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Enzyme LAFAZYM 
PRESS 

 

Enzymatic preparation purified in cinnamyl esterase activity. Qualified for the elaboration of products 
for direct human consumption in the field of the regulated use in Œnology. In accordance with the 

current International Œnological Codex, Food Chemical Codex V and JECFA. 
 

LAFAZYM PRESS , is a pectinase-based preparation of enzymes obtained from purified and 
concentrated extracts of selected GMO-free strains of Aspergillus niger. The medium is mainly made 
up of maltodextrin. 
The preparation does not contain added preservatives. 
 
Physical Characteristics 
  

Aspect ................................................................................................................................ granulates 
Colour .......................................................................................................................................amber 
Insoluble matter ..........................................................................................................................none 
Standard activity  

- Pectinase (PGU/g) ..........................................................................................................³  8 000 
 

Biological & Chemical Analysis 
 
Heavy metals ............................. < 10ppm  
Lead ............................................. < 5ppm  
Arsenic ......................................... < 3ppm  
Mercury ........................................ < 1ppm  
Toxins & mycotoxins ............not detected  

Total viable germs /g ................... < 5 x104  
Mould /g ........................................... < 102 
Coliforms /g ........................................< 30 
E. Coli /25 g ........................ not detected  
Salmonellas /25g .................not detected

 
Oenological Use 
 

Properties :  
Optimises the direct pressing of grapes. 
The low cinnamyl esterase activity avoids the production of volatile phenols in white and 
rosé wines. 
Dosage : from 2 to 5g/ 100 kg during pressing (white and rosé). To be used on grapes 
during pressing. 
Preparation : dissolve in 10 times its weight in water (check the label or commercial data 
sheet for guidance). 
Remarks : 

·  Use an inert and clean container. 
·  Do not mix with bentonite. 
·  Use the products within 6 to 8 hours after preparation. 

 
Storage – Optimal Date Of Use 
 

- Store in original packaging at room temperature (0 to 22° C) in a dry and odourless 
room. 
- Optimal date of use : 3 years after packing date. 1 month after opening ( if the tin is 
properly sealed).  
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Packaging 
 

100 g tins (in 1 kg boxes = 10 units) / 100 g tins (in 10 kg boxes = 100 units) / 500 g tins 
(in 5 kg boxes = 10 units) 
 

Safety 
 

Check the safety data sheet  


