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Bulk Food Additive Gelatin Hydrolase cho thiy phan gelatin
trong ché bién thwc pham

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

Bulk Food Additive Gelatin Hydrolase la ché phidm enzyme dung dé thiy phan gelatin, tirc
cat protein gelatin thanh cac peptide ngan hon nham diéu chinh dé nhét, kha ning tao gel, do
hoa tan va tinh rng dung ctia nguyén liéu gelatin. Trong ché bién thuc phdm B2B, enzyme nay
phu hop nhit v&i cac quy trinh can tao gelatin hydrolysate, xtr ly hé chira gelatin hodc ning
gia tri dong nguyén liéu giau collagen da qua tién xt ly. Enzymes.bio cung cip san pham truc

ti€p online theo don vi 1 kg; CoA va SDS dwoc cung cidp kém theo khi dit hang.

Gelatin Hydrolase la gi trong ngit canh phu gia thwc pham?

Bulk Food Additive Gelatin Hydrolase nén dwoc hiéu 1a tén thwong mai mo td mot enzyme c6 kha nang
thiy phan gelatin, vé ban chit thudc nhém protease/peptidase vi co chdt muc tiéu la protein. Gelatin
von dwoc tao ra tir collagen da bién tinh, vi viy ciu tric ciia n6 khéng con 1a s¢i collagen béc cao
nguyén ven ma la cac chudi polypeptide c6 khd niang hit nuéc, ting do nhét va hinh thanh mang gel
tuy theo nguon gelatin, néng d6 va diéu kién xt ly. Cac nghién cru gan day vé hydrogel gelatin tir ca va
dong vat c6 vu cho thay dac tinh lwu bién cda gelatin phu thudc manh vao nguén nguyén liéu va cau

tric mang gel, diy chinh la Iy do enzyme thiy phan gelatin c6 gia tri trong diéu chinh tinh chat cong

nghé cta hé thwc pham [,

Trong cdng nghiép thuwc phdm, “gelatin hydrolase” khong nén dwoc hi€u nhw mét chit tao hwong, chit
bdo quan hay chit 6n dinh thdng thuwdng; n6 1a mot cong cu xi Iy protein. Khi enzyme cét lién két

peptide trong gelatin, sdn phdm thu dwoc 1a hdn hop peptide c6 chiéu dai khac nhau, thwong duoc goi
la gelatin hydrolysate hodc gelatin thiy phan. Cac tai liéu vé enzyme vi sinh vit trong cong nghiép nhan

manh vai tro cia enzyme nhw chit xtc tac sinh hoc c6 tinh chon loc, dwoc dung rong rai dé bién doi

nguyén lidu trong diéu kién ché bién twong d6i 6n hoa so véi nhidu xir Iy héa hoc truyén théng 21,

Trong boi canh clia Enzymes.bio, sdn phdm nay 1a mét enzyme thwong mai danh cho ngudi dung
chuyén nghiép trong ché bién va phat trién nguyén liéu thwc phdm. Enzymes.bio 1a nha cung cip, khong

phai nha san xuit enzyme hay phong thi nghiém phat trién ching, 1én men hodc phén tich hoat tinh.
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San phadm dwoc ban truc ti€p online theo don vi 1 kg; CoA va SDS dwoc cung cip kém theo khi dat hang

dé ho tro nhan dién 16 hang, Iwu kho, thao tic va danh gid ndi bo vé an toan vat liéu.
Co ché thuy phan gelatin: enzyme cat gi va lam thay déi diéu gi?

Gelatin 12 protein gom nhiéu amino acid ndi v&i nhau bang lién két peptide. V& mat hda hoc, lién két
peptide 1a lién két amide gitra nhém carboxyl cia mot amino acid va nhém amino cia amino acid ké
ti€p. Gelatin hydrolase xtic tAc phan (ng thuy phan cic lién két nay bang cach dwa phan tir nwdc vao vi
tri lién két, lam chudi polypeptide dai bi chia thanh cac doan ngin hon. Cac protease c6 thé khac nhau
vé co ché xtlic tAic — chang han protease serine, cysteine, aspartic hodc metalloprotease — nhwng két
qua cdng nghé chung la gidm kich thwéc trung binh cla phén tir protein va thay d6i phan b6 peptide

