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video 
editing

Video editing task for the food 
industry in Japan.

Video for the HR department n  
Diversity in Novozymes

MOHANRAJ KOLATHAPILLY
CREATIVE DESIGNER WITH 18 YEARS EXPERIENCE 

SKILLS 

Expert  
Expert  
Expert  
Expert  
Expert  
Good 

 Good 
Expert  
Expert  
Expert  
Expert  
Good  
Good  
Good  

Moderate  

Page layout 
Illustration 
Photography 
Photo Editing 
2D Animation 
Video Editing 
Audio Editing 
Web design 
WordPress 
HTML 
CSS  
JavaScript 
SEO 
3D Modelling 
3D Texturing 
3D Animation Moderate 

WORK EXPERIENCE 

Nov 2019 – Till Date  
Manager Creative Services Design, Lilly 

Feb 2011 – Sept 2019  
Senior Graphic Designer, Novozymes 

Aug 2010 - Feb 2011  
Senior Software Engineer, Accenture 

Dec 2008 - Aug 2010  
Lead UI Designer, SparkSupport 

June 2007 - Feb 2008  
Graphic Designer, India Se Magazine 

Nov 2003 - May 2007  
Instructional Developer, Vitalect Technologies 

SOFTWARE 

Adobe Acrobat Pro 
 Adobe Illustrator 2021  
Adobe InDesign 2021  

Adobe Photoshop 2021  
Adobe Premier Pro 2021  
Adobe After Effects 2021  

Adobe Dreamweaver 2021 
Adobe Captivate 

Adobe XD 
Sketch 
Prism 

Sound Forge 
Audacity 

Sketchup 3D 
AutoCAD 

3D Studio MAX 

Microsoft Office 365 
OpenOffice  

OS: Windows & Mac 

CONTACT 

I 372 Sonestaa Meadows, 
Thubarahalli, Whitefield 

Bangalore 560066 

+91 9846437888
mohanraj.k@gmail.com 

linkedin.com/in/mohanrajk 

https://youtu.be/szFwpb3CoyE
https://youtu.be/IzoeeRnoB_E
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ADVANCED BIOFUELS
SUPPORTING OUR FARMERS

ADVANCED BIOFUELS
CREATING AMERICAN JOBS

REDUCING FUEL PRICES

SUPPORTING OUR ECONOMY

zymobile
Zymobile is Novozymes way of communicating about the science and 
sustainability of conventional and advanced biofuels—fuel made from 
clean, renewable plants and waste.

Tools
Sketchup 3D
Photoshop
Illustrator
InDesign

Tools
Photoshop
Illustrator

Responsibilities
Create 3D mockup
Artwork design 
Create & proof print files

booth
Exhibition booth designs for various international 
events like American Cleaning Institute (ACI), Food 
Ingredients China(FIC), Food Ingredients Europe(FIA), 
Gulfood, China Cleaning Industry Association (CCIA), 
International Palm Oil Congress (PIPOC) tc
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inZymers is the annual newsletter of Novozymes. 
The employee newsletter is an initiative to enhance 
the flow of inter-departmental communication and 
employee participation in India. 

inZym
ers

 

NZIN EMPLOYEE NEWSLETTER 2018

Laws, regulations, and/or third party rights may prevent customers from importing, using, processing, and/or reselling the products described herein in a given manner. Without separate,

written agreemant between the customer and Novozymes to such effect, this document does not constitute a representation or warranty of any kind and is subject to change without further notice.
About Novozymes

Novozymes is the world leader in biological solutions. Together with customers, partners

and the global community, we improve industrial performance while preserving the planet’s

resources and helping to build better lives. As the world’s largest provider of enzyme and

microbial technologies, our bioinnovation enables higher agricultural yields, low-temperature

washing, energy-efficient production, renewable fuel and many other benefits that we rely

on today and in the future. We call it Rethink Tomorrow.

novozymes.com

 Gearing

for
2018

Tools
Photoshop
InDesign

Responsibilities
Cover photoshoot
Interview photoshoot
Page design & layout
Proofing & Printing

Newsletter
Tools
Photoshop
InDesign
Illustrator

Responsibilities
Page design & layout
Graphics charts
Proofing & Printing

NZNA 
master site

plan 2016

RET NK

Booklets include corporate books & folders such 
as manuals  sales colletrals like benefit sheets and 
product ranges

