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Enzymes

SIHAZYM enzymes are purified granulates, which have several advantages over liquids such as
no loss of activity, cleaner wine aromatics and a long shelf life. CONZYM Pex Uni is a purified
liquid enzyme.

SIHAZYM Claro

SIHAZYM Claro is a pectolytic enzyme preparation specifically for juice clarification, settling and flotation. The enzyme’s
activity is exceptionally high, resulting in rapid depectinisation of juices even at low temperatures. Free-run juice yield is
higher and lower juice NTU is achieved in rapid time. The purification of this product to remove cinnamyl esterase means
that fruit-supressing volatile phenols cannot be formed, leading to better fruit expression in the wine.

SIHAZYM Extro

SIHAZYM Extro is a special pectolytic and skin extraction enzyme preparation with very high activity, specifically formulated
for red grape processing and skin extraction in reds and whites. Polysaccharide release is another feature of SIHAZYM Extro,
which contributes to wine mouthfeel, mid-palate weight and colour stabilisation. Fruit expression is increased, in addition to
enhanced colour and tannin extraction, improved pressing and wine filterability is also improved. SIHAZYM Extro is purified
of both cinnamyl esterase (to remove the pathway for Brettanomyces substrate formation) and anthocyanase (for increased
colour). SIHAZYM Extro is also able to replace traditional cold soaking for colour extraction in a fraction of the normal time.
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