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Alkaline Protease (Savinase, Alcalase, Maxacal)
AAE &a Alkaline Cellulase (Celluzyme) 865
Alkaline Lipase (Lipolase, Lipomax)
_ Amylase (Aquazym,e, Rapidase, Desize)
Qe A
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Source: Atg 3], KFTA.
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ingdt7] 13} Folo AEE 7oz N Folg A, &
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SROZ &9 FHHOE ALHAX L Qo EYH
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2 Aol = softdhA gt ]7}01 737l we} 21E Zof
2o} A7ke] A3tE 7t A Bk 2HER o] 3 soft
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