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Enzyme Characteristics
Optimal

pH Temp(℃)

AMG Hydrolyzes 1,4- and 1,6-α-linkages in liquefied starch 4.5 60

Celluclast
Catalyzes the breakdown of cellulose into glucose, 

cellobiose and higher glucose ploymer
4.5 60

Termamyl
Hydrolyses 1,4-α-glucosidic linkages in amylose and 

amylopectin
6.0 60

Ultraflo Breakdown of α-glucans, pentosans and other gums 7.0 60

Viscozyme
Ability to liberate bound materials and to degrade non-

starch polysaccharides
4.5 50

Protamex Production of non-bitter protein hydroysis 6.0 40

Kojizyme Amino- and carboxypeptidase activities 6.0 40

Neutrase Endopeptidase activities 6.0 50

Flavourzyme Endopeptidase and exopeptidase activities 7.0 50

Alcalase Endopeptidase activities 8.0 50
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μ

Extracts DPPH Hydroxyl Alkyl H2O2

CGP 485.3±4.5 2361.3±26.1 159.3±12.4 4355±29.4

FCGP 261.3±2.1 1474±14.5 90.9±8.5 1195±12.8

CGP : C. grandis peels; FCGP : fermented C. grandis peels.
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