Booklets

液化pH值降低至4.5-4.8，同时提高葡萄糖含量0.2个百分点，LpHera® 能最大限

度降低淀粉的总转化成本 — 它开启了一个低 pH 值液化的全新时代。

高果糖浆
调节酸碱所需要的化学试剂用量可减少
50%以上
液化过程的pH值从原来的5.5降到现在的
4.5-4.8，因此液化和糖化过程中调节酸
碱所需要的化学试剂添加量可减少50%以
上。

能耗和水耗减少7% 葡萄糖含量可增加0.2个百分点，从而降
低了蒸发过程的成本，能耗和水耗将减
少7%

结晶葡萄糖
结晶收率将提高0.6个百分点 
LpHera®可使葡萄糖含量增加0.2个百分
点，并降低DP3含量，从而显著提高了结
晶收率。

调节酸碱所需要的化学试剂用量可减少
50%以上
液化过程的pH值从原来的5.5降到现在的
4.5-4.8，因此液化和糖化过程中调节酸
碱所需要的化学试剂添加量可减少50%以
上。

发酵产品
提高发酵收率
葡萄糖含量的增加能够帮助提高发酵收
率。调节酸碱所需化学试剂用量的减少也
相应地降低了酵母的生存压力，改善发酵
环境，并提高了副产品的质量。

调节酸碱所需要的化学试剂用量可减少
50%以上
液化过程的pH值从原来的5.5降到现在的
4.5-4.8，因此液化和糖化过程中酸碱化学
物的添加剂量可减少50%以上。

诺维信 LpHera®
从液化开始为您规划一条更精益的生产路线

Novozymes
India new
joiner’s kit

Food & Beverages

Baking 
Product range

Desired outcome
Product family Product benefits

Freshkeeping 

Make bread that stays soft, elastic and moist

Novamyl® Increases crumb softness and elasticity

Novamyl® 3D High-performing freshkeeping solution that increases elasticity and softness while 

adding a perception of a moister product

Novamyl® Rye Increases crumb softness and elasticity in rye bread

Sensea® Achieves a delicious eating experience in packaged bread from day one. Delivers a new 

tender texture, moister mouthfeel and better melting – and reduces your dependency on 

emulsifiers

Dough conditioning 

Improve dough properties such as stability 

and machinability, and get a bread with better 

appearance, bloom and structure

Panzea® Robust performance at low dosages across a broad range of bread products, baking 

conditions and flour types, resulting in superior bread volume, appearance and texture

Celluclast® A xylanase and an amylase working together to standardize flour and create superior 

volume, appearance and texture for your bread

Pentopan® Mono Solutions for dough conditioning with good ratio between cost and performance 

Fungamyl® Super MA Consistently standardizes flour with low cereal alpha-amylase activity. Increases loaf 

volume, and improves crust color and crumb structure

Gluten strengthening 

Improve dough stability and get consistent 

bread quality at reduced formulation costs

Gluzyme® Mono Ensures gluten strengthening and optimized formulation costs by using the full strength 

of the flour’s inherent gluten

Fungamyl® Super BR A glucose oxidase and a fungal alpha-amylase working together to standardize flour and 

strengthen the flour’s inherent gluten

Flour modification

Standardize flour for consistent bread quality

Fungamyl® Standardizes the amylolitic activity of flour to improve bread volume, crust color and 

crumb structure

Fungamyl® Prime Corrects falling number and standardizes the amylolitic activity of flour to improve bread 

volume, crust color and crumb structure

Dough strengthening  

Improve dough consistency across flour types 

and get better oven-spring, loaf volume, and a 

silky white crumb

Lipopan® 50 Stabilizes dough and produces a fine crumb structure. Improves the sliceability of bread

Lipopan® F Stabilizes dough and produces a fine crumb structure while improving volume

Lipopan® Max

Lipopan® Xtra

Lipopan® Elite

Stabilizes dough to improve crumb structure and volume. Has a high tolerance for butter 

inclusion

Appealing appearance  

Get more volume, better bloom, control of crust 

color, and finer crumb

GoldCrust® Enhances crust color, increases volume, reduces baking time and boosts yeast

Covering all your baking needs

Bread & Rolls



Cover design and layout for India Se, a Singapore 
based Indian lifestyle magazine and 90 minutes, 
India’s first football magazine

