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Enzymes, being used in almost 40 different industry sectors, the animal feed 

and nutrition industry has gained huge importance in recent years. The 

increasing preference of naturally occurring biocatalyst in the animal feed 

industry, enzymes are creating huge opportunities among the manufacturers 

of animal feed nutrition. Animal feed is most costlier item in the poultry & 

livestock production, the use of enzymes enable producers to produce more 

meat per animal or to produce the same amount of meat cheaper & faster. 

ENZYMES: Creat ing Huge Opportunit ies in 

Animal Feed Industry  

DSM and Novozymes have recently co-developed a 

new enzyme product, known as Balancius. The 

researchers claim that this feed ingredient is 

designed to remove bacterial cell debris from the 

animal’s gut, helping to optimize nutritional 

absorption and digestibility. 

Kerry Animal Health & Nutrition and Agrivida 

have entered into a new strategic partnership 

for promoting "Agrivida’s Grainzyme® Phytase 

technology" in poultry use for the US market. 

The Kerry’s AlphaGal™ is among the most used 

"Non-Starch Polysaccharide enzymes" used in 

U.S. poultry feed market. 

AB Enzymes launches 

BIOTOUCH® FLX1 

cellulase, which 

combines high 

performance with full 

flexibility in 

optimizing laundry 

detergent 

formulations 

 

Finnish food company Fazer Mills has 

developed a new baking enzyme that 

enables manufacturers to produce low-

FODMAP versions of wheat and rye breads. 

Fazer’s new LOFO enzyme is derived from 

the fructanase enzyme, and can create 

low-FODMAP versions of different types of 

bread, and Fazer says that the ingredient 

does not change the taste or other key 

properties of the final product. 

DSM has launched Accelerzyme CPG, 

the company’s new enzyme for 

accelerated cheese ripening, which is 

now benzoate-free. With this upgrade, 

DSM’s core portfolio of cheese enzymes –

 including Maxiren XDS and Fromase – is 

now completely benzoate-free, allowing 

cheesemakers to respond to growing 

consumer demand for dairy products 

with a clean and clear label. 

BASF is setting new standard in phytase 

technology with Natuphos® E. As a new 

generation phytase that helps pigs, poultry and 

aquaculture better utilize phosphorous and 

other key nutrients, Natuphos E ensures more 

productive and sustainable output for the 

animal feed industry & local farmers. BASF will 

be launching the product in Vietnam, and 

BIOMIN Vietnam will be responsible for the 

distribution in the country. 
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The increasing consumer preference to build up taste by enhancing 

flavor and differentiation has created huge interest among the enzyme 

manufacturers serving brewing industry. Due to the increasing pressure 

among the brewers to maximize brewing process by enhancing capacity 

and reducing waste and beer losses, the use of enzymes are gaining huge 

opportunities for each. In terms of region, Africa is now being considered 

to be the most evolving beer market among the manufacturers and 

brewers. 

Versuchs- und Lehranstalt für Brauerei in Berlin (VLB) and DuPont 

Industrial Biosciences (DuPont) are collaborating to establish a new 

conference, "Africa Brewing Conference" for sharing brewing 

knowledge, strengthening relationships for the brewing and malting 

industry in Africa. Allyson Fish, the Global Business Director, Food 

Enzymes at DuPont says “DuPont has long seen Africa as an important 

region, where enzymes can further support that growth, allowing brewing 

companies – big and small – to become more efficient and able to source 

locally. We are proud to support this new conference as a major partner 

of VLB Berlin, and we hope that the Africa Brewing Conference will 

become an important forum for brewers across the region to come 

together and collaborate.” The inaugural event will take place in May 

2019 in Addis Ababa, Ethiopia. 
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On-going Developemnts in Enzymes for 

Brewing Industry  

Novel  Enzymes Developed Using Biomaterials  for Industrial  Production  

 
The researchers at Karlsruhe Institute of Technology (KIT) in Germany have 

developed a new biomaterial that considerably facilitates the use of 

enzymes for industrial production. This environmentally friendly catalytic 

biomaterial could also help to reduce energy consumption. "In the long 

term, such biocatalytic materials are targeted to be used in automatic 

production of value-added basic compounds without complex synthesis and 

cleaning steps and with a minimum amount of waste arising," says Christof 

Niemeyer of KIT's Institute for Biological Interfaces. For this purpose, the 

scientists modified two enzymes so that they naturally self-assembled to 

form a stable biocatalyst.  

Similar to a two-component adhesive, the enzymes form a gel-type material, 

which is applied onto a plastic chip with groove-shaped depressions. As it 

dries, this enzyme material turns into a hydrogel. The new biomaterial, by 

contrast, adheres to the carrier, and so the reactor can be filled with a 

maximum amount of biocatalyst. Moreover, the biomaterial can be recycled, 

is biodegradable, highly stable, and reaches extremely high yields in 

reactions. Compared to synthetic catalysts, biocatalysts are particularly 

advantageous when so-called enantiomers are produced by a process. 


