
ENZYLIQ DS

Industrial starch processing requires efficient liquefac�on of gela�nized starch at high temperatures. High 

slurry viscosity during liquefac�on reduces process efficiency, increases energy consump�on, and creates 

opera�onal challenges in jet cookers and heat exchangers. Maintaining consistent dextriniza�on and 

achieving the desired Dextrose Equivalent (DE) in minimal �me is cri�cal for improving process produc�vity 

and downstream conversion efficiency.

ENZYLIQ DS is a next-genera�on bio-innova�ve enzyme formula�on designed specifically for high-

temperature starch liquefac�on processes. It significantly reduces the viscosity of gela�nized starch while 

producing soluble dextrins and oligosaccharides under diverse processing condi�ons. The enzyme performs 

efficiently with mul�ple starch feedstocks such as wheat, corn, and rice, enabling faster liquefac�on and 

improved process stability.

Mode of Ac�on
ENZYLIQ DS contains a highly ac�ve alpha-amylase enzyme that hydrolyzes alpha-1,4-glycosidic bonds in 

starch molecules during liquefac�on. This enzyma�c ac�on breaks long-chain starch polymers into shorter 

dextrins and oligosaccharides, rapidly reduces slurry viscosity, and improves heat transfer and mixing 

efficiency in jet cookers and heat exchangers.

Product Key Benefits
Ÿ Improves liquefac�on rate to achieve desired DE in minimal �me

Ÿ Efficient performance at high dry solids (DS) levels

Ÿ Lower dosage requirement due to high enzyme ac�vity

Ÿ Reduced viscosity improves jet cooker and heat exchanger efficiency

Ÿ Supports produc�on of consistent, high-quality dextrin products

Ÿ Helps reduce wastewater treatment load

Ÿ Contributes to water and energy savings

Ÿ Stabilized formula�on maintains consistent ac�vity during storage

High-Temperature Starch Liquefac�on Enzyme
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Product Applica�on
Ÿ Starch processing industry

Ÿ Grain ethanol produc�on

Ÿ Glucose syrup and starch deriva�ve manufacturing

Opera�onal Condi�ons
Ÿ Temperature: 60 – 108 °C

Ÿ pH: 5.4 – 6.4

Dosage
Ÿ 0.4 – 0.5 kg per ton of starch

Product Characteris�cs
Composi�on  Alpha-Amylase

Form   Liquid

Appearance  Pale Yellow

Specific Gravity 1.16 – 1.20

pH   5.5 – 6.5

Product Packaging
Ÿ 30 kg HDPE drums

Product Shelf Life
Ÿ Minimum 12 months when stored below 20°C.

Product Handling
Ÿ Inhala�on of enzyme aerosols may cause sensi�za�on or allergic reac�ons in suscep�ble individuals.

Ÿ Avoid inhala�on of vapors, mist, or aerosols during handling.

Ÿ Prolonged contact may irritate skin, eyes, and mucous membranes.

Ÿ Spilled material should be flushed away with water.

Ÿ Use appropriate PPE including gloves, protec�ve clothing, and eye protec�on.

Ÿ Refer to the MSDS for detailed safety instruc�ons.


