enzymes.bio

Alpha Amylase Enzyme cho nganh banh: cai thién Ién men,
thé tich 6 banh va mau vé

Nhom Nghién ctru Enzymes.bio - Wellington, New Zealand - June 20, 2026

Alpha Amylase Enzyme For Bakery Industry - Food Grade Powder, CAS 9001-19-8 la
ché phim enzyme dang b6t dung trong c6ng thirc banh mi va sdn phdm nwéng dé thiy phan
tinh b6t thanh dextrin va dwong 1én men dwoc. Trong bot nhao c6 men, co ché nay gitp duy
tri ngudn duwong cho nAm men, ho tro sinh khi 6n dinh hon, cai thién oven spring, mau vé va
ciu trac rudt banh khi dwoc dung ding mirc. Enzymes.bio la nha cung cap truc tuyén, khong
phai nha san xuit hay phong thi nghiém; sdn phdm dwoc ban theo don vi 1 kg, kém CoA va
SDS khi dat hang .

Alpha-amylase trong banh la gi?

Alpha-amylase 1a enzyme thiy phan tinh bt theo co ché cit ngiu nhién c4c lién két a-1,4-glycosidic
bén trong mach amylose va amylopectin. Thay vi “tiéu hda” toan b0 tinh bot thanh dwong don ngay lap
tirc, enzyme nay tao ra hon hop dextrin, maltose va cac oligosaccharide ngan hon; trong bot nhao co6
men, mot phan sadn pham thuy phan tré thanh nguén dinh dwéng cho nAm men, con mét phan anh

huwéng dén do nhot, kha ning gitt nwéc va phan &ng tao mau khi nwéng 1,

Trong nganh banh, alpha-amylase thworng dwoc xem 1a enzyme xt Iy bot nhao hodc chit hd trg cong
nghé, khong phai la tic nhan tao né truc ti€p. NAim men hodc hé tao né hdéa hoc méi la nguodn tao khi
chinh; alpha-amylase déng vai tro “mé khéa” mot phin tinh bot dé cung cidp dwong theo thoi gian, giap

qué trinh 1én men khong phu thudc hoan toan vao lwgng dudng b sung ban dau 21,

DPiém quan trong la enzyme nay tic ddng manh nhat 1én phan tinh bot dé tiép cin, dic biét 1a tinh bot
bi ton thwong trong qua trinh xay xat bot mi. Hat tinh bét nguyén ven c6 ciu tric ban tinh thé va it bi

enzyme tin cong hon, trong khi tinh bot t6n thwong hip thu nwéc nhanh hon va dé bi amylase thuy

phan hon; vi vay ciing mdt cong thitc nhung khac loai bot c6 thé cho dap tng rat khac nhau [,
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Vi sao nha mdy banh dung alpha-amylase?

Bdt mi ty nhién khdng ludn cé hoat tinh enzyme 8n dinh

Lta mi vén cé enzyme ndi sinh, nhwng mirc alpha-amylase tw nhién bién déng theo giong, khi hiu, diéu
kién thu hoach, bdo quan va mic d6 ndy mam truwéc thu hoach. Cac tong quan vé preharvest sprouting
va late-maturity alpha-amylase cho thay hoat tinh alpha-amylase bit thuwdng trong hat lia mi 1a mot
yéu t6 chit lwong quan trong, vi né anh hwdng dén dic tinh tinh bét va d6 nhit quan cua bot mi dung

cho san xuat 31,

Khi hoat tinh amylase trong b6t qua thip, bot nhao c6 thé thiéu dwong 1én men trong giai doan
proofing, din dén sinh khi yéu, thé tich 6 banh kém va mau vé nhat. Ngwoc lai, khi hoat tinh qua cao,
tinh b6t bi phén gidi qua mrc c6 thé lam ruét banh 4m dinh, ciu tric yéu va cam giac nhai ning; vi vay

alpha-amylase phai dwoc hiéu 13 cdng cu can bang, khong phai phu gia “cang nhiéu cang tot” [,
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Tao dwong “tai chd” khac véi bd sung duorng truc tiép

