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Properties

Characteristics
･

 

High purity resulted from high production

･

 

Minimal side activities(amylase, protease, lipase)

･

 

Easily inacitivated 

･

 

Stable supply

･

 

Kosher-grade, Halal-grade

･

 

GRAS Notice

･

 

Can be used for hydrolysis of phospholipids in food industry

PLA2 NAGASE

Enzymatic Reaction

LysolecithinLecithin

Phospholipase A2 From Streptomyces With High-Proficiency Production
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Merit   of using  PLA2 NAGASE to 
produce hydrolyzed egg yolk

･

 

More stable emulsion

･

 

Less bitter taste
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Hydrolysis

H2O R2COOH
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