
Juice

Novozymes Pectinex® Ultra Clear

Application sheet

For juice depectinization and clarification treatment.

Application 
Pectinex Ultra Clear is a new pectinase preparation that depectinizes a variety of fruits such 

as apples, pears, stone fruits, and grapes for juice production wherever a rapid 

depectinization is needed. Pectinex Ultra Clear is unique for treatments at elevated 

temperatures. It can also be used in the production of juices from other fruits, for 

example in lemon juice clarification, and for processing juices from various purees such as 

apples, pears, plums, peaches, and tropical fruits.  

Enzyme description 
Pectinex Ultra Clear contains a broad spectrum of pectolytic and arabanolytic enzyme 

activities optimized to break down the pectin and arabans in fruits, thus providing excellent 

performance in fruit processing to get a clear and stable juice and concentrate. Application 

in juice treatment gives the following benefits:

Fast and sufficient viscosity reduction to achieve negative pectin tests

Clear and stable juices and concentrates

Heat stable up to 60 °C

Smooth downstream processing

Breakdown of arabans to produce a clear and stable concentrate  

Process conditions for juice treatments 
Recommended parameters depend on fruit quality, variety, ripeness, and process conditions.

Recommended dosage for clarification 20–50 ml/1,000 L

For other applications (e.g., juices from 
purees)

40–120 ml/1,000 L
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For a detailed dosage conversion from the products previously used in your application to 

Pectinex Ultra Clear, please contact the Novozymes Customer Solutions Department.

The pectinase preparation is inactivated either during juice fining steps (bentonite) or during 

pasteurization. 

Further information on this product is available from the Novozymes Customer Center.

Usage 
Shortly after starting to fill up the juice fining tank, Pectinex Ultra Clear can be dosed 

directly into the tank through the manhole, in which case it is not necessary to dilute the 

Pectinex Ultra Clear. After filling up the tank, stirring is an option to achieve good enzyme 

distribution.

Safety, handling, and storage 
Saftey, handling, and storage guidelines are provided with the product data sheet.  

While we strive to provide accurate and useful support, the information contained in this 

document is provided solely as guidance for the intended recipient. Furthermore, laws, 

regulations, and/or third-party rights may prevent the recipient from using the information 

herein in a given manner. Thus, without separate, written agreement between the recipient 

and Novozymes to a different effect, the information contained herein is provided “as is” 

and Novozymes makes no representation or warranty whatsoever with regard to said 

information, including as to accuracy, fitness for a particular purpose, noninfringement of 

intellectual property rights, or regulatory/legal compliance.  

Recommended temperatures and pH range

The product is active at 10–60 °C 

However, temperatures above 60 °C may have a negative influence on juice quality.

Optimal temperature: 50–55 °C

The product is active in the pH range: 2.2–5.0 

Optimal pH range: 3.5–4.2.

Recommended holding time

As enzymes require a reaction time, please allow for a holding time of 60–120 min.

Novozymes Switzerland AG
Neumattweg 16
4243 Dittingen
Switzerland
beverage@novozymes.com

Novozymes is the world leader in bioinnovation. Together with
customers across a broad array of industries we create tomorrow’s
industrial biosolutions, improving our customers' business, and the use
of our planet's resources. Read more at www.novozymes.com.

Laws, regulations, and/or third-party rights may prevent customers from importing, using, processing, and/or reselling the products described herein in a given
manner. Without separate, written agreement between the customer and Novozymes to such effect, information provided in this document “AS IS” is of good
faith and does not constitute a representation or warranty of any kind and is subject to change without further notice.
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