Tools
Photoshop
InDesign
Illustrator

Responsibilities
Cover photoshoot
Interview photoshoot
Page design & layout
Proofing & Printing

Print Magazine designs

Tools
Photoshop
InDesign

Advertisements

诚邀经销商
诺维信生物增效技术
为市政及工业园区集中污水，工业污水： 造纸、石油、化工、钢铁、 食品、酿造、皮革、纺织、印染等提供高效生物

解决方案——通过添加具有特定降解功能的菌株以增强系统处理效果。

污水处理 

• 提高废水处理能力
• 解决泡沫、低温运行和臭 味问题
• 稳定生化处理水质，解决回 

用中的问题
• 解决废水处理系统 CODcr、 

氨氮和总氮问题
• 帮助生化系统快速启动，冲击恢

复及提高系统抗冲击能力，加强系
统稳定性及提标等问题

水体河道修复应用

• 解决黑臭水体问题
• 解决底泥减量问题
• 解决硫化物产生的臭味问题
• 解决水体有机污染物（COD、 

氨氮和总氮）问题

土壤修复应用

• 修复土壤有机污染物问题

生物增效技术

诺维信是生物解决方案领域的全球领导者。我们致力于运用绿色清洁的生物技术解决环境中存在的问题，在提高工业效率的同时保护地球资源，帮助打

造更美好的生活。诺维信倡导的“生物增效技术”通过加入具有特定降解能力的生物菌群，增强污水处理系统自身的功能。该技术用于有机物降解、

氨氮去除、快速启动、故障恢复、臭味控制、消除富营养化等，在煤化工行业应用广泛。能够提高污水处理设施的处理效率，降低处理成本，简化操

作运行。2007年“生物增效技术”被国家相关部门认定为《国家鼓励发展的环境保护技术》，目前在国内有上百家污水处理系统采用生物增效方案。

novozymes.com/cn/biosolutions/wastewater-solutions 
Email : WSCN_ALL@novozymes.com 
Phone : 18611690774

novozymes.com

novozymes.com

Drawing a better line 
to profitability and 
sustainability Increase OER by at least 0.5%*

Avoid trans-fats with enzymatic interesterification
Gain the flexibility to convert waste oils into biodiesel 
Just to name a few things that we can achieve together.

Let’s have a dialogue at PIPOC and discuss the power of biology to transform your business.
Get in touch with Yiling Lu at +603-89918688.

*Based on mill trials under optimal enzyme conditions

诺维信与您携手
提升质量   持续发展
诺维信低pH值淀粉酶LpHera®+复合糖化酶Dextrozyme® High DX 
解决方案为您提供更佳的酶制剂组合，使制糖工艺更为简单可控， 
收益更高，助力淀粉制糖工艺达到新高峰。

•  更为宽泛的液化pH值
•  酸、碱用量减少50%
•  电导率下降10%以上，减少离交成本
•  DP3含量进一步降低
•  酶制剂协同作用使DX值高达97%
•  有助于提高发酵产酸

novozymes.com

，

诺维信中国总部

北京海淀区上地信息路14号

电话：+86 10 62987888

上海办公室

上海娄山关路55号新虹桥大厦1201室 

电话：+86 21 62701770

广州办公室

广州环市东路403号广州电子大厦2203室 

电话：+86 20 87320177

作为食品与饮料行业领先的酶制剂供应商，在监测产品质量和遵守本地及全球的法规方面，诺维信是当之无愧的专家伙伴。

我们以国际安全质量认证体系确保您和您的客户安枕无忧，使您的产品脱颖而出。

NOVOZYMES 
YOUR ENZYME 
EXPERTS 
Come see Novozymes at IFT Chicago and 
stop by our booth 3927

Interested in a quick and easy solution to create new denim 

looks for the fashion industry? Consider the latest enzymatic 

technology: Cold bleaching. It works using unheated water right 

from the tap in a simplified bleaching process that keeps quality 

intact and helps you introduce new looks, fast. All this and more 

with this new technology.  

Ready to give it a try? Write to textile@novozymes.com to be 

guided to a Novozymes partner in your area. 

CREATE COOL NEW LOOKS  
WITH COLD AND FAST 
BLEACHING

For more information, or for more office addresses, visit www.novozymes.com/textile
Novozymes A/S · Krogshoejvej 36 · 2880 Bagsvaerd · Denmark · Tel. +45 4446 0000 · www.novozymes.com

Novozymes is the world leader in bioinnovation. Together with customers across a 
broad array of industries we create tomorrow’s industrial biosolutions, improving 
our customers’ business and the use of our planet’s resources.

Scan the code to watch a 3 
minute demonstration video 
of how it works.

Transforming 
quality and  
sustainability.
Together.
About Novozymes
Novozymes is the world leader in biological solutions. As the 
world’s largest provider of enzyme and microbial technologies,
our bioinnovation enables improved quality and sustainability  
of food & beverages, higher agricultural yields, low- 
temperature washing, energy-efficient production, 
renewable fuel, and many other benefits that  
we rely on today and in the future.

We call it Rethink Tomorrow.

Novozymes_ad_8.5x5.5_updated 04-18.indd   1 10/04/2018   17:04:47

Transforming quality 
and sustainability.  
Together.

• Leverage local raw materials, 
traditions and values

• Optimize production and quality
• Innovate to stay ahead of changing 

consumer demands

Ready to transform your business?  
Join us at the IBD conference on March 19 – 23, 2018.  
We’ll be at booth #XXX. 
We look forward to welcoming you. 



Roll up Banners

诺维信与您携手
提升质量，持续发展
诺维信低pH值淀粉酶LpHera®+复合糖化酶Dextrozyme® 
High DX解决方案为您提供更佳的酶制剂组合，使制糖工
艺更为简单可控，收益更高，助力淀粉制糖工艺达到新
高峰。

•  更为宽泛的液化pH值
•  酸、碱用量减少50%
•  电导率下降10%以上，减少离交成本
•  DP3含量进一步降低
•  酶制剂协同作用使DX值高达97%
•  有助于提高发酵产酸

诺维信公司
诺维信是生物解决方案领域的全球领导者。我们与客户、合作伙伴和全
球社区携手合作，在提高工业效率的同时保护地球资源，
帮助打造更美好的生活。作为世界最大的酶和微生物技
术提供商，我们的生物创新可提高农业产出，实现低温洗
涤、节能生产、可再生燃料和其他诸多益处，造福人类的
现在和将来。我们称之为 “Rethink Tomorrow” (重塑未来)。 

更多信息请访问 www.novozymes.com

总部位于丹麦哥本哈根

•  每年13%的营业收入用于研发

•  2016年帮助客户减少二氧化碳排放6900万吨

•  2016年《财富》50家改变世界的公司之一

•  2016年《福布斯》100家全球最具创新力企业之一

诺维信中国总部

北京海淀区上地信息路14号
电话：+86 10 62987888

诺维信
Medley® 
为助您轻松实现
目标而生
诺维信Medley® 复合酶采用了

Evity® 稳定化技术，是针对消费者

的具体需求而设计，并含有一系列

不同的成分。无论您是要改善织物

护理、清除各种特别的污渍或者是

深层清洁，Medley® 都能为您和您

的品牌提供支持。

•  深层清洁

•  去除顽固复杂污渍

•  呵护织物的同时保

持白净靓丽

欢迎
立白领导团队
莅临诺维信

欢迎
立白领导团队
莅临诺维信

Transforming 
quality and 
sustainability.
Together.

Higher yield 
More savings
Consistent quality
Just to name a few 
things that we can 
achieve together.

Tools
Photoshop
InDesign
Illustrator Posters & infographics

Preferences 

Communication
For formal communication from IT Zachary prefers and reads 

emails. He likes them to be short and relevant. He likes them 

to have links he can follow for information he finds relevant, 

or for actions he needs to take. He does follow news feeds 

and likes the transparency it brings when everyone can join 

the conversation. But he prefers them for more informal 

communication and usually only skims them.

Adoption
Zachary is open to trying out new tools that can potentially 

increase his productivity. But he’s not always sure that he gets 

the full benefit of them. He would appreciate more training on 

how to take advantage of the full feature set.

Work keywords
KPIs • Checking emails • calendar • writing • checking status • following up 

• helping • advising • ensuring good relations • preparing • meeting people • 
communicating

I always like to 
find better, more 
clever ways of 
working. I see new 
IT solutions as a way 
of achieving that.

Give Zachary standard tools that work reliably. Supplement all the 

tools he uses with good quality online guides and training materials. 

