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Food enzyme Aspergillopepsin I

1 General information

Submitter Danisco US Inc.
Commission ID 2015/39

2 Source

Organism Trichoderma reesei
GMM Yes
Strain DP-Nzq40

3 EFSA Applications

o« Enzyme protein Aspergillopepsin I, cDNA sequence Not available, Mass Not
available, Chemical parameters /, Question number EFSA-Q-2015-00371,
EFSA Status Finished, Safety evaluation Safety evaluation of the food enzyme

aspergillopepsin I from the genetically modified Trichoderma reesei strain DP-Nzq40

4 Manufacturing

Production Fermentation

5 Industrial activity

Intended food use
o Cereal based distilled alcoholic beverages

e Protein processing
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https://bioit-webapp-prod.sciensano.be/Specenzyme/default/download/EnzymeConcentrate.dossier_pdf.96187895882dde88.323031355f33395f417370657267696c6c6f70657073696e2e706466.pdf
https://bioit-webapp-prod.sciensano.be/Specenzyme/default/organism_details?id=68
https://bioit-webapp-prod.sciensano.be/Specenzyme/default/enzyme_details?id=23
https://bioit-webapp-prod.sciensano.be/Specenzyme/default/safety_evaluation?id=363
https://bioit-webapp-prod.sciensano.be/Specenzyme/default/safety_evaluation?id=363
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Exposurjé level The Panel accepted the evidence provided as sufficient to-gonclude that
the residual amounts of food enzyme-TOS in the distilled alcohol is negligible ?ﬁ)f@[ﬁ%ﬁP
Panel, 2023). Consequently, a dietary exposure was not calculated.

Intended use level 50.0 mg TOS/kg cereals

Usage details The food enzyme is intended to be used in the processing of grains and
other cereals for the production of distilled alcohol.

07/03/26 05:02 FEDA version 1.0.1 2



	General information
	Source
	EFSA Applications
	Manufacturing
	Industrial activity

