cuilzl lin
puwell Olilbie caliss (U3 go 3l asy daubroll Al Guidy (i V ad ousadl] o 8)Saall Uolyelly
Sldbio jos dndidl 0id go Joledl iy ilg iplaniwll 45y ybg zilell £9ig Goudl s> eudaiillg
gy Jsasall dylzall (piliall Jlizo VI

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



SDSg CoA 5ilig 36yg 3l Olay il @56 poud cuinailly giiall Ologleo (o= ([Enzymes.bio (Jl duuill
V giSJ (8392lg doMuul) dulzladl Sllbniall giiel! by e (igel! paziuall aclui §5Ugl 0ia .l go

- duniall e iiell 3587 g0 Lin )9 truinad dg> ol )izl yuize Enzymes.bio Jszi
Rl Sluog (o 4o die duiddl Olylic VI

Vol lal> 5lypall @lSusitall oo Sl sy WOljgixe dang o Hemicellulase Enzyme For Baking zo> dic

U8 13] Lol ooVl 5Ll 0059 jV guluwsoang)l 5eSu ¥ 286 3z (g6 §485 wummy d3edl Gud cuzsdl oS 13
il Ghiall auoy «sWIL e auiS C gl B3asie wors @i (JolS §485 Bo poliii ASuirell

21 5651 dolaziw)

Hemicellulase Enzyme For Baking — relative activity vs temperatu
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Illustrative profile modelled from the stated optimum range; not measured assay data.
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Illustrative dose-response; confirm with plant trials. Not measured assay data
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Hemicellulase Enzyme For Baking — residual activity over time
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Illustrative stability decay; real retention depends on formulation and conditions.
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