Meet him as a friend to see if you can do something for him.

He appreciates being heard and can provide good input. Make sure to 

involve him in initiatives, projects and communications when it makes 

sense.  

Be service minded and friendly, mention new ways of doing things 

that he might find useful. Finally, ask him if there is anything else you 

can do for him.

Zachary

Age: 33

Marital status: Single

Children: No

Novozymes: 21/2 years

Getting to know

Zachary
In his job, Zachary meets a lot of people from inside and outside Novozymes. 

This suits him. He likes building relationships. He also likes to have a positive 

impact and generate new ideas with other people.

Zachary uses IT to boost his productivity. He uses a range of smart devices 

in his non-work life, for sports for example. He will use solutions other than 

those provided by Novozymes IT if they allow him to be more productive. 

His approach to IT is fairly self-reliant. When he has an issue, he has 

standard ‘fixes’ he tries before googling for a solution. He only gets in touch 

with support when he can’t find a solution himself. 

Zachary gets frustrated when neither he nor support can fix slowness. This 

could be in his PC, his applications or the network. 

Zachary has a lot of internal and external stakeholders. He needs to find the 

best solutions with them and keep them happy. Online communication and 

collaboration are part of that. That’s why network and tool performance are 

important to him.

Zachary uses his computer and smart phone for every part of his job. He uses 

his PC to work and have online meetings at his desk. In face to face meetings 

he uses it to take minutes and check up on things. When he’s travelling, his 

smart phone becomes his primary email channel . It’s just more convenient 

than starting up his PC.

30%
Meetings

70%
Desk work

0%
Active work

solo work collaboration

75%

IT usage Non-IT usage

90%

How to ignite  
the Zymer experience

表面活性剂

 酶制剂

污渍

 酶制剂

污渍

表面活性剂 表面活性剂表面活性剂

 酶制剂

污渍

表面活性剂

 酶制剂

污渍

 酶制剂

污渍

表面活性剂

 酶制剂
污渍

织物 织物 织物

织物 织物 织物

Please
Don’t waste water
Turn off your taps

Available
Available to all Zymers 
any where, on any time 

and any device

Zymer Focused
Centered around the 

Zymer and the devices 
the Zymer always have 

available

Standardized
Standardized, 

documented and 
aligned with all 

stakeholders

Productivity 
enhancing

Focused on enhancing 
collaboration and 

productivity

Reliable
Reliable with 

commodity as the 
basis and SLAs for the 

complete solution

Cost-reducing
Cost-reducing as a 
result of increased 

standardization and 
scale

Maintained
Proactive and transparent for 

Zymers

Supported
Supported 24/7 by a capable and 

increasingly proactive helpdesk 
o­ering automation and self 
service where applicable and 

beneficial to Zymers

Tools
Photoshop
InDesign
Illustrator



Certificates

Flyers

Long service 
certificate

presented to

in recognition of

1 December 2016

25 years of Service

KRISHNAN G S
Regional President

Novozymes South Asia Pvt. Ltd.

Krishnan G SKrishnan G S Appreciation for  
safety contribution

Jagdish Solanki
Senior Project Manager

Novozymes South Asia Pvt. Ltd.

Awarded to
Mr. 

for his contribution in projects for achieving milestone of 12,00,000 safe man hours without any  

“lost time injury” and appreciable efforts in field of safety for our saffron project.

ノボザイムズの革新的な酵素技術で、食品業界の常識を変え続ける。

2015 2016 2017 2018 2019

澱粉加工用酵素
Branchzyme® 

澱粉加工用酵素
Secura® 

低pH液化酵素
LpHera®

グルコース97％収率
Extenda®

高グルコース収量
Dextrozyme®  
Peak/Go

低糖質ビール用
Attenuzyme® 
Core

低糖質ビール用
Attenuzyme®Clip 
Attenuzyme® Pro

麦汁・ビールろ過
Ultraflo® Max

パンの老化防止
Novamyl® 3D

環境にやさしい脱ガム
Lecitase® Ultra

菓子の老化防止
OptiCake® Fresh 

微生物由来トリプシン   　
　　　　キモトリプシン

Formea® CTL 
Formea® TL 

アクリルアミド低減
Acrylaway®

製パン用
Lipopan® Prime 

次世代ラクターゼ
Saphera® 

front

Stationary

Because passion
makes dreams come alive

Unlock 
passion

• Inspire and excite others
• Love what you do
• Seek simple solutions fast
• Focus on opportunities 

rather than barriers
• Do not fear mistakes; 

learn from them 

8
0
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7

Registered office:
Novozymes South Asia Pvt. Ltd.
Plot No. 32, 47-50, (Genisys Building)
EPIP Area, Whitefield, 
Bangalore - 560066 India 
CIN:U24299KA1998PTC024038

