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Attenuzyme CLIP

Pullulanase

Description

Allergens

The key enzyme activity of Attenuzyme CLIP
is provided by pullanase that hydrolyzes (1,
6)-alpha-D-glucosidic linkages in pullulan,
amylopectin and glycogen.

This enzyme is permitted for general use as
a processing aid under FSANZ Standard
1.3.3E.C. 3.4.2.1.41.

Enzyme Activity Specifications

Pullulanase Unit PUN-J

Typical Characteristics

Appearance
pH at 25°C

Yellow to light brown liquid
4-55

Microbiological Specifications

Total Plate Count
Coliform Bacteria
E. Coli
Salmonella

<10,000cfu/g
<30cfu/g
Not Detected in 25¢g
Not Detected in 25¢g

Heavy Metal Specifications

Heavy Metals <30 mg/kg
Lead <5 mg/kg
Arsenic <3 mg/kg
Cadmium <0.5 mg/kg
Mercury <0.5 mg/kg

Composition

Preservatives Potassium Sorbate
Sodium Benzoate
Stabilisers Sucrose

(According to table to cause 4 of the Food
Standards Australia New Zealand Standard
1.2.3))

None

Nutritional Values

The product has a typical nutritional value of
approximately 48.1 kd / 100 g enzyme
product.

Protein 2g/100g
Carbohydrate 46g/100g
Organic Acid 0g/100g
Ash 0g/100g
Sodium (100 mg / 100 g)

Moisture 52.6g/100g
GM Status

This product is not a GMO

The enzyme product is manufactured by
fermentation of microorganisms that are not
present in the final product. The production
organisms and the enzyme effectiveness are
improved by means of modern
biotechnology

Storage

Recommended Storage 0-10 °C (32-50 °F)

Packaging must be kept intact, dry and away
from sunlight. Please follow the
recommendations and use the product
before the best-before date to avoid the
need for a higher dosage.

Best before: You will find the best-before
date in the certificate of analysis or on the
product label.

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.



The product gives optimal performance
when stored as recommended and sued
prior to the best-before date.

FSANZ Status

This enzyme is permitted for general use as
a processing aid under FSANZ Standard
1.3.3E.C. 3.2.1.41.

Product & Manufacturing Certifications

- Food Grade
- Kosher
- Halal

Safety and Handling Precautions

Enzymes are proteins. Inhalation of dust or
aerosols may induce sensitisation and may
cause allergic reactions in sensitised
individuals.

Some enzymes may irritate the skin, eyes,
and mucous membranes upon prolonged
contact. See the Safety data sheet for
further information regarding safe handling
of the product and spills

Packaging

Pack sizes available on request
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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: +61 1800 009 627

info@zymus.co.nz

Mew Zealand: 09 820 0075
Australia: 1800 008 627

WWW.Zymus.net
WWW.ZYMUS.Com.au
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