
Biofine™ Eco is a new innovative plant derived clarification aid, which 
improves beer clarification by instant flocculation of yeast and trub.

How does Biofine™ Eco work?
Biofine™ Eco is a patent pending fining agent, which has been developed 
as an alternative to traditional clarification aids such as isinglass and silicon 
dioxide based products.

Biofine™ Eco delivers a more compact yeast sedimentation, removes haze 
during the brewing process and is more economical to use.

As Biofine™ Eco is a natural plant-based product, it enables brewers to 
produce beer with vegan friendly claims.

Biofine™ Eco:  
New Natural Plant-based 
Clarification Aid

Biofine™ Eco benefits:
 
Natural Plant-based
•	 Vegan friendly
•	 Allergen free 

Enhances Beer Quality
•	 Reduces turbidity in line with traditional 

clarification aids.
•	 No impact on flavour or foam 

Optimizes Process Efficiencies
•	 Consistent performance
•	 Reduces maturation time due to quick 

settling
•	 Improves beer recovery
•	 Produces a more compact sediment
•	 Targeted binding of multiple haze forming 

for colloidal stability
•	 Easy cleaning & reduced cost of disposal

Brewing beer cost effectively and 
sustainably

Biofine™ Eco is part of Kerry’s New Eco Brewing range, Inspired by nature
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*Reduces Turbidity from 55.4 NTU Unfined beer to 22.3 NTU
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Biofine™ Eco 
Reduces Turbidity
 Reduces Turbidity from 55.4 
NTU / 13.9 EBC in Unfined beer 
to 22.3 NTU / 5.6 EBC.​

Biofine™ Eco 
Improves Beer 
Recovery
28% improvement compared 
to unfined beer and 8% 
improvement compared to 
Isinglass fined beer.

Biofine™ Eco has no impact on 
beer flavour
Confirmed via tasting panel on bottled beer 
over shelf life.

Kerry’s business in brewing was founded by a master brewer over 50 years ago and 
his passion continues to inspire us.

All over the world, brewers are seeking to increase production, capacity, operational 
efficiencies in a sustainable way.

Our brewing ingredients portfolio of enzymes and processing aids help brewers to better 
control their processes, to create better beer and play a role in creating a better planet.

Kerry.com

For further information, please contact your 
local sales representative.