Internet:  
www.novozymes.com

Phone:  
+91 80 3059 3500

Fax:  
+91 80 3059 3510

Bookmarks, envelops, letterheads, business cards, 
cd labels, product packaging, badges etc

 

Patent Protected

Novozymes A/S 
Krogshøjvej 35, DK-2880 Bagsværd. 

Tel: +45 44462223 (24/7) 

Protreat-P® 22
ADDITIVE FOR ETHANOL PRODUCTION

Contains Peracetic Acid (PAA), Hydrogen
Peroxide, Acetic Acid, 1-hydroxyethilidine-1

Danger
Heating may cause a fire. May be corrosive to metals. Harmful if swallowed. Harmful in contact with skin. 
Toxic if inhaled. Causes severe skin burns and eye damage. Very toxic to aquatic life with long lasting 
effects.

Keep away from heat, hot surfaces, sparks, open flames and other ignition sources. No smoking. Keep 
only in original packaging. Wear protective gloves/ protective clothing/ eye protection/ face protection. 
Do not breathe dust/ fume/ gas/ mist/ vapours/ spray. 
Avoid release to the environment. 

Immediately call a POISON CENTER/doctor. IF IN EYES: 
Rinse cautiously with water for several minutes. Remove 
contact lenses, if present and easy to do. Continue rinsing. 
IF SWALLOWED: Rinse mouth. Do NOT induce vomiting. 
IF INHALED: Remove person to fresh air and keep 
comfortable for breathing. IF ON SKIN (or hair): Take off 
immediately all contaminated clothing. Rinse skin with 
water/shower.

Contains: peracetic acid, hydrogen peroxide solution, 
acetic acid

Corrosive to the respiratory tract

OXIDIZER!
SHIPPING DESCRIPTION: 

UN3109,
Organic Peroxide, Type F Liquid,
(Peroxyacetic Acid), 5.2(8), PG II

NET CONTENTS : 259 US GAL . (1040.9 L)

LOT NO.:

HAZARD STATEMENTS:
Danger. Flammable liquid and vapor. Heating may cause a fire. May be corrosive to metals. Harmful if swallowed, 
in contact with skin or if inhaled. Causes severe skin burns and eye damage. May cause respiratory irritation. Very 
toxic to aquatic life with long lasting effects.
Keep away from heat/sparks/open flames/hot surfaces. -No smoking. Keep/Store away from clothing/combustible 
materials. Keep only in original container. Ground/bond container and receiving equipment. Use explosion-proof 

electrical/ventilating/lighting/equipment. Use only non-sparking tools. Take precautionary measures against static discharge. Avoid breathing dust/fume/gas/mist/vapor/
spray. Use only outdoors or in a well-ventilated area. Do not eat, drink or smoke when using this product. Wear protective gloves/protective clothing/eye protection/ face 
protection. Wash hands thoroughly after handling. Avoid release to the environment.

FIRST AID:
Immediately call a Poison Control Center or doctor/physician.
If Swallowed: Rinse mouth. Do not induce vomiting.
If Inhaled: Remove victim to fresh air and keep at rest in a position comfortable for breathing.
If on Skin (or Hair): Remove/Take off immediately all contaminated clothing. Rinse skin with water/shower. Wash contaminated clothing before reuse.
If in Eyes: Rinse cautiously with water for several minutes. Remove contact lenses, if present and easy to do. Continue rinsing.
In case of fire: use water spray, alcohol-resistant foam, dry chemical or carbon dioxide to extinguish. Absorb spillage to prevent material damage. Collect spillage.

STORAGE AND DISPOSAL:
Store in a well-ventilated place. Keep container tightly closed. Store locked up. Store at temperatures not exceeding 86 °F (30 °C). Keep cool. Store in corrosive resistant 
container with a resistant inner liner. Protect from sunlight. Store away from other materials.
Dispose of contents/container to an approved waste disposal plant.