B6 sung dwdng vao cong thirc va tao dudng tir tinh bot bang enzyme khong hoan toan gidng nhau.
Puwong bo sung hién dién ngay tir dau, cé thé lam tang ap suit thiAm thau, thay doi hoat ddng ciia men
va anh hwdng dén ciu tric gluten; trong khi dd, alpha-amylase tao dwong dan dan khi bot dwoc hydrat

héa, nhao, nghi va 1én men [21,
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Co ché giadi phdng dwong theo thoi gian dic biét hiru ich trong banh mi sandwich, buns, rolls, baguette
hodc cac hé dough cin d6 lap lai cao. Néu nguén dwong cho men dwoc duy tri déu hon, téc do sinh khi
carbon dioxide c6 thé 6n dinh hon, giip mang gluten gidn n& cé kiém soat thay vi bi “bom” qua nhanh

2 s d d\/\ A s ~ 2 e f- [1]
0 glal aoan dau roi suy yeu ¢ cuol prooiling *-.

HO tro’ mau vé va huwong nuéng

Trong qua trinh nwéng, dworng khir va amino acid tham gia phan &rng Maillard, con dwong cling gép
phan vao caramel h6a & bé mat khi nhiét do du cao. Alpha-amylase khong tao mau truc ti€p, nhwng
bang cach ting lwgng duwdng sdn cé & giai doan cudilén men va dau nwéng, né co6 thé gitp vé banh 1én

mau déu hon, dic biét khi bot mi c6 hoat tinh amylase tw nhién thap 21,

Mau vo0 1a chi ddu cdm quan quan trong trong banh mi cong nghiép vi nguwoi tiéu dung thwong lién hé
mau vang ndu dong déu véi hwong nwdng, dd chin va chit lwong. Tuy nhién, néu enzyme hoat dong
quéa manh, v cé thé 1én mau nhanh trong khi rudt banh lai mat ciu tric; vi vy loi ich vé mau phai

dwoc danh gia cung thé tich, d6 dan hoi rudt va dé dinh ruot [,
Co ché hoat ddng trong bét nhao va 16 nwéng

Giai doan tron: enzyme bat dau khi cé nwdrc

O trang thai bot kho, alpha-amylase gian nhw chwa thé phat huy chitc ning vi thiéu pha nwéc dé
enzyme, tinh bot va cac ion can thiét khuéch tan. Khi bot dwoc tron véi nwéce, phin tinh bét ton thwong
hit nuwéc, protein gluten hydrat héa va enzyme bat dau ti€p cin co chit; cac lién két bén trong mach

tinh bot bi cit, 1am gidm chiéu dai polymer va tao dextrin ngan hon 1.

Sw cat mach nay c6 hai hé qua dong thoi. Thir nhat, né tao ngudn carbohydrate dé sir dung hon cho

men, nhit 1a maltose va cac duwdrng ngan; thi hai, n6 lam thay ddi do nhét ciia pha nwéc chira tinh bot

hoa tan va dextrin, tir d6 anh hudng dén cam gidc bot nhao, kha nang gidn va 6n dinh bot khi (4],
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Giai doan 1én men: ho tro sinh khi cé kiém soat

Trong bét nhao ¢6 men, ndm men tiéu thu cac duwdrng 1én men dwoc va tao carbon dioxide cung
ethanol. Carbon dioxide khuéch tan vao cac bot khi da hinh thanh trong lic nhao, lam bot né; mang

gluten gifr khi va quyét dinh mirc ting thé tich. Alpha-amylase khong tao carbon dioxide, nhwng hd tro

qué trinh nay bang cach duy tri ngudn dwong tir tinh bot 21,

Né&u bot mi c6 it dwdng san c6 hodc qua trinh proofing kéo dai, ngudn dwdng ban dau cé thé khong du
dé duy tri hoat dong men dén cudi giai doan 1én men. Khi alpha-amylase hoat dong ding mic, dwong
dwoc gidi phong thém trong qua trinh nghi va proofing, gitip men khong bi thiéu co chat qua sd'm, dong

th&i lam gidam nguy co vé nhat do khéng con dwong dw cho phan tng tao mau M,
Giai doan dau nwéng: oven spring va bat hoat nhiét

