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FORMULATION

OptiFan is a concentrated endopeptidase.

APPLICATION FIELD

OptiFan is an enzyme that degrades specific proteins in raw materials, including haze-active proteins and gluten, which it breaks
down into peptides. It does not affect foam-forming proteins.

OptiFan releases amino acids and peptides that are beneficial for yeast nutrition during fermentation.

RECOMMENDED DOSAGE

Base malt: 2 - 5 g/hL
Base unmalted grains: 1.5 - 5 g/hL

Dosage should be adjusted according to the quality of the raw materials (initial content of unwanted proteins in the wort), wort
density (°P), and the temperature of the beer production process.

INSTRUCTIONS FOR USE

Add OptiFAN to the cold wort at the start of fermentation, ensuring proper enzyme distribution for immediate and optimal effect.

It is recommended that the brewer carry out analyses with a certified laboratory to verify the gluten concentration in the beer
(gliadin/gluten — ELISA).

SPECIFICATIONS
PHYSICAL
Appearance & colour Brown liquid
MICROBIOLOGICAL
pH 3.5-5
. Total viable germs < 50 000 UFC/mL
Density 1.05-1.20 g/mL
Coliforms < 30 UFC/g
Enzymatic activity Protease > 285 P Units/g
Sulfite-reducing anaerobes < 30 UFC/g

HEAVY METALS

Escherichia coli Absence in 25 g

Lead < 5 mg/kg Salmonella Absence in 25 g
Mercury < 0.5 mg/kg Staphylococcus aureus Absenceinlg
Arsenic < 3 mg/kg Mycotoxins Negative
Cadmium < 0.5 mg/kg Antibiotic activity Absent

PACKAGING & STORAGE

1 kg and 10 Kg drums.

Keep in a cold place, ideally between 4 and 10 °C, closed in its original packaging.
A storage above 20°C may damage the enzyme properties.

Store in its original sealed packaging, in a cool, clean, dry, and odor-free place.
Respect the «Use By» date on the packaging. Use quickly after opening.
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