Delasan CMT™ is a peracetic acid-based product for use as an additive to the fermentation process for ethanol production.
Before using this product, please read this entire label carefully.

DIRECTIONS FOR USE:
It is violation of Federal law to use this product in a manner inconsistent with its labeling.
Ethanol Fermentation: This product is designed to be used as an additive to raw materials, such as corn mash, used in 
fermentation processes for the generation of ethanol. It may be used anywhere in the fermentation process where bacterial growth 
may be problematic. Typically, this product is introduced to the fermentation process during the fill of the initial 2/3 of the fermenting 
tank volume.
The maximum dose of this product that may be added to the fermentation material is 30 ppm, expressed as final dose of active 
peroxyacetic acid per total wet weight of corn mash (10 ppm of active peroxyacetic acid per dry wt of corn).

2238-C0316

2238

EN

ES

ADDITIvE FOR ETHANOL PRODUCTION

ADITIvO PARA LA PRODUCCIÓN DE ETANOL

DeLaval Cleaning Solutions

Ingredients:  Peracetic Acid (PAA), Hydrogen 
Peroxide, Acetic Acid, 1-hydroxyethilidine-1

SHIPPING DESCRIPTION:

UN3109, 
Organic Peroxide,Type F Liquid,
(Peroxyacetic Acid), 5.2(8), PG II

OXIDIZER!

Manufactured for:
DeLaval Cleaning Solutions
11100 N. Congress Avenue

Kansas City, MO 64153
Phone: 816-891-7700

© Copyright 2015, Made in USA

DELASAN CMTTM

NET CONTENTS: 275 US GAL. (1040.9 L)

LOT NO.:

7 320461 254037

KEEP OUT OF REACH OF CHILDREN MANTENER FUERA DEL ALCANCE DE LOS NIÑOS

DANGER PELIGRO

FOR INDUSTRIAL USE ONLY

CHEMTREC EMERGENCY NUMBER: 1-800-424-9300
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Detergent Enzymes
for Cleaning at 
Low Temperature of washes in the U.S. are 

done at cold settings*

54% 

16 billion
washes annually at
cold settings in the U.S.**

Washing 
in U.S.* 54%

Cold

33% 
Warm

14% Hot

*   Source: Novozymes consumer survey April 2016, User Needs, N =949, U.S.
** 125 Mill HH, 79% Washer Penetration, 295 washes/year; 54% cold

A cool way to save energy

If all U.S. households reduced their wash temperature by 30°F, the amount 
of energy saved would be equal to the amount used by 4 million households.

Coal mine Transport Power plant Transmission Household
laundry

Source: Novozymes Assessment based on LCA calculations, 2016

Consumers choose
low temperatures because
they want gentle cleaning

Sources: *) Novozymes consumer survey, April 2016, US N=949.
**) ACI, Consumer sustainability initiative, 2015, US N=235, “Cold is better than washing in warm/hot because…”

Cold not as good as washing in warm/hot

Sanitizing (e.g., no germs): 41%
Removing stains: 33%
Removing soils: 30%
Whites staying white: 29%

Consumers believe that 
cold compromises clean

Source: ACI, Consumer sustainability initiative, 2015, N=235, U.S.

Adjusting chemistry can Impact performance

Short wash cycles

Low temperature

Effective chemistry

Chemistry Mechanics Temperature Time

Effective chemistry for cold wash

Solution1

Detergent 
reformulation

Solution2

Design enzyme 
for desired 
properties

Dosing
Increased Formulation cost

Composition 
Harsh on fabric and 
environment

Storage stability 
Formulation flexibility

Low temp performance
Similar wash performance at 
60°F and 90°F

Activity
Superior performance in short 
wash cycle

Enzymes are targeted 
but diverse

Cellulase
For beta-glucan stains 
& fabric care

Lipases
for fat and grease stains

Proteases
for protein stains

Pectate lyases
for pectin stains

Amylases
for starch stainsMannanases

for mannan stains

Engineering 
enzymes for 
desired 
properties

Wild-type enzyme

• Low temperature performance
• Storage stability

Mutations

Low temperature performance

High activity

Storage stability

Improved enzyme

• Similar low and high temperature 
performance

• Fast acting
• Increased Storage stability

Enzyme 
engineering 
cycle

Mutagenesis Selected mutants

Wild-type enzyme

Application
testingRational design

Screening of mutants

Removing starchy 
stains with same 
efficiency at low and 
high temperatures

Amylase 3  at half the dose fights 
off 
starch stains 

• Outperforms Amylase 1 and 
Amylase 2 at 90°F

• Outperforms Amylase 1 and 
Amylase 2 at 60°F

• Achieves the same great results 
at both 60°F and 90°F

Wash conditions: 50 g detergent/washed with 0.8% Coronase , 
6°dH (Ca2+/Mg2+/HCO3- 2:1:4.5), 90°F and 60°F

