
indirect heating

Cooling
water

steam
stillage

Destillation
column

105-110°C
Mash cooler

Oenoferm® C2

Milled grain
plus water

EnerZyme® AMYL
200 ml per ton starch

& EnerZyme® P7
75 ml per ton raw adjunct

Alcohol

< 65°C
1 – 2 h

mash tank

30-38°C
48-72 hrs

Fermenter

Cooker
stepwise heating
60 °C; 1 h
85 °C; 2 h

EnerZyme® HT
350 ml per ton starch
or Distizym® AG ALPHA
700 ml per ton starch



direct steam injection

Cooling
water

steam
stillage

Destillation
column

105-110°C
Mash cooler

Oenoferm® C2

Cooker
direct steam injection
Temp.= 85 - 105°C
pH > 5.8

Milled grain
plus water

Distizym® BA-TSAcid
110-150 ml per  ton starch

Alcohol

< 65°C
1 – 2 h

mash tank

30-38°C
48-72 hrs

Fermenter

EnerZyme® HT
350 ml per ton starch
or Distizym® AG ALPHA
700 ml per ton starch
Distizym® PROTACID

Target: Non pressure cooking process


	indirect heating
	direct steam injection

