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                    MIX CW 
 
Activated bacterial protease for the production of cones and wafers for the sector 
confectionery. 

Food use / professional use 
Standardized bacterial protease with selected side activities, used for a rapid 
liquefaction and reduction of the viscosity of the batter, for a homogeneous 

distribution of the batter ingredients e to inhibit protein agglomerates. 
 

Characteristics 
- Rapid reduction of viscosity 
- Inhibition of sieve and tube block 

- Constant viscosity of the batter 
- Elimination of lumps with the batter that remains homogeneous 

- Constant results even with different qualities of flour 
- Improvement of the apparent surface 
- Uniformity of browning 

- Control of wafer and cone density 
MIX CW, allows the reduction of the amount of water added while maintaining 

unchanged the viscosity of the batter of the wafer and of the cone. A great savings 
and ability to increase are possible thanks to energy inputs necessary to reduce the 

water content to the desired levels (about 3% of the dry matter), in the same way, 
the density of the product and consequently yes it will get more stability in terms 
of crunchiness. 

 
Benefits 

- Reduction of raw material costs 
- Reduction of energy costs 
- Reduction of the addition of water 

- Reduction of cooking energy in the oven 
- Increase in oven productivity 

- Improved mechanical stress stability 
 
Origin 

Bacterial protease from non-pathogenic Bacillus subtilis strain (GRAS STATUS) 
 

Dosages and applications 
20 - 50 g of MIX CW on 100 kg of flour, together with all the other ingredients, in 
form powder. The batter could be set to rest 10-15 minutes earlier of use. The 

optimal dosage can be found by starting with the dosage higher, following a gradual 
decrease to the lowest dosage possible. In many cases, a reduction in the addition 

of water from 5 to 10 parts up 100 kg of flour is possible and among other things 
useful for maintaining normal viscosity. 
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Storage 
Store the product in a cool and dry place; weight loss during the conservation is 
less than 10% per year. 

 
Packaging 

PE bags, in cardboard boxes or in multi-sheet bags, 25 kg net 
 
Expiration 

The product can be used within 2 years of its production 
 

Compliance 
The product complies with current legislation on the use of enzymatic adjuvants in 

the beverage and food sector 
 
 

 
 

 
 
 
 
 

 
 
 
 

 
 
 

 
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 guidance 
formulations are provided for information purposes only and without obligation and / or legal obligation 
of any kind. Such tips do not exempt customers of Biotec from testing the products for their suitability 

for the customer's intended processes and purposes. The user will have to bear only the risk of 
processing Biotec products 
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