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ENZYMES 

EnartisZym RS4F 
Liquid pectolytic enzyme for flotation 

 

   

 

COMPOSITION 

Liquid enzyme preparation with high pectolytic activity. 

 

GENERAL CHARACTERISTICS 

EnartisZym RS4F is developed for juice clarification during flotation. EnartisZym RS4F is highly purified, it 

hydrolyzes pectins fast, and it is active at a wide range of temperatures (8-40 °C or 46-104°F).  

 

EnartisZym RS4F is not derived from Genetically Modified Organisms (non-GMO product) and does not 

contain secondary activities such as oxidases or cinnamoyl-esterase. 

 

APPLICATIONS 

Used during flotation, EnartisZym RS4F decreases juice viscosity quickly, and aids solid-liquid separation. 

This guarantees an efficient clarification of juices obtained from healthy grapes.    

 

DOSAGE 

1 - 3 mL/hL (38-113 mL/1000 gal) 

 

The dosage can vary depending on grape variety, pH, temperature, and vintage. Higher doses are 

needed at low pH, low temperature, when processing times are short, or the wines have a high % of 

solids. 

 

INSTRUCTIONS FOR USE 

Add EnartisZym RS4F as is directly to the must. It can be added at the press or at the filling of the buffer 

tank. 
 

 

PACKAGING AND STORAGE CONDITIONS 

20 kg 
 

 

Sealed package: store away from sunlight in a cool and dry place, preferably at 5-15°C (41-59°F). 

Opened package: carefully reseal and store in refrigerator. Use within one year. 

 

COMPLIANCE 

The product is in compliance with: 

Joint FAO/WHO's Expert Committee on Food Additives (JECFA) 

Food Chemicals Codex (FCC) for food grade enzymes 

Codex Œnologique International 

 

Product approved for winemaking, in accordance with: 

Regulation (UE) 2019/934 and subsequent amendments 

 

Product approved for winemaking by the TTB in accordance with 27 CFR 24.246. 

 


