
CreamyM A K E  P L A N T S

Protein Glutaminase “Amano” 500

PG500

Creamy, Foamy and Smooth 
Make better plant-based beverages with PG500



Make Plants Foamy

Make Plants Creamy

PG500 helps your plant-based creamer create better quality froth with increased foaming activity and stability.PG500 creates a better-quality froth
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Control (+)PG

PG-500 optimizes mouthfeel of Plant-based Milk 

Source: NIZO (Tribology test), Amano Enzyme Europe Limited (Sensory test) Note: Commercial soymilk (Protein: 3.3%, Fat 1.9% / Ingredient: Water, Hulled Soya Beans)

Tribology result indicated enzyme treatment lowers friction coefficient in soymilk

Result of sensory evaluation confirmed mouthfeel improvement in PG500-treated sample
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Tribology result indicated enzyme treatment  
lowers friction coefficient in soymilk

Prevent plant-based milk from  
precipitating when added to coffee.

PG500 helps plant-based milk 
from precipitating when added to coffee
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Method

PG500 treated plant-based milk

ー Enzyme reaction with agitation
(50℃, 3hr)

Plant-based milk

Add PG500
(0.5% w/w-protein)

ー Heat treatment
(90℃, 10min)

・PG treatment ・Mixing with coffee
150mL of Instant coffee solution
(2% w/v)

25mL of Plant-based milk
(0.5% w/w-protein)

ー Leave overnight (4℃)

Visual observation

Coffee with Almond milk

PG500Control
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Sediment

Coffee with Almond Milk

1415 Madeline Lane.  Elgin, IL 60124   p 847-649-0101  www.amano-enzyme.com

PG500 optimizes the mouthfeel of plant-based beverages and helps your  
plant-based dairy alternatives stay creamy and not curdle in coffee.

Control (+) With PG500
treated soymilk

Improved foaming activity Improved foaming stability
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