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        BIOLIVA 
           In use in EXTRA U.E. 
 
Description 

BIOLIVA is a liquid enzyme for the extraction of vegetable oils / fats 
 
1. Composition 

BIOLIVA is a liquid pectinase of Aspergillus niger and aculeatus 
 

2. Features 
Today the main focus of the vegetable oil/vegetable fat industry is to improve not 
only the productivity of the plants but above all increasing the oil yield and 

maintaining the shorter processing times. BIOLIVA was specially developed for 
the extraction of olive oil. His composition incorporates enzymes that are already 

present in the olives themselves but in quantity insufficient to be effective. 
BIOLIVA enzymes enhance and accelerate the action of natural enzymes. They 
improve the separation of the oil droplets from the paste, rapidly reducing the 

viscosity of the itself. 
 

Therefore, the use of BIOLIVA allows: 
 Higher yield with the best oil quality 

 Smoother operation of machines 
 Faster and sharper oil / water separation 
 Drier waste with less residual oil 

 Greater clarification of the oil 
 

BIOLIVA is completely water-soluble. This means that at the end of the 
extraction process, all enzymes will be removed in the oil-water separation step, 
without them remaining residues in the finished product. The higher oil yield 

means that there is less oily substance in the wastewater and pomace and 
therefore less contaminated waste. 

 
3. Dosage and instructions for use 
BIOLIVA is easy to use. It must be added by means of a metering pump and 

after one dilution of 1:10 in fresh water on the olive paste, before the extraction 
phases. 

 
BIOLIVA must be dosed according to some parameters: 

- process system; 

- contact time; 
- process temperature; 

- stage of ripeness of the olives and their variety; 
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However, the recommended dosages vary from 20-40 grams of enzyme per 
quintal of olives, please note, always diluted in water to 10% of the volume just 
before use. The enzyme diluted must be used immediately. The contact time is 

30/60 minutes, and the temperature must be between 25° and 30° C. It is the 
customer's responsibility to ensure that the use of the enzyme and the dosages 

applied comply with the laws and regulations governing its use in the finished 
product for which it is used. 
            

4. Regulatory Information and Legal Compliance 
EU Reg. 1333/2008 - 1334/2008 

BIOLIVA is free from GMO and allergens. 
 

5. Packaging and storage conditions 
20 kg tank 
Sealed Packaging: Store product in a cool, dry and well-ventilated area until 12 

months. Open tank: carefully close the tank and store it as above indicated The 
integrity of the product is guaranteed only if stored as indicated herein data sheet 
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