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Technical informations and instructions for use   

 
General Instructions: 
 
Unripe seed fruits (especially 
orchards) and also some stone 
fruits (plums, peaches) often 
contain up to 3% starch. 
This starch can be proven simp-
ly, reliably and directly under the 
tree with the help of the "Iodine 
Test for Distillers", Art. 0529. 
 
Disadvantages of starch: 
 
The starch survives mash prep-
aration and fermentation un-
changed. Only in the distillation, 
it swells and gelatinizes due to 
the effect of heat. 
It forms a tough paste, which 
adheres and burns together with 
other mash components on the 
cooking kettle inner wall. This 
results in a poorer heat transfer, 
a longer distillation time, an un-
even heating of the mash, a 
poorer fractionation of the distil-
late and in directly fired boilers a 
burnt taste of the distillate. In 
particularly severe cases, the 
distillation must be stopped. 

 Effect of amylase: 
 
Amylase GA 300 and Amylase 
GA 500 are combination prepa-
rations made from acidic α-
amylase and glucoamylase, 
which break down long-chain 
starch molecules to fermentable 
sugars. 
Amylase GA 500 acts faster 
than Amylase GA 300 due to 
its higher enzyme activity. 
 
Application of amylase: 
 
One of the amylases should be 
added as soon as possible dur-
ing the mashing. However, if ex-
isting starch is detected only at 
the first distillation of a larger 
mash, it is advisable to immedi-
ate enzymation of the fermented 
mash with Amylase GA 500. 
The simultaneous extension of 
the heating phase in the distilla-
tion favors the activity of the en-
zyme up to a temperature of 
about 60 ° C. 
 
Package size: 
 
Amylase GA 300 
1 l bottle (No. 5040) 
Amylase GA 500 
1 l bottle (No. 5042) 
 

 Dosage: 
 
When mashing: 
15 ml Amylase GA 300/hl 
mash, 
or: 
prior to the distillation: 
20 ml Amylase GA 500/hl 
mash. 
 
Storage: 
 
Please store cold and dry! 
 
Precautions: 
 
Like all enzymes, amylase can 
cause allergic reactions. When 
handling, therefore, the usual 
precautionary measures should 
be taken to avoid skin contact or 
inhalation of dust of the dried 
product. If spilled or in case of 
skin or eye contact, rinse imme-
diately with water. 
 
All information in this publication corre-
sponds to our current experience and 
knowledge. Schliessmann Kellerei-
Chemie neither warrants that the prod-
ucts can be used without prior diligent 
testing as described above, nor that 
patent rights of third parties are not in-
fringed by their use. 

 


