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Approval Number 
CE IT A AE 1803  

       FREE LACT            
 
Description 

Free Lact is an enzyme - lactase - produced from non-GMO strain selected from 
strain Saccharomyces marxianus var. lactic. The enzyme is classified under E.C. 

3.2.1.23 as β-galactosidase and is used in the production of lactose-free milk and 
its derivatives. The production process ensures that the product is highly purified 
and therefore does not generate tastes anomalies in the finished product. 

 
Characteristics 

Appearance:   powder 
Color:    neutral or slightly yellowish 
Color may vary from batch to batch. Color intensity is not an indication of activity 

enzymatic 
 

Applications and Benefits 
Lactose is a type of sugar found in milk that is hydrolyzed in the system 
human digestive from natural lactose in 2 simple sugars: galactose and glucose, 

but not all people have a sufficient level of natural lactose to perform this 
transformation and therefore a digestive problem is created in the body. Lactose 

content in dairy products that is not digested creates several symptoms 
gastrointestinal symptoms manifested by abdominal bloating and cramps, 
flatulence, diarrhea, nausea and vomit. Un processed cow's milk contains about 

4.7% lactose, while goat's milk 4.7%, buffalo 4.86% and sheep 4.6%. During the 
transformation some of the lactose comes removed during fermentation because it 

is used as a source of energy for crops microbiological and another part can be 
eliminated as lactose is a component soluble in water, however, a certain level of 
lactose always remains and if indeed i products obtained must be lactose-free, raw 

milk must come subjected to the hydrolysis of lactose through removal assisted 
with the enzyme. 

The hydrolysis of the lactose in raw milk allows the production of lactose-free milk 
and dairy products Free Lact is designed to transform raw milk and to break 
down lactose into glucose and galactose, thus replacing the natural process in the 

human digestive system. 
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Approval Number 
CE IT A AE 1803 Dosage 

To maintain microbiological safety it is recommended that the process be 
performed deilactification at a temperature of about 5 ° C. In this condition the 
dosage of 0.8 - 1.2 ml / liter of milk and the processing time of 24 hours, this 

ensures complete hydrolysis of the lactose. At the same dose and temperature of 
40 ° C the complete hydrolysis of lactose is ensured afterwards only 6 hours, 

however the risk of microbiological contamination is increased. In ice cream, 
sweetened condensed milk and similar products: use 0.3 - 0.4 ml / liter of milk to 
prevent lactose crystallization (partial removal of lactose) and avoid the sensation 

of sand in the mouth in the final product 
 

Analytical data 
Loss on the dry   < = 6 

Arsenic contained ppm  < = 3 
Pb contained ppm   < = 5 
Heavy metals   < = 30 

Total vital count    cfu/g < = 1000 
Molds and yeasts    cfu/g < = 100 

E. Coli     absent in 1 g 
Salmonela       negative on the test 
Staphylococcus aureus  Negative in 10g 

Enzymatic activity    alu/g >= 100000 
 

Statements 
The product does not contain and does not derive from OGM, therefore it does not 
require labeling specific pursuant to Regulations 1829/2003 / CE and 1830/2003 / 

CE. Free Lact can be used in vegan products as we guarantee none raw material 
or processing aids derived from animals were used, and that's all the other 

components of the enzyme formulation produced are not of animal origin. 
 
Period of validity and conservation 

Recommended storage: keep cool at a temperature below 10 °C. 
The expiry date is indicated on the certificate of analysis and product label. The 

product must be used within 36 months from the date of manufacture. 
Subsequently, a new analysis is recommended. 
 

Packaging 
25 kg boxes 

 
 
Biotec expressly disclaims any responsibility for the suitability of the products for particular purposes intended by 
the user. Biotec is not obligated to provide application advice. Tips for using and applying the products, including 

issues relating to any industrial property rights of third parties, and the guiding wordings are provided for 
information purposes only and without obligation and / or legal obligation of any kind. Such suggestions do not 
exempt I Biotec customers from testing the products for their suitability for the customer's intended processes 
and purposes. The user will only have to bear the risk of processing Biotec products 
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