NATUPAP"NP %

An Efficient Solution for Brewery Industry CatHIYStS

Natupap NP is an optimum blend of purified
papain. Papain is extracted from the fruit of
papaya tree named Carica papaya. It is

collected by trapping the unripe fruit, drying
and then purifying the latex.

BENEFICIARY FUNCTIONS

« Broad substrate specificity

« Capable of hydrolyzing small peptides as well as
large proteins

« Increase filtration efficiency by reducing complex
protein molecules

» Does not affect foam proteins

* Prevent chill haze by reducing protein complex

PRODUCT APPLICATION

Natupap NP is an effective chill profer by degrading
the higher molecular weight proteins.

PRODUCT CHARACTERISTICS

Product Composition  Blend of Purified Papain
Occurrence Powder
Appearance Light Brownish to Light Yellow
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OPERATING PARAMETERS

Temperature 0 - 4° C (during Maturation period)

pH 5.0-7.0

DOSING =
3-6 gm per HL

PACKAGING

Available in 25 Kg HDPE Drums
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- - Certifications:
“ 1SO 9001:2015 Certified | FSSC 22000 Certified

‘ CORPORATE OFFICE: @ FSSC 22000
“ 240, Functional Industrial Estate, Patparganj,
Delhi - 110092, India

C atalysts Phone: +91 1149867313 / 49867314

Email: info@thecatalystsgroup.com
being Things happen... Web: www.thecatalystsgroup.com
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