
	

	

	

Porcine	Pancreas Defrost,	Slice	and	Grind Minced Extraction	(	12-18	Hours)

Solid/Liquid Plate	and	Frame Ultra-Filtration

Extraction	Solution Separation	via Filter	with and

Centrifuge Perlite Concentration

Plate	and	Frame	Filter Filter	Cake	Rinse	with Plate	and	Frame	Filter

with Purified	Water	and	 Activated	Solution and	

Ammonium	Sulfate Calcium	Chloride Ultra-Filter
(pH:		7.5-8.5)

De-salting	Solution Equilibrium	Liquid Chromatography Concentration

(pH:	9.05-9.35)

Statistical	Testing 	

Freeze-Drying Particle	Size	Reduction and Release	Analysis

Finished	Packaging

ENZYME	MANUFACTURING	FLOW	CHART

Trypsin	(Porcine)	
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