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1. Origin and characteristics 

The production of enzymes has undergone a series of innovations in recent years, 
which have sometimes led to a total change in production protocols. More 

specifically, a series of enzymes has been selected for the wine industry with the 
highest specific activity in the treatment of grape must and wines.  
 Enzymatic hydrolysis of pectin materials requires a differentiated spectrum of 

various enzymes, in which the equilibrium of pectin-methyl-esterase (PE), endo-
polygalactanoic (PG) and pectinliase (PL) activities is particularly important. The 

enzymes we sell are particularly rich in endopolygalacturanose, the most important 
balancing factor in terms of quality of the enzyme pool and responsible for the 
"starter" effect of the enzymatic reaction.  

All BIOTEC enzymes for oenology are controlled and non-GMO - genetically natural, 
100% in line with European directives 

The optimal conditions for the action of these oenological activities have been met 
in the production through a substrate of Aspergillus Niger. 
However, until now the optimal conditions for the action of enzymes obtained with 

this substrate, were linked to pH values higher than those normally found in wines 
and musts (2,8-3,5) for which the specific action was always slowed down or in 

some cases, inhibited; thanks to the research and development of a particular strain 
of Aspergillus Niger which is distinguished by an Endopoligalatturonase in which the 
pH of activity is from a pH value of 4,2, to optimize and stabilize close to pH 3,5 can 

overcome the problem described above. 
 

2. Oenological services 
 The SUPER enzyme is extracted from Aspergillus niger NON GMO, and meets all 
the parameters set by current laws and the OIV.  

Besides a high pectinase activity, it has secondary activities, in particular cellulase 
and hemicellulose that reduce the time and improve the performance of both the 

clarification and the extraction of color and aromatic substances from the skins.  
Precisely for these characteristics it is also very effective in flotation, in particular 
for its high speed of action and for the complete action on each colloidal fraction, 

not only pectinase. 
 

3. Doses and packaging 
It is advisable to add 1-2.5 g/hl, to be dosed after dispersion in 10 parts of water 

or wine. Both the dose and the contact time vary according to temperature and 
pH. Lower temperatures and pH will need higher amounts of enzyme and/or have 
longer action times  

The enzyme SUPER is powder packed in bags of 100 g. It has a shelf life of 2 
years if kept closed in a ventilated place with a maximum temperature of 25 ºC 
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