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Brewers TasteZyme™ G

Effective solution to balance the sweet and sourness of non-alcoholic beers

PRODUCT DESCRIPTION

Brewers TasteZyme™ G is a micro-granulated form of the glucose oxidase enzyme produced by classical
Aspergillus niger, available in 20 kg pack size.

BENEFITS

Alcohol free beers can be produced using different methods. During the biological production of non-alcoholic
beer, the activity of the yeast is suppressed to prevent the formation of alcohol. Therefore, aldehydes are no
longer converted into neutral or characteristic beer flavors, leading to the sweet aftertaste of non-alcoholic beer,
contrary to non-alcoholic beers of which the alcohol is being removed in a later stage using vacuum distillation
techniques. With Brewers TasteZyme™ G the breweries are now offered a simple and effective solution to
improve the sweet and sour balance of non-alcoholic beers produced via these so called “cold contact or
limited/arrested fermentation” methods. As this enzyme is considered a processing aid, no labeling is required.

Brewers TasteZyme™ G is a glucose oxidase enzyme that converts glucose, which is present in most of the non-
alcoholic beers produced via cold contact or limited fermentation, into gluconic acid that will give a more sour
taste to these alcohol-free beers. As a result, these beers will have an improved sweet and sour balance, which is
appreciated by consumers of alcohol-free beers. Apart from the direct souring effect, this solution will also
contribute positively to the freshness of beers over time, as this glucose oxidase enzyme also acts as an oxygen
scavenger, as any oxygen is immediately consumed because of the dynamics of the enzymatic conversion.

APPLICATION

For an optimal functioning of the enzyme, it is recommended to dose approximately 1.0 — 2.0 kg enzyme/ton of
raw materials during the mashing in process. If it is desired to dose a liquid, Brewers TasteZyme™ G should be
mixed and diluted at a dosage of 1kg in 4 liters of ambient brewing/product water, just before dosing to the mash
tun. The optimal pH for highest activity is in the range of 4.5 — 6.5 and the optimal temperature is in the range of
20°C - 60°C.
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Brewers TasteZyme™ G will be completely inactivated during the subsequent wort boiling process. See also
optimal enzyme conditions in the tables on the next page.

PH Effect on Temperature Effect
Legend: Enzyme Activity on Enzyme Activity
% |pH
% Temperature
Color |Activity - 14
-13 - 100°C
100% -12 - 90°C
90% - 11 - 80°C
80% - 10 - 70°C
70% -9 - 60°C
60% -8 50°C
50% -7 40'C
40% -6 30°C
30% -5 20°C
20% -4 - 10°C
10% -3 - 0'C
0% -2
-1
TECHNICAL SERVICE

This product was developed by our dedicated team of experts. They can help you to maximize the yield and
efficiency of your brewing processes, building on extensive biochemical knowledge and many years of brewing
experience.

Please contact your local DSM Food Specialties technical sales representative to receive additional information on
meeting your needs.

Head Office: A. Fleminglaan 1| P.O. Box 1| 2600 MA Delft | The Netherlands | tel. +3115 279 9111
For further information, additional addresses and our webshop visit www.dsm.com/foodandbeverages
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Although diligent care has been used to ensure that the information provided herein is accurate, nothing contained herein can be construed to imply any representation or warranty for which
we assume legal responsibility, including without limitation any warranties as to the accuracy, currency or completeness of this information or of non-infringement of third party intellectual
property rights. The content of this document is subject to change without further notice. This document is non-controlled and will not be automatically replaced when changed. Please
contact us for the latest version of this document or for further information. Since the user’s product formulations, specific use applications and conditions of use are beyond our control, we
make no warranty or representation regarding the results which may be obtained by the user. It shall be the responsibility of the user to determine the suitability of our products for the user’s

specific purposes and the legal status for the user's intended use of our products.