trong hé B,
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Diém quan trong la thily phan gelatin khong chi “lam tan” gelatin theo nghia vat ly. Khi chudi gelatin bi
cat, s6 diém c6 thé tham gia tao vung lién két giita cac chudi gidm di; mang gel yéu hon hodc khong con
hinh thanh theo cach ban dau. Pong thoi, s6 ddu amino va carboxyl tw do ting lén, lam thay doi kha
nang twong tac véi nwdc, mudi, dwong, polyphenol, chit béo va cac thanh phan cong thirc khic. Vi vy,
mot quy trinh thiy phéin cé ki€ém soat c6 thé 1am gidm d6 nhét, gidm nguy co dong gel ngoai y mudn,
ting kha nang phan tan va tao nguyén liéu peptide phti hop hon cho d6 udng, bt dinh dwdng, sip, xot

hodc nén thwc phdm l6ng.
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Mirc do thiy phan 1a bién s6 trung tAm. Néu thiy phan chwa du, gelatin van con chudi dai, con kha
ning tao gel hodc gy dd nhét cao. Néu thily phan qua siu, hon hop peptide c6 thé mit hoan toan chirc
ning tao ciu tric, ddong thoi cé nguy co phat sinh vi dang do peptide giau amino acid ky nwoc, hoac
lam thay d6i cdm gidc miéng. Nghién clru vé Lactobacillus trong sira I1én men c6 b6 sung fish gelatin
hydrolysate cho thdy cac mirc dd thily phan khac nhau c6 thé dAn dén khac biét vé hé chuyén héa, nhin
manh rang “gelatin hydrolysate” khong phai mot nguyén liéu dong nhat ma phu thudc vao cach thay

phan 41,
Vi sao gelatin can duwoc thiy phan trong mot sé quy trinh?

Gelatin nguyén ven rat hiru ich khi muc tiéu la tao ciu truc, tao do6 dai, gitr nwéc hodc 6n dinh cdm giac
miéng. Tuy nhién, chinh nhirng dic tinh d6 lai giy bat loi trong cac quy trinh cin dong chay 6n dinh, d6
nhét thap hodc kha nang hoa tan nhanh. Mot hé chira gelatin c6 thé tré nén kh6 bom, khé loc, khé phéi
tron hodc khé dinh lwong néu gelatin trrong n& qua manh hodc hinh thanh mang gel trong giai doan
khong mong mudn. Cac nghién ctiru vé hydrogel gelatin cho thiy nén gelatin c6 hanh vi lwu bién dang
ké, va thay d6i nhé vé thanh phan hoic xtt Iy c6 thé anh hwdng ré dén do dan hoéi, dé nhét va ciu tric

vat ligu [,

Thuy phan bang enzyme cho phép chuyén mot phan chirc ning cla gelatin tir “tao ciu tric” sang “cung
cap peptide dé st dung hon”. Trong thuc phdm dang uéng hodc bot hoa tan, nha phat trién cong thirc
thwong quan tAim dén d6 phan tan, do trong twong doi, dd nhét khi hoan nguyén, twong tic véi hwong
va cadm gidc miéng. Gelatin thiy phan c6 thé phu hop hon gelatin nguyén ven & cac hé nay vi chudi

peptide ngdn hon it tham gia tao mang gel dai va it 1am ting dd nh&t & cung diéu kién st dung.

Mot ly do khac la valorization — nang gia tri dong nguyén liéu giau collagen. Da, xwong, vay ca hodc cac
phan phu pham dong vat c¢6 thé dwoc xtr ly dé thu gelatin hoac collagen peptide, nhwng nguyén liéu sau
trich ly thwong cadn dwoc diéu chinh ti€p dé dat tinh chit phu hop véi tng dung. Enzyme protease la
nhém enzyme dwoc nghién ciru va tng dung rong trong cong nghiép vi c6 kha nang bién doi protein
thanh cac dang nguyén liéu cé dic tinh khac nhau, tir d6 hd tro khai thac hiéu qua hon ngudn protein

sin co 18],
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Bang trén cho thiy muc tiéu ctia gelatin hydrolase khong phai ludn la pha v gelatin t6i da. Trong thwc
té, gid tri nam & viéc dat mot “cira s6 thuy phan” phu hop: dd dé gidm van dé dé nhét hoic tao gel,

nhuwng khong qua sdu dén mirc lam mat cac dac tinh mong mudn. Cac nghién ctiru vé vat liéu gelatin an
duoc, bao gom hydrogel composite gelatin dung cho in thwc phdm 3D, cho thdy gelatin c6 thé dong vai

tro ