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nylase High Temperature Enzyme Alpha Amylase For Bread Improver -
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Illustrative profile modelled from the stated optimum range; not measured assay data.

Figure 5. pHO|l [IHE X' 7HEN & 128 =2 LO-OtZ2tOMM| 249 &
O 2822, pH 5.0-6.001M =X & F7+0]
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e High Temperature Enzyme Alpha Amylase For Bread Improver — rela
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Illustrative profile modelled from the stated optimum range; not measured assay data.
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1igh Temperature Enzyme Alpha Amylase For Bread Improver — dose-i
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Illustrative dose-response; confirm with plant trials. Not measured assay data
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ase High Temperature Enzyme Alpha Amylase For Bread Improver — ri
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/
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0 T T T T T
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Incubation time at operating temperature (h)

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