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       SUPER PAN GF    
 

Description 
Polyfunctional enzyme adjuvant where the key enzymatic activity is provided by 

amylase maltogenic that hydrolyzes the (1,4) -alpha-D-glucoside bonds in the 
polysaccharides, leaving intact the primary structure of the amylopectin molecule. 
 

Benefits 

 Maintains the softness and elasticity of the crumb 

 Reduces food waste and returns 

The use of SUPER PAN  GF reduces the amount of waste and / or stale bread in 
the chain of supply. 

 
Functions 
Immediately after cooking, the structure of the starch contained in the flour begins 

to vary and this causes bread and other baked goods to lose their quality of 
freshness. The use of SUPER PAN GF modifies the starch structure to delay these 

changes and causes I products obtained (bread, focaccia, sandwiches and baked 
goods) remain elastic and soft longer. In fact, maltogenic alpha-amylases modify 
amylopectin molecules in the starch of the flour and slow down the recrystallization 

process that is the cause prior to aging of the product, while maintaining the primary 
structure intact of the amylopectin molecules. By slowing down the recrystallization 

process of the starch granules, they remain longer soft and resistant, so the baked 
products obtained will keep their softness longer humidity and elasticity SUPER 
PAN GF can also be used in gluten-free b 

 
Composition / Ingredients 

Ingredients  % appr. 
Glycerol 57 
Water 39 

Maltogenic amylase * 4 
* Defined as conc. Enzyme (dry matter basis) 

 

Product features 
Maltogenic amylase 

Color     Light yellow * 
Physical form   Liquid 
Approximate density  (g / ml) 1.15 
* Color may vary from batch to batch. The intensity of the color is not an indication enzymatic activity 
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Specifications 
 Lower limit          Upper limit           Unit 
Total bacterial count                    - 5000 /g 

E. Coli not detected  /25g 
Coliform bacteria                         - 30 /g 

Salmonela not detected  /25g 
Heavy metals  Max 30 mg/kg 
Pb  Max   5 mg/kg 

Arsenic  Max   3 mg/kg 
Cadmium  Max 0,5 mg/kg 

Mercury  Max 0,5 mg/kg 
 

Allergens 
Allergen Contained 

 substance (1) 

Celery  NO 
Cereals containing gluten (2-4 NO 

Crustaceans  NO 
Egg  NO 
Fish  NO 

Lupine NO 
Milk (including lactose)  NO 

Clams  NO 
Mustard NO 
Nuts (3) NO 

Peanuts NO 
Sesame NO 

Soy  NO 
Sulfur dioxide / sulphites, 
greater than 10 mg per kg or l 

NO 

       
1 Definition of substances according to EU Regulation 1169/2011, as 
modified. The list includes allergens under 21 USC 301 (US) e GB 7718-2011 (China). 

2 i.e. wheat, rye, barley, oats, spelled, kamut 
3 almonds, hazelnuts, walnuts, cashews, pecans, Brazil nuts, Pistachio nut, walnut macadamia and 
Queensland walnut 
4 If no: Glutenfree i.e. <20ppm (EU regulation 828/2014) 

 

Dosage 
From 0.05 to 0.1% on the dough 
Tests are recommended to evaluate the desired result. 

 
Compliance 

The product conforms to the recommended purity specifications for grade enzymes 
food provided by the FAO / WHO Joint Expert Committee Food Additives (JECFA) 
and Food Chemical Codex (FCC). Kosher and Halal certificates are available 
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Storage duration and conditions 
Recommended storage: 0-10 C (32-50 F) The packaging must be kept intact, dry 

and out of sunlight. Please to follow the recommendations and use the product 
before the expiration date to avoid the need for a higher dosage. Best before: You 

will find the expiration date on the certificate of analysis or on the label of the 
product. The product performs best when stored at 0-10 ° C and used before 
expiration date. If stored at max. 25 ° C, the product must be used within 3 months 

of delivery. 
 

Recommendations 
Enzymes are proteins. Inhalation of dust or aerosols may induce sensitization e can 

cause allergic reactions in sensitized individuals. Some enzymes can irritate the 
skin, eyes, and mucous membranes upon contact prolonged. See the safety data 
sheet for further information regarding the safe handling of the product and spills. 

 
Packaging 

20 kg tank 
 
 

 
 
 
 
 
 

 

 
 
 
 
 
 
 

 
 
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  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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