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NEUTRAL PROTEASE A

FOOD GEADE PRODUCT

NEUTRAL PROTEASE A is a proteinase, hvdmlvsing peplide
bonds with preference for leucing and phenylalanine residues (
E.C No 3.4244) NEUTRAL PROTEASE A is produced by
the controlled fermentation of Bacillus subtillis.

A dark brown liquid.

Meutral prolease engy me concentrate.
Stabilisers

All methods of anal ysis available on request.

Activily
Meutral Pintease NP o/ml : =45 (W)

Physical
Specilic gravity : L.15 g/ml typical
pH : 5.4 typical

Heavy Metals
Meets FOC specification for food grade eneymes

Total Heavy Metals : <4lppm
Lead : <10ppm
Arsenic : <3ppm
Microbiological

TV.C : < 50,0V ml
Coliforms : <30CPU
Salmonella : absent in 25
E.Coli : absent in 25
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The optimum temperature for NEUTRAL PROTEASE A is
55°C with >B0% activity in the range of 45 - 63"C. The optimum
pH for NEUTRAL PROTEASE A is pH 7.5 with > B0%
activity in the range pH 6.5 - 8.5,

When stored in cool, drv conditions, NEUTRAL PROTEASE
A will lose less than 10% of its declared enzyme activity over a
& month period.

NEUTRAL PROTEASE A meets the requirements [or use in
food processing as designated by M.AFF.

In case of spillage or accidental contact rinse area thoroughly
with water. A separate leaflet on safe handling is available on
request.
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