tion time by up to 50%

of hard seltzers competes with the production of traditional
It® is a unique solution that enables hard seltzer prod ito
time, increasing yield and capacity.
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Maxinvert® reduces fermentation time
for sucrose based hard seltzers

Sucrose used for seltzer production is not directly fermentable, leading to a
fermentation lag with added stress on the yeast. Maxinvert® is an invertase enzyme
solution that hydrolyzes sucrose to fructose and glucose. This reduces fermentation
lag by providing more fermentable sugars at the very beginning of fermentation.

Customers need: What Maxinvert® solution delivers:

O Increased fermenter availability

due to shorter fermentations.

O Increase capacity

O Increase production yield O Higher ABV at the end of fermentation

complete fermentation of sugars.

O Sustainable process O Reduction of energy consumption

due to shorter fermentations.

Successful industrial scale trial with Maxinvert®

Fermentation Curves
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Although diligent care has been used to ensure that the information provided herein is accurate, nothing contained herein can be
construed to imply any representation or warranty for which we assume legal responsibility, including without limitation any warranties
as to the accuracy, currency or completeness of this information or of non-infringement of third party intellectual property rights.

The content of this document is subject to change without further notice. Please contact us for the latest version of this document or for
further information. Since the user’s product formulations, specific use applications and conditions of use are beyond our control, we
make no warranty or representation regarding the results which may be obtained by the user. It shall be the responsibility of the user to
determine the suitability of our products for the user’s specific purposes and the legal status for the user's intended use of our products.
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