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Our suggestions for the use of the products correspond to our present knowledge. They do not release the purchaser in any way 
whatsoever from the responsibility of carrying out their own tests to establish the suitability of the products supplied in relation to the 
results that are to be obtained. The usage methods of the products are not within our control and therefore become the complete re-
sponsibility of the purchaser. We guarantee the quality of our products in respect of the general sales and supply terms and conditions.

BERMASI 5000

CONCENTRATED BATING PRODUCT

CHEMICAL COMPOSITION

Highly concentrated pancreatic enzymes

PROPERTIES

BERMASI 5000 does not contain ammonia salts and therefore can 
be used in all processes where the presence of ammonia ions is not 
allowed. 
BERMASI 5000 does not have a deliming effect and therefore this 
must be taken into account when formulating the deliming/bating 
formulation.
BERMASI 5000 has an energetic action and therefore processing 
times must be carefully controlled.
If BERMASI 5000 is used in low percentages it can be used for arti-
cles that must conserve a sustained and lively touch, whilst greater 
doses are required for soft hides that are “doughy” to the touch.

CHARACTERISTICS

Appearance: fine white powder

pH in solution at 10%: 5,5 – 6,5

Enzymatic units: L.V approximately 5000

FREE FROM AMMONIUM SULPHATE


