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              OIL PRESS 
 

Enzyme - Powerful pectinase 

 
1. Composition  
OIL PRESS is a liquid pectinase from Aspergillus niger and aculeatus 

 
2. General Features 

Today the main objective of the vegetable oil/fat vegetable industry is to improve 
the productivity of the plant by increasing the production capacity of factory all over 
the season. It is even more difficult to increase yield and to keep the shortest 

processing time when over matured or cold-stored raw materials are used, giving 
lower oil yield. OIL PRESS contains specific pectinases required for rich in oil 

vegetable. These activities hydrolyse soluble pectin, partially weakening the cell wall 
and allowing a stronger pressing and an easier oil extraction. 

 
3. Application 
Increased efficiency in processing 

 Improved yield with best oil quality 
 Smoother operation of machinery 

 Faster and sharper oil/water separation 
 Drier pomace with less residual oil 
 Increased oil clarification 

 
4. Dosage and instructions for use 

OIL PRESS is easy to use. It must be added between hammer mill and Malaxation 
on pulp with a metering pump. Add 150-300 ml/MT, holding time, 30 60 mins, T° 
40-50°C, together with OP PLUS (see DTS). To ensure adequate mixing, it should 

be diluted in 10 to 20 times its volume of water. 
It is the customer's responsibility to ensure that the use of enzyme and the applied 

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

5. Regulatory information and law compliance 
Reg. UE 1333/2008 – 1334/2008 

OIL PRESS is OGM free and allergen free. 
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6. Packaging and storage conditions 
kg 20 (44.09 lbs.) jar 

Sealed package: keep the product in a fresh, dry, well ventilate area up to 12 
months. 

Opened package: carefully reseal he package and keep it as above indicated.  
The integrity of the product is guaranteed only if it is stored as indicated in this 
technical data sheet 

 
 

 
 

 
 
 

 
 

 
 
 

 
 

 
 
 

 
 

 
 
 

 
 

 
 
 

 
 
This information is based on currently knowledge. For any further information, contact directly the 
technical-commercial staff of BIOTEC srl. 
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