
LALLZYME BETA™  is a microgranulated enzyme preparation, obtained from  Aspergillus 
niger.

It’s a highly specific enzyme containing pectinases activities and ß-glucosidase activity 
and other glycosidases activities.

In wine the glycosidated aroma precursors are terpenes and norisoprenoides, both very 
important and with a great impact on wine aroma and quality.

The action of LALLZYME BETA™ , due to its glycosidase activities, is to release the 
aglycone from the aroma precursor. The effect is the increase of aroma perception, due to 
the fact that the aglycone is a volatile molecule and, as such, perceptible to the nose, as 
opposed to its precursor. 

LALLZYME BETA™ is a very powerful enzyme due to its complete range of balanced 
activities and to its effectiveness at wine pH. 

The use of LALLZYME BETA™ in white, rosé and red still wines that contain varietal aroma 
precursors, such as terpenes and norisoprenoids.

A treatment with 5-10 g/hL of bentonite after the enzyme treatment is strongly suggested, 
in order to remove the enzyme from the wine and, in this way, stop its action at the right 
moment, when the best aroma expression is reached. 

ENZYME PREPARATION FOR INCREASING 
THE AROMA EXPRESSION OF WINES

DESCRIPTION AND APPLICATION

LALLZYME BETATM  MAIN BENEFITS

BETATM

EFFICIENT REVELATION OF VARIETAL AROMA

COMPLETE RANGE OF ACTIVITIES FOR AROMA REVELATION 

EASY TO USE AND TO TEST



DOSAGE

NOTES

3.0-4.0 g/hL for standard conditions, at temperatures above 15°C (59°F)

4.0-5.0 g/hL for lower temperature, from 13 to 15°C (55-59°F)

LALLZYME BETA™ is a Lallemand recipe, formulated based on the results of research 
and trials performed by Lallemand and its research institute partners, in compliance 
with the most complete current legislation.
The information herein is true and accurate to the best of our knowledge; however, 
this data sheet is not to be considered as a guarantee, expressed or implied, or as a 
condition of sale of this product

Add LALLZYME BETA™ in finished wines.

The contact time is normally between 3 and 6 weeks and it strongly depends on the 
temperature and may be different for each wine.

The enzyme activity is not affected by normal SO2 additions
 LALLZYME BETA™ is a protein, do not use bentonite during enzyme treatment
A preliminary test on a small quantity of wine is suggested for checking the aroma potential 
of the wine and the best contact time.

Remove the enzyme at the end of the treatment with 5-10 g/hL of bentonite.

Low temperature tolerance at 13°C (55°F); the temperature influences the dosage of the 
enzyme and the treatment time.

INSTRUCTION FOR USE

BETATM
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PACKAGING
Plastic jars 
of 100 g

STORAGE
Store LALLZYME BETA™ in a cool and dry place, 
preferably between 5 and 15°C (41-59°F). 


