. EnerZyme® AMYL 200 ml/t starch —

. Dlstlzym® GL 50 ml/t raw adjunct :

I |n process water !

....................................

! Oenoferm® C2 "

milling

heating 70 ° C

30 min holding time

heating>90° C

60 — 90 min

recooling 60° C

saccharification

recooling to

fermentation temp.

fermentation

please notice advices for safe
fermentation
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	continous processing of rye   

