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The information and recommendations in this publication are to the best of our knowledge reliable. However, nothing herein
is to be construed as a warranty or representation. Users should make their own tests to determine the applicability of such
information or the suitability of any products for their own particular purpose.
Statements concerning the use of the products described herein are not to be construed as recommending the infringement
of any patent and no liability for infringement arising out of any such use is assumed.

BATZIMA SE-2

Wetting enzyme

Batzima  SE-2  is added undissolved to the soaking process. Caustic soda or soda ash

can be used to adjust the pH value. The chosen substance should be dosed in such way 

that the initial pH value of the liquor is 10.0 - 10.5 and the final value pH 9.0 - 9.5.  

Appearance  

Nature

Density

pH(1:10 solution) 

Packing

: White powder 

: Proteolytic enzymesmixture

: 0.7 gr/cm3 

: 11 

: 25 kg PE bags on pallets

BATZIMA SE-2 AUGUST 

Reference:LC053

Batzima SE-2 is a mixture of proteolytic enzymes which is especially formulated to meet the 
requirements of soaking and wetting of green and salted raw stock.

It removes non-structured proteins such as albumin, globulin or native protein. The hides and 

skins are smoother, have a finer grain, flatter wrinkles and fewer growth marks. It also improves 

yield without causing looseness in the flanks.
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