FAQ: Actinizyme
1. What is it?
a. Premium freeze-dried whole green kiwifruit powder standardised to exceptionally high actinidin activity (100,000 U/g) to enhance protein digestion, optimise protein utilisation, and support muscle health.
2. What is the dosage?
a. 200 mg / 20-30g protein 
3. Where are the ingredients sourced?
a. 100% New Zealand-grown green kiwifruit (Actinidia chinensis var. deliciosa (‘Hayward’)) from Zespri-approved packers/orchards
4. What makes New Zealand kiwifruit unique?
a. New Zealand kiwifruit is grown under a combination of environmental and agricultural conditions that support high-quality fruit production. High UV levels and strong sunlight exposure stimulate the production of polyphenols and antioxidants (NZ vs China/EU kiwifruit). Key growing regions, such as Bay of Plenty, have volcanic-derived soils that are well-draining, supporting root health and efficient nutrient uptake. In addition, New Zealand’s temperate climate supports steady fruit development and the accumulation of sugars and plant bioactives. Laslty, fruit is sourced from Zespri-approved orchards, with strong investment in cultivar selection to ensure consistent quality.
b. [image: ]
5. Do you use the whole fruit? Why not also use skin and seeds? 
a. No, we only use the flesh. The skin contains oxalates that may reduce mineral absorption while the seeds contain lipids that are susceptible to oxidation and may affect product stability. Using only the flesh also helps ensure consistent composition and quality.
6. What is your key bioactive? And is it standardized? 
a. The key bioactive is actinidin which is standardized to > 100,000 AU/g (every batch)
7. What evidence do you have that it works?
a. Actinizyme is supported by published in vitro and animal studies showing that actinidin enhances protein digestion, supports faster gastric emptying and speeds up amino acid availability in validated models of human digestion.	Comment by Alysha Chua: Changing it faster amino acid absorption as the benefits from actinidin seems to be more of a kinetic benefit, rather than enhancing total amino acid absorption
b. User testing in the UK showed that regular plant protein supplement users (pea, soy) who took Actinizyme daily for 2 weeks had reduced bloating and gas by up to 37%, abdominal pain by 34%, and reflux by 29%.
8. What are the key benefits? 
a. Supports faster amino acid availability: Actinizyme accelerates the appearance of BCAAs and leucine in the bloodstream, key essential amino acids needed to trigger muscle protein synthesis. 
b. Supports protein digestion: Actinizyme enhances gastric protein breakdown better than the stomach's own enzymes alone, particularly for harder-to-digest proteins such as plant proteins. Actinidin has also been shown to enhance the breakdown of plant proteins, releasing up to ~6× more amino acids during early digestion (e.g. pea, soy, quinoa, almond). 
c. Improves digestive comfort: Actinidin provides 2-in-1 digestive support (stomach and intestines) where most other proteases can’t, helping to reduce post-meal bloating and discomfort 
9. What proteins does it work on? 
a. Plant proteins like pea, soy, tofu, almond and gluten, dairy proteins, meat, collagen/gelatine 
10. How does it work?
a. Enhances gastric protein digestion: Actinidin acts in the stomach to break proteins down into smaller peptides more efficiently, including plant proteins that are more resistant to digestion, improving early-stage digestion.
b. Supports faster gastric processing: By accelerating protein breakdown, actinidin reduces gastric load and supports faster gastric emptying, enabling nutrients to progress through the digestive system more efficiently.
c. Delivers amino acids earlier: Actinidin increases the amount of digested protein entering the small intestine and shifts amino acid absorption earlier in the digestive tract. This results in faster availability of key amino acids, including BCAAs such as leucine and isoleucine, needed for repairing and building muscles.
11. How does it compare to other digestive enzyme aids?
a. Same protease family as papain and bromelain, but actinidin remains active across a broader pH range, which means it can support protein breakdown across different stages of digestion, unlike papain which is less active in the low pH of the stomach.	Comment by Alysha Chua: Papain is definitely inactive in gastric, but bromelain is still active there. Not sure if we can claim if bromelain is less active than actinidin in the stomach
b. Other enzymes are isolates whereas Actinizyme not only provides protein digestion support but also provides fibre, vitamins and polyphenols from kiwifruit. Vitamin C and polyphenols are natural antioxidants that support the enzymatic activity of actinidin. 
c. (If asked) Enzyme blends can provide broader digestive support but need to be carefully formulated to ensure optimal activity and compatibility between enzymes.