Khi bot nhao vao 10, nhiét lam khi né ra, men tiép tuc hoat dong trong thoi gian ngan trwde khi bi bat
hoat, con enzyme c6 thé ti€p tuc thiy phan tinh bot cho dén khi nhiét d6 vwrot qua ving 6n dinh cta
chinh enzyme. Khoang thoi gian ngin nay cé thé dnh hwdng dén oven spring, vi hé bot van dang

chuyén tir trang thai dan hoi mém sang cau tric cd dinh béi gelatin héa tinh bot va bién tinh protein 21,

Nguon alpha-amylase khac nhau c6 d6 bén nhiét khac nhau. Cac nghién ctru vé alpha-amylase tir vi sinh
vat, bao gbm enzyme tir Bacillus, cho thay bién d6i ciu tric protein cé thé lam thay d6i d6 6n dinh

nhiét va hoat tinh; diéu nay giai thich vi sao fungal alpha-amylase, bacterial alpha-amylase va cac bién

thé khac khong nén dwoc xem 1a twong dwong trong moi cong thirc banh [,
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So sanh alpha-amylase v&i cadc enzyme lam banh phé bién

Alpha-amylase thwong dwoc dung trong hé enzyme phéi hop, vi chit lwong banh khong chi phu thudc

vao tinh bét. Gluten, arabinoxylan, lipid bdt mi, nwéc, men, mudi, dwong, chat béo va quy trinh déu cung

quyét dinh do né, ciu tric rudt, dd mém va thoi han sir dung 21,

Enzyme trong

nganh banh

Alpha-amylase

Maltogenic

amylase

Xylanase /
hemicellulase

Glucose oxidase

Co chat chinh

Tinh bot, dac biét la
phan dé tiép can hoic bi
tén thuong

Tinh b6t gelatin hoa va

cac doan amylopectin

Arabinoxylan va
hemicellulose trong bot
mi

Glucose va oxy
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Tac dong cong nghé dién hinh

Tao dextrin va dwong |én men
duwoc; hd trg men, oven spring,
mau vé va mot phan ciu tric rudt

Lién quan nhiéu hon dén kiém soat
retrogradation, gilip rudt banh
mém lau hon

Cai thién tinh x{r ly bét, khad ndng
git? khi va thé tich tuy hé bot

Tao hydrogen peroxide & mirc cong

nghé, hd tro oxy héa mang gluten

Khi nao thwong duoc quan

a

tam

Khi can 6n dinh 1én men, cai
thién mau vo, bu hoat tinh

amylase thap trong bot

Khi muc tiéu chinh 1a gidm
cirng rudt banh trong bao

quan

Khi bdt cé arabinoxylan dnh
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Khi can ting do dai, d6 6n
dinh bot nhao va kha nang
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Page 5 of 14



Enzyme trong Khi nao thwong duoc quan

. i Co chat chinh Tac dong cdng nghé dién hinh R
nganh banh tam
Lipase / o o Tao chat nhii hda tai chd, hd tro do Khi can cai thién crumb grain,
i Lipid va phospholipid . N e . .
phospholipase min rudt va thé tich dé mém va tinh déng nhat

Sw phoi hop enzyme phai dwa trén muc tiéu cu thé. Vi du, alpha-amylase cé thé gidp tao dwdong cho
men, nhwng néu vin dé chinh la rudt banh khé va clrng nhanh sau vai ngay, maltogenic amylase thwong
la nhom enzyme lién quan trwec ti€p hon dén gidm lao hda tinh bot; néu van dé la bot nhao yéu va giir

khi kém, xylanase hoic glucose oxidase cé thé déng vai trdo quan trong hon 11,

Nghién ctru vé phoi hop glucose oxidase, ascorbic acid va alpha-amylase trong banh mi cho thay cac
enzyme va chit oxy hda co6 thé tic dong dong thoi 1én tinh chit bét nhao, chit lwong nwéng va thoi han

str dung. Piéu nay ciing cd cach tiép cin thuc té: alpha-amylase 1a mot phan ctia chién lwoc cong thirc,

khong phai giai phap don 1é cho moi khuyét tat banh (61,
Ung dung chinh trong san pham banh

Banh mi sandwich, pan bread va banh mi mém

Trong banh mi sandwich hodc pan bread, muc tiéu thwong 1a thé tich 6 banh 6n dinh, ruét min, mau vé
ddong déu va lat cat khong bi bét. Alpha-amylase hd tro cdc muc tiéu nay bang cach tao dwdng 1én men

dwoc trong qua trinh proofing va cung cip thém tién chat cho phan rng tao mau & giai doan nwéng [,

Vé&i dong banh mi mém déng goi, can phén biét ro vai tro cia alpha-amylase va enzyme chéng ldo héa.
Alpha-amylase c6 thé hd tro thé tich va mau vé, nhwng dd mém trong lwu kho con phu thuéc manh vao

retrogradation cda tinh bdt, mat 4m, chit béo, nhii héa va bao bi; do d6 cac hé enzyme chuyén cho do6

mém kéo dai thwdng khong chi dwa vao alpha-amylase [,
Baguette, rolls, buns va bread rolls

O baguette, rolls va buns, mau vé va oven spring 13 hai chi tiéu d& nhan thdy. Khi bot mi c6 hoat tinh
enzyme thip, alpha-amylase c6 thé gitp vé 1én mau vang nau tot hon ma khéng cin ting duwdrng cong

thitc qua nhiéu, ddng thei hd tro nAm men hoat dong trong giai doan 1én men cudi 21,
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Tuy nhién, sdn phdm c6 vé gion va rudét mé nhw baguette nhay cdm véi thiy phan tinh bot qua mic.
Néu enzyme lam pha bdt qua 16ng hodc ruét mit do dan hoi, ciu tric 16 khi c6 thé kém rd, rudt dinh va
cadm giac nhai bi ndng; vi vy alpha-amylase cin dwoc cAn bang véi thoi gian 1én men, mic hydrat hoa

va cuong do nhao 1,
Pizza crust, flatbread va dough lam lanh

Trong pizza crust va flatbread, loi ich cia alpha-amylase khong chi nim & “nudi men”. Enzyme c6 thé
anh hwéng dén do gidn bot, mau bé mat sau nwéng va mirc dd mém ctia ruét hodc phan mép banh, tuy

dd 4m, loai bot va nhiét do nuwong 21,

Doi véi dough 1am lanh hodc ready-to-bake, téc dd 1én men bi diéu chinh b&i nhiét do thap, thoi gian
bao quan va strc khde cliia men. Alpha-amylase c6 thé gitp duy tri kha nang tao dwong trong qua trinh
xt Iy, nhwng hiéu qua phai dwoc cAn nhic cing nguy co thiy phan kéo dai trong thoi gian lwu triv bot,

nhat 1a khi dough c6 thoi gian gitr lanh dai P,

Cong thirc “clean label” va giam phu gia truyén thong

Nhu cau clean label trong bdnh mi khién nhiéu nha san xuit quan tim dén enzyme nhuw cong cu cong
nghé thay cho mét s6 phu gia truyén théng. Nghién cru vé banh mi pan bread theo hwéng clean label

cho thdy enzyme c6 thé dwoc két hop véi thanh phan thwe phdm nhw nwéc cdt chanh dé diéu chinh

chat lwong nuwdng va hidéu tng bao quan, du hiéu qua phu thudc manh vao hé cong thire 71,
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Trong boi canh nay, alpha-amylase c6 wu diém la hoat dong & mirc sinh hda tw nhién ctia bot nhao:
chuyén héa tinh bdt thanh carbohydrate ngan hon. Tuy nhién, “clean label” 1a khai niém thi trutrng va
phéap ly tuy khu vic, nén nha san xuit thanh phdm van cin danh gia nhan, quy dinh dia phwong va vai

trd cong nghé cia enzyme trong san pham cudi 8,
Khi nao alpha-amylase cho két qua tét — va khi nao can than trong?

