
Brew something different
Profit from the power of brewing enzymes and sharpen your competitive edge 
with cost-effective production, optimal raw material use and higher yield.

For more information, please see: 
dupontnutritionandbiosciences.com/brewing.html
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DuPont: ALPHALASE® AP4: An enzyme solution to reduce water use through barley brewing
DuPont: LAMINEX® MaxFlow 4G: Reducing wort viscosity and environmental impacts
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Enzyme solutions for efficient brewing

Brewing materials worldwide

BREWING RAW MATERIALS PRODUCED WORLDWIDE

71%
of the world's malted barley is produced in 
North America and Europe, where it is the 
most frequently-used grain for beer brewing.

Whether brewers choose to produce beer with barley, rice, sorghum, maize or 
other ingredients, our IFF range of enzymes serves to fill the enzyme gap in 
alternative raw materials and unlock them for optimal brewing results.

Enzyme solutions for alternative raw materials
The endogenous enzymes in malted barley are a critical component in 
the brewing process, however these enzymes are not necessarily 
present in other types of grains/adjuncts. When other brewing 
ingredients are in use, a boost of exogeneous IFF enzymes is needed.

BREWING FOR 
SUSTAINABILITY
Many leading industrial 
breweries are looking to 
introduce sustainable solutions 
into the brewing process.

Nevertheless, barley and malted barley have their limitations and are only part of a wide range 
of potential brewing ingredients around the world.

37%
Maize

27%
Rice

23%
Wheat

8%
Cassava

4%
Barley

2%
Sorghum

ALPHALASE® AP4  and LAMINEX® MaxFlow 4G  make it 
possible to use local crops for brewing in all regions. This means 
that beer can be produced more sustainably from unmalted local 
materials and drought-resistant crops.

Sorghum, for example, 
is a popular brewing 
alternative in Africa, where

of the world's supply is cultivated.

47%

Using LAMINEX® MaxFlow 4G 
to improve mash separation and 
beer filtration enables brewers to 
increase barley yield and reduce 
energy and water consumption 
associated with cleaning.

By supplementing natural enzymes 
in the mash, ALPHALASE® AP4 
enzyme solutions enable brewers to 
avoid the energy and water intensive 
malting process and improve the 
conversion yield of barley to beer.

Enviromental savings potential if 100% 
of the European beer market1 used 

LAMINEX® MaxFlow 4G 

Enviromental savings potential if 5% 
of the European beer market1 used

ALPHALASE® AP4

ALPHALASE® AP4
Getting the most out of barley and 
reducing water consumption

LAMINEX® MaxFlow 4G 
Reducing wort viscosity and 
environmental impacts

 Savings equivalent to

~ 9,000 
 football fields

1Excluding Germany, Austria, and Switzerland
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Equivalent to 
savings from

25
wind turbines

Equivalent to 
savings from

11
wind turbines

 Enough electricity for  

> 42,000 
 European 
 households

 Enough electricity for  

> 23,000 
 European households

157,000 MWh > 86,000 MWh

The same volume as   

696
Olympic-sized swimming pools

The same volume as   

760
Olympic-sized swimming pools

ENVIRONMENTAL IMPACT SAVINGS IN PERSPECTIVE

Our 
sustainable 

answers 

UN SUSTAINABLE DEVELOPMENT GOALS ADDRESSED

Guided by the targets outlined by 
the United Nations’ Sustainable 
Development Goals, brewers are 
looking to lessen their environmental 
impact in various ways, e.g. by cutting 
back on water and energy usage, as 
well as reducing greenhouse gas 
emissions and land use. 

The IFF master brewers and portfolio 
of brewing enzymes offer innovative 
solutions to help the industry meet 
its sustainability goals. 

Better utilization 
of raw materials

Preservation of 
natural resources

Reduce energy 
consumption

Reduce water 
consumption

Decrease 
release of CO2 

Inventing new 
ways to utilize 
waste streams

e.g. spent yeast/grains

Enzyme 

 Savings equivalent to

~ 4,100 
 football fields


