
 

EnerZyme® P7 
 
Neutral bacterial protease 

Product Description 
Concentrated liquid enzyme preparation (EC. 3.4.2x.xx n.v.1) from Bacillus subtilis for protein degradation in vegetable 
raw materials. EnerZyme® P7 is tested by specialized laboratories for purity and quality. 
 
Aim of Treatment 
 Increase of protein modification during mashing 

 Release of amino acids and peptides to improve yeast nutrition during alcoholic fermentations 

 Prevention of delayed protein-based reactions in beverages and semi-finished products 
 
Dosage and Application 
The enzyme dosage depends on the quality of the raw material, temperature and contact time. 
The following guide values apply: 
 
Brewing process: 
150-250 mL/tonne malt with insufficient degree of protein modification 
350-700 mL/tonne malt with raw grain/adjunct 
 
Distilling mashes from cereals or potatoes: 
75 mL/ tonne raw material 
 
General Characteristics 
Enzyme characteristics: the activity range of the enzyme is between pH 5.0 and 10.0, the optimum is at pH 7.0 in the 
presence of calcium (minimum 40 ppm). The temperature range is between 25 °C and 70 °C, the optimum is at 55 °C. 
The diagrammes 1 and 2 show the influence of temperature and pH-value on the enzyme activity of EnerZyme® P7. 
 

ERBSLÖH Geisenheim AG, Erbslöhstraße 1, 65366 Geisenheim, Germany, Tel: +49 6722 708-0, www.erbsloeh.com
Our technical product leaflets and the treatment recommendations they contain, are based on our current knowledge and experience and we make all reasonable efforts to ensure 
the accuracy of the information it provides. But since pre-treatment is mostly unknown to us and moreover imponderabilities with regard to the natural products to treat have to be 
taken into consideration, the advice given provides general information and serves for your consultation. Without a separate, written statement from our side on a defined matter or 
problem, the information provided should not be relied upon as legal advice or regarded as a substitute for legal advice and is without liability. The information provided is in 
accordance with the law in force of the Federal Republic of Germany and the EU. In addition, our general terms of business apply.  
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Fig 1: Influence of temperature on activity Fig 2: Influence of pH-value on activity 
(2 % casein solution; pH 7.0). (2 % casein solution; 55 °C). 

 
Storage 
Store cool. Reseal opened packagings tightly and use up as soon as possible. 
 
Please note: 
When applying EnerZyme® P7 the food regulations of the individual countries  
currently in force have to be adhered to. 
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