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Meat Protein Hydrolysis Enzyme — relative activity vs pH

100 - Optimum pH 6.5-7.2
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Illustrative profile modelled from the stated optimum range; not measured assay data.

Figure 5. pHO|l 12 S & EHE 7t+2 o) 220 M 822, pH 6.5~7.2
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Meat Protein Hydrolysis Enzyme — relative activity vs temperatur
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Illustrative profile modelled from the stated optimum range; not measured assay data.
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Meat Protein Hydrolysis Enzyme — residual activity over time
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lllustrative stability decay; real retention depends on formulation and conditions
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