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ABV AROMAZYME is a food-grade enzyme preparation with a strong 
glycosidase activity derived from a selected strain of Aspergillus niger. 
It is composed of β-glucosidase enzymes that are capable of 
hydrolysing the glycosidic bonds, liberating monoterpene alcohol 
compounds and glucose. It has been developed to increase 
the complexity of the hop aroma and �avour pro�le in beer. 
The application of ABV AROMAZYME during fermentation provides 
brewers with the opportunity to improve their hop utilization by 
releasing additional volatile aroma compounds, thereby decreasing 
overall hop quantities or using less sophisticated hop varieties.

Increases the diversity of hop �avours and aroma by changing the ratio 
of speci�c terpene compounds  

Enhances the beer mouthfeel and drinkability by reducing unpleasant, 
harsh bitterness  

Slightly increases wort fermentability 

Expresses more character from less sophisticated hop varieties

Benefits

The recommended dosage is 5g/hL. 

ABV AROMAZYME has optimal activity between pH 3.5-6.5, although lower 
activity is still observed at pH 3.0 for use in sour beers. The optimal temperature 
range is 15-65ºC.

Dilute the enzyme in an adequate amount of water (~ 1g in 10ml) to ensure even 
distribution within the fermenter. 

Dose Rate & Application

PH YS I C A L FO R M

White to light brown coloured 
powder

AC T I V I T Y

1500 BGDU/g

One BGDU unit is de�ned as the 
amount of enzyme which 
hydrolyses one μmol of 
p-nitrophenyl-glucopyranoside 
per minute at 37°C and pH 4.4

Specifications

Physical & Chemical

Microbiological

Heavy Metals

S O L I DS  > 90%

Y E A S T  < 100 CFU/g

TOTA L PL AT E CO U N T  < 1000 CFU/g

CO L I FO R M S  < 30 CFU/g

SA L M O N E L L A  absent in 25g

S TA PH Y LO CO CCUS AU R E US  absent in 1g

E S CH E R I CH I A CO L I  absent in 25g

A R S E N I C

L E A D

M E R CU RY

C A D M I U M

< 3 mg/kg

< 5 mg/kg

< 0.5 mg/kg

< 0.5 mg/kg
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β-glucosidase activity is one type of hop biotransformation 
reaction within the complex metabolism of brewing yeast. 
There are many factors that will a�ect the �avour and aroma 
of the �nal product. Therefore, it is recommended to perform 
trials with ABV AROMAZYME in order to optimise recipe and 
process details. The selection of the yeast strain, hop variety, 
timing of hop additions and timing of enzyme addition will 
have a direct in�uence on the �nal results. 

When using ABV AROMAZYME, the following factors should 
be considered:

Dry-hopping early in fermentation will result in greater 
extraction of terpene glycosides.

Add the enzyme mid-fermentation to allow time for the 
enzyme to break down glycosides and the actively 
fermenting yeast to consume the glucose released from the 
reaction, while minimizing volatile loss from CO2 stripping.

Avoid adding enzyme after �ltration. 

FOR OPTIMAL RESULTS
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For more information, please visit us online at 
www.lallemandbrewing.com 

For any questions, you can also reach us via email at
abvickers@lallemand.com 

CO N TAC T US

ABV AROMAZYME is available in 100 g sealed plastic jars, that 
should be stored in a cool and dry area. Refer to the label of 
containers for expiry date. If stored properly, the product will 
maintain the declared activity for 4 years. It is recommended to 
use all the product once opened.

Packaging & Storage 

Avoid unnecessary contact with enzyme preparation during 
handling. In case of spillage rinse with water. Additional 
information can be found in the ABV AROMAZYME Safety 
Data Sheet.

Safety & Handling 

ABV AROMAZYME complies with the current recommended 
speci�cations for food grade enzymes given by the Joint 
FAO/WHO Expert Committee on Food Additives (JECFA) and 
the Food Chemicals Codex (FCC).

Conformity to Standards 


