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MagiZyme® Brew Q

Brewing Enzyme

MagiZyme® Brew Q is a fungal alpha-amylase used for increased starch breakdown,

facilitating a higher alcohol output

The key enzyme activity of MagiZyme®
Brew Q is provided by endo-amylase that
hydrolyzes (1, 4)-alpha-D-glucosidic
linkages in starch polysaccharides.

MagiZyme® Brew Q is produced by
submerged fermentation of non-genetically
modified Aspergillus Orzae. The enzyme
protein is separated and purified from the
production organism.

This enzyme is permitted for general use as

a processing aid under FSANZ Standard
1.3.3 E.C. 3.4.21.14.

Typical Characteristics:

Activity: 1000 FAA/ZU
Appearance: Light to dark brown liquid
Grade: Food grade

Density appx: 1.25 g/ml

Operating Conditions:

Effect of pH

For maximum alpha- amylase activity the
optimum pH range is from pH 4.5 t0 5.5. The
operational range is from around pH 3.2 to
7.2

Relative activity (%)

Effect of Temperature:
For maximum alpha-amylase activity the
optimum temperature range is from 50°C to

60°C. The operational range is from around
20°C to 65°C.

Relative activity (%)

Temperature {°C)

Application Recommendations:
MagiZyme® Brew Q is used in brewing to
manage attenuation fluctuations, and create
highly attenuated beers.

The enzyme should be added at the start of
fermentation. A dosage of 0.5to 5 g/ hL of
beer should give a desired attenuation of
RDF 70-75%, ADF 85-90%.

MagiZyme® Brew Q can be used alone or
in combination with other enzymes to
achieve the desired attenuation level and
control.

The information contained herein as of the issue date, is believed to be true and correct. However, the accuracy or completeness of
this information and any recommendations or suggestions are made without warranty or guarantee. Zymus gives no warranty as to the
information above and any implied or statutory warranties are hereby expressly excluded to the maximum extent permitted by law. In

providing the information, Zymus gives no right to use any patents or trademarks which may exist to protect the information.
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DISCOVER AND DELIVER

Packaging:
Pack sizes available on request

Storage and Stability
Recommended storage: 0 - 10°C.

Packaging must be kept intact, dry, and
away from sunlight.

Safety and Enzyme Handling

Inhalation of enzyme dust and mists should
be avoided. In case of contact with the skin
or eyes, promptly rinse with water for at least
15 minutes.

For detailed handling information, please
refer to the Material Safety Data Sheet.

g Brewlab

Adding Value

Technical Services

Zymus welcomes the opportunity to work with
customers offering technical services with the use
of our products in application development and
optimisation.

Zymus International Limited
New Zealand Office
626 Rosebank Road, Avondale, Auckland 1026

Telephone:  +64 9 820 0075
Facsimile: +64 9 820 0091
E-mail: info@zymus.net
Website: www.zymus.net

Australia Toll Free: 1800 009 627

B info@zymus.conz

New Zealand; 09 820 0075
% Australia: 1800 009 627
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