Alpha-amylase thwong hiru ich khi bot mi c6 kha ndng tao mau kém, 1én men yéu, thé tich khong 6n
dinh hodc can cai thién d6 né trong quy trinh tiéu chuin. N6 ciing pht hop khi muc tiéu la diéu chinh
nguon duwong lén men trong bét nhao thay vi ting dworng cong thirc, dic biét trong san phdm ma vi

ngot khong phai dic tinh mong muén 121,
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Can than trong khi bot da c6 hoat tinh amylase tw nhién cao, chiang han bot tir hat chiu 4nh hwéng cla
ndy mam truwdc thu hoach hodc diéu kién bao quan khéng toi wu. Trong trwong hop dé, bé sung thém
alpha-amylase c6 thé ddy hé tinh bdt vao trang thai phan gidi qua mic, 1am rudt banh dinh, sAm mau

bat thuwong hodc giam kha nang cit lat 31,

Ciing can Iwu y rang moi ngudn alpha-amylase c6 phd hoat dong khac nhau. Fungal alpha-amylase
thwong dwoc quan tdm trong bdt nhao vi hoat dong phu hop véi giai doan tron va proofing, trong khi

mot s6 alpha-amylase vi khudn c6 dé bén nhiét cao hon va cé thé tiép tuc hoat dong sdu hon trong giai

doan nwéng; khac biét nay anh hwéng truwc tiép dén nguy co rudt dinh hoic ciu tric qua mém B,
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Cac yéu td cong thirc anh hudng dén hiéu qua

Mtrc tinh bt ton thwong va dé hap thu nuéc

Tinh bot tdn thwong 1a co chat dé tiép can cua alpha-amylase, dong thoi 1a thanh phan hut nwéc manh.
Bo6t c6 mirc tinh bot ton thwong cao thwong hap thu nwéc nhiéu hon va phan &ng ré hon véi enzyme;
néu khong diéu chinh nwéc hodc thoi gian nhao, bot cé thé chuyén tir trang thai dan héi sang dinh

nhanh hon mong doi [,

D6 hip thu nwéce cling anh hwdng dén khuéch tan enzyme va co chit. Trong hé bot qua kho, enzyme
kho ti€p cin tinh bot; trong hé qua wét, dd nhét gidm manh ¢ thé lam bét mat kha nang gitr khi. Vi vy,
danh gia alpha-amylase lu6n nén dit trong boi cdnh hydrat héa, protein bot, mudi va chit béo cua cong

thirc 21,
Nhiét do, th&i gian va pH cua bét nhao

Enzyme la protein xdc tic nén nhay v&i nhiét do, pH va thoi gian tiép xdc. Trong san xuit banh, nhiét

dd bot sau nhao, thoi gian bulk fermentation, proofing va toc do gia nhiét khi vao 10 déu quyét dinh

tong mitc thily phan tinh bot truedrc khi enzyme bi bat hoat 1,
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Néu quy trinh cé proofing dai hodc dough dwoc gilr lanh trong thoi gian dai, tong thoi gian enzyme tiép
xuc v&i co chit ting 1én. Diéu nay co thé cé loi cho tao dwong tir tlr, nhwng cling 1am tang rui ro phin

giai qua mitrc néu bot vén da giau amylase hoic ché phdm enzyme khéng phit hop véi quy trinh [,
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Mudi, dwérng, chat béo va cac enzyme khéc

