


                        is a compound protease comprising two distinct enzyme activities: aspartic
acid protease (acid protease) extracted from Aspergillus niger fungus, and serine protease
(alkaline protease) extracted from Bacillus licheniformis. Both enzymes are produced
separately through solid-state fermentation technology and refined using advanced
post-treatment techniques to ensure optimal activity and purity.

           is a micronized, granular protease with exceptional thermostability,
featuring a highly active combination of acidic and alkaline proteases. This unique blend
ensures optimal performance throughout the gastrointestinal tract (GIT).



Research

   in the pH range of 3-7, which ensures
that it plays an efficient role in the
gastrointestinal tract of poultry.



Thermostable Protease
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