12. Do you have safety evidence?
a. Safe for children, pregnancy, and elderly 
b. Safety is supported by the long history of food use of the fruits plus toxicological assessment and human studies at intended use levels (Lewis 2023). Clinical studies using whole kiwifruit (1–3 fruit per day) or kiwifruit-derived powders (up to 5.5 g/day) also report good tolerability.
c. Kiwifruit allergy is relatively uncommon (<2% of the general population), although risk may be higher in individuals with allergies to latex, birch pollen or dust mites (Bublin, 2013).
13. Storage & stability
a. Water activity < 0.2, moisture ≤ 5%, shelf life 36 months from date of manufacturing 
b. Contains anticaking (2% silica) and flow (5.5% microcrystalline cellulose, MCC) agents
c. Mill size US20/~850µm
d. 77% water soluble
e. bulk density 0.65 g/mL
f. Actinidin is heat sensitive and loses activity at moderate temperatures, with significant inactivation occurring above ~60 °C. 110 c for 5 mins
14. What regulatory claims do you have?	Comment by Ping Ong: Double check
a. No approved regulatory claims for Actinizyme as an enzyme. Regulatory claims for enzymes are rare and typically only permitted for specific enzymes such as lactase.
15. Can I sell this in my country?	Comment by Ping Ong: Double check
a. Yes! In most markets Actinizyme can be used as a food or dietary supplement ingredient, but you must confirm status and claims with your local regulatory advisor.
16. Do you have a patent for your ingredient?
a. No, Actinizyme is protected through a combination of proprietary know-how, branded science, and other intellectual property relating to its composition and use. 
17. Do you have a trademark
a. Yes, Actinizyme is used as a trademarked brand name for the ingredient.
18. Can I use the logo on my packaging?
a. Use of the Actinizyme logo is possible under a brand-licensing or ingredient-branding agreement with Anagenix.
19. What are the certifications? 
a. GMO Free, Low FODMAP, allergen free, gluten free, vegan, GRAS, certified Kosher & Halal, certified Organic variant available
20. What are the key positionings?
a. Key positionings include sports nutrition products: for athletes and individuals on high-protein diets, especially vegan and plant-based athletes, particularly those wanting to improve digestive comfort from protein intake.
21. What does it taste like?
a. Strong flavour and taste of fresh green kiwifruit (sweet with a slight acidic/tart taste). Goes well with apple, banana, strawberries and other berries, cherry, citrus, coconut, mango, and tropical fruit flavours. 
22. What is the colour? 
a. High retention of natural green and tan kiwifruit colour
23. What formats is it suitable in?
a. Non-gelatine or pectin-based capsules, chewables, gummies, jelly cups and sticks; ready-to-drink (RTD) and functional beverages (e.g., shots, smoothies, kombucha); snack foods (e.g., frooze balls, biscuit fillings); powders (e.g., protein or milk powders); superfood mixes, muesli, cereals, and bars; solid beverages; non-dairy yogurts 
24. Why non-gelatine? 
a. Actinidin is a protein-digesting enzyme that can break down gelatine, which may affect texture and product stability.
25. Who are our competitors? 
a. Other enzyme aids like papain and bromelain, but actinidin remains active across a broader pH range, which means it can support protein breakdown across different stages of digestion, unlike papain which is less active in the low pH of the stomach.	Comment by Alysha Chua: See similar comment above on pH
b. Other kiwifruit digestive enzyme products are primarily available as isolated extracts that doesn’t retain whole food matrix and components such as fibre, vitamins, and polyphenols.
c. Actinizyme® delivers four times the enzyme density of standard kiwifruit powder due to proprietary methodology used to retain the maximum natural enzyme activity of green kiwifruit in powdered form (compared to e.g. PhenActiv from Waitaki Biosciences > 20,000 U/g)
26. How does your manufacturing process differ from other freeze-dried products?
a. Our proprietary methodology (Target Biolock manufacturing process for peak bioactive retention) is gentler than standard “food-grade” freeze-drying.
27. What are some examples of products that currently use your ingredient?
a. Actinizyme is a newly launched ingredient, and commercial applications are currently in development. We have product launches at various stages within the next 3 months.
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