Mud6i lam chidt mang gluten va anh hwéng dén hoat dong cia men; dworng bd sung thay doi ap suat
thAm thau va mau vo; chit béo anh hwdng dén do mém va ciu tric bot khi. Alpha-amylase khong hoat
ddéng trong khodng trong, ma twong tac gian ti€p véi tit cd yéu té nay théng qua téc d6 1én men, lwong

nuwéc tw do va ciu tric bot 2,

Khi dung cung xylanase, glucose oxidase, lipase hodc maltogenic amylase, hiéu qua cé thé cong hwdng
hodc d6i khang. Vi du, xylanase c6 thé gidi phong nwérc bi gitr béi arabinoxylan, lam thay d6i d6 mém
bot; glucose oxidase c6 thé Jam mang gluten manh hon; alpha-amylase dong thoi lam giam dd dai chudi

tinh bot. H& qua cudi cing chi cé thé danh gia ding trén nén céng thirc cu thé (6],
Chat lwvong cdm quan: enzyme anh hwéng dén banh nhu thé nao?

Ve thé tich, alpha-amylase ho tro gian ti€p bang cach cung cAp dwong cho men. Khi men cé co chit 6n

dinh, lvong carbon dioxide sinh ra trong proofing va ddu nwéng c6 thé t6t hon, lam 6 bdnh n& déu

hon néu mang gluten dd khde dé gitr khi [,

Vé rudt banh, dextrin va sdn pham thiy phan tinh bdt ¢6 thé lam thay d6i cdm gidc mém, dé6 4m cam
nhan va kha ning cat 1at. Lwong thiy phan vira phai c6 thé gitip rud6t mém va min hon, nhwng thiy

phan qua mitc 1am rudt bét, dinh dao cit va kém dan hoi [,
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Vé v6 banh, lwvgng duwdong con lai sau 1én men la yéu t6 quan trong cho mau vang niu. Alpha-amylase
giip ting nguon dwong nay tir tinh bot, vi vy c6 thé cai thién mau vé trong banh it dwong hodc bét cd
hoat tinh enzyme thAp; tuy nhién, mau dep khong nén dwoc danh ddi bang rudt banh yéu hoic vi ngot

ngoai mong muén 21,
An toan xtr ly enzyme dang bét trong mdi trwéng sdn xuat

Enzyme thwc phdm thwong dwoc dung véi lwong nho trong cong thirc, nhwng dang bét min cé thé tao
bui khi cdn dong hodc phdi tréon. Mot nghién ciru vé enzyme c6 ngudn gdc Aspergillus trong nganh
banh da ghi nhin nguy co di tng nghé nghiép lién quan dén phoi nhiém enzyme, bao gém cic protein

enzyme c6 thé tré thanh di nguyén khi hit phai trong mdi truwong lam viéc 1,

Vi vay, khi thao tac v&i alpha-amylase dang bot, trong tdm an toan la gidm phat tan bui, tranh hit phaj,
kiém soat vé sinh khu vic cdn dong va tuin tha SDS di kém san phdm. Py la vin dé an toan lao déng
trong x ly enzyme, khong pht nhén tinh hitu ich cia enzyme trong thwc pham khi dwoc st dung diing

muc dich va ding quy trinh 8],

Enzymes.bio cung cip CoA va SDS kém theo khi ddt hang, gitp ngwoi dung co tai liéu 16 hang va thong
tin an toan can thiét cho vin hanh néi bd. Vi Enzymes.bio 1a nha cung cip trwc tuyén, cac théng tin nay
nén dugc hiéu 1a tai liéu di kém sidn phdm thuwong mai, khong phai tuyén bé rang Enzymes.bio tw san

xudt enzyme hodc thwc hién thir nghiém trong phong thi nghiém riéng .

Vi tri cta san pham Alpha Amylase Enzyme trong danh muc lam banh cla
Enzymes.bio

San phdm Alpha Amylase Enzyme For Bakery Industry - Food Grade Powder, CAS 9001-19-8 phu
hop véi nhu cu cong thirc cAn hd tro thily phan tinh bot trong bot nhao, dic biét khi muc tiéu 1a cai
thién 1én men, thé tich, oven spring va mau vo. Trén Enzymes.bio, san phdm dwoc ban truc tiép truc
tuyén theo don vi 1 kg, thuén tién cho ddi R&D, bép thir nghiém hodc co s& san xuit cin mua theo quy

cach c6 dinh .