®

90°F

0.3 wt% Amylase 1
0.3 wt% Amylase 2    
0.15 wt% Amylase 3

60°F

0.3 wt% Amylase 1
0.3 wt% Amylase 2
0.15 wt% Amylase 3
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Improved protease 
for closing the gap 
in cold wash 
performance
New Protease effective at two-

thirds the dose

• 15% higher performance than 

current protease at 60°F

• Low temperature performance 

better than 90°F performance 

of current protease 

• Outperforms current protease 

at 60°F and 90°F
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Stain removal effect

90°F

60°F

60°F

90°F

Protease 2 (1.0%)Protease 1 (1.5%)

Wash conditions: US top loader, US model liquid detergent, 50 g detergent/wash, 
water hardness 150 ppm, stain set composed of 6 protease sensitive stains.

Dealing with greasy stains – Effect of temperature
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Greasy stain removal

Detergent Detergent + Lipase

Wash conditions: EU front loader, standard cotton wash program 20/30/40°C, 51 min. main wash, water hardness 15°dH, 4 kg ballast,
stain set composed of 11 lipase sensitive stains, EU regular liquid detergent (75 ml/wash)

40°C

40°C

20°C

30°C

30°C

20°C

with lipase

-5%

without lipase

-15%

Detergency of greasy stains similar across temperatures in presence of lipase 

Gentle cleaning 
and

Sustainability

Decreased 
detergency

Improved 
performance with 

engineered 
enzymes
Starchy stains 

Amplify® Prime

Protein stains 
Progress® Excel

Cold is the new cool

1

Milking 
opportunities with 
lactase
FI Asia 2017
September 2017, Bangkok, Thailand 

Rohan Bahl
Regional Marketing Manager, Food - APAC

A closer look into 

low-lactose
The concept

Global market trends

The APAC market: trends and product launches

The Novozymes portfolio

How Novozymes can support you

What is 
lactose 
intolerance?
• The ability to digest lactose is genetically 

determined

• Lactose intolerant people have no, or, not sufficient
lactase in their small intestine to digest lactose

• Lactose is fermented by bacteria in the large 
intestine, causing symptoms such as abdominal 
pain, diarrhea and gas

Bacteria
Ferment thelactose

Large
intestine

Small intestine
Lactose passes unaffected

Abdominal pain, diarrhea, 
gas production

No lactase produced by the body

Lactose

Lactose-intolerance is a global consumer trend 

0-20%

20-40%

40-50%

60-80%

80-100%

Approximately 

70% 
of the world’s 
population 
experience some 
degree of lactose-
intolerance

South 
East Asia 
has one of the highest 
levels of lactose intolerance
in the world

Lactases can be used in a wide range of 
dairy product categories

Application sheets for major applications are available.

Fresh, ESL, UHT  
milk and cream
A pure natural milk 

flavor without 
formation of 

off-flavor

Yogurt and 
fermented dairy 

products
A unique lactase 

added during 
fermentation with no 

process change

Sugared dairy 
products

Enables sweetness 
enhancement and the 

potential to claim 
“reduced added sugar”

Ice cream
Reduces or eliminates 

the formation of 
lactose crystals 

leading to a smoother, 
more desirable 

mouthfeel

Powder milk
Suitable for the 

manufacturing of a 
large variety of 

lactose-free foods

Benefits of 
Novozymes 
Saphera®

Better control of lactose 
elimination
• easier lactose analysis

• better predictability to reach 
desired end-point

Cleaner taste 
• less off-flavors during shelf 

life

Improved suitability for 
fermented dairy products  
• optimal solution for yogurt 

production

• greater freedom to use 
different yogurt 
formulations

Better sweetness control in 
sweetened dairy products
• sweetness enhancement of 

lactase

• superior sweetness stability
during shelf life
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