Danh muc enzyme lam banh clia Enzymes.bio cling bao gom cac nhém enzyme khac phuc vu nhirng
muc tiéu cdng nghé khic nhau, chang han amylase, xylanase, glucose oxidase va enzyme lién quan dén
cai thién ciu tric bot nhao. Cach ti€p can hop ly la xac dinh vin dé cong thirc: thi€u dwong 1én men va
mau vo thi alpha-amylase 1a &rng vién tw nhién; ruét banh nhanh cirng, bot yéu hodc crumb grain thé co

thé can xem xét enzyme khac hodc hé phéi hop .
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DPi€ém cin nhin manh la Enzymes.bio khéng nén dwoc hi€u nhw nha san xuat hay phong thi nghiém
kiém nghiém enzyme. Vai tro ctia Enzymes.bio trong béi cdnh nay 1a cung cdp san phdm enzyme
thwong mai kém tai liéu CoA va SDS khi ddt hang, con viéc #ng dung trong céng thirc banh cu thé phu

thudc vao hé bot, quy trinh va tiéu chuin chit lwgng cua tirng co sé .

Két ludn: alpha-amylase la cédng cu kiém soat tinh bét, khdong phai “phép mau”
lam banh né

Alpha-amylase trong nganh banh phat huy gia tri bang cach thly phan tinh bdt thanh dextrin va duong
1én men duwgc. Co ché ndy hd tr nAm men, cai thién kha ning né, mau vé va mot phan ciu tric rudt

banh, dong thoi gitip gidm bién dong do bot mi cé hoat tinh enzyme tw nhién khong 6n dinh [,

Tuy nhién, hiéu qua phu thudc manh vao loai bot, mirc tinh bot ton thwong, thoi gian 1én men, nhiét do,
cong thirc va cac enzyme khiac trong hé. Dung qua it c6 thé khéng thiy tac dung, con dung qua manh
hodc trong bot da c6 amylase cao cé thé gy rudt dinh va ciu truc yéu; vi viy alpha-amylase nén dwoc

xem la cong cu diéu chinh c6 muc tiéu trong céng nghé banh [,

Véinguwdi dung B2B, Alpha Amylase Enzyme For Bakery Industry - Food Grade Powder, CAS 9001-
19-8 1a lwa chon phu hop khi muc tiéu 13 t6i wu qua trinh chuyén héa tinh bdt trong bot nhao dé hé tro
1én men, oven spring va mau vo. San phdm dwoc Enzymes.bio cung cip truc tuyén theo don vi 1 kg,
kém CoA va SDS khi dat hang, trong khi viéc trién khai cong thirc cAn dwa trén diéu kién san xuat thuc
té cua tirng co so .
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bat mua Alpha Amylase Enzyme For Bakery Industry - Food Grade Powder
100000U/G Cas 9001-19-8 truc tuyén

Ban theo don vi 1 kg, c6 san trong kho va san sang giao hang. Dit mua truc tiép trén cra hang
cua chung tdi — thanh toan truc tuyén va chung tdi sé xir ly don hang. Méi don hang déu kém

Chtrng nhan Phan tich va Bang Dir liéu An toan.

Mua Alpha Amylase Enzyme For Bakery Industry - Food Grade Powder 100000U/G Cas 9001-19-8 >

Tai liéu tham khao

DPwoc danh s6 theo thit tw trich dAn dau tién. Cac ngudn truy cap mé, déu duoc xac minh c6 thé truy cap tai thoi diém xuat ban; s§

trich dn trong bai lién két dén day.
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Lién hé Enzymes.bio

C6 cau hdi vé don hang? Ddi ngii cia chiing téi ludn san sang hd tro.

EMAIL wholesale@enzymes.bio  DIEN THOAI (HOA kV) +1 (507) 428-6057 Lién hé véi ching téi -

[Eh 400+ khach hang B2B © 60+ dadi tac nghién ctru dai hoc @ 54 phuc vu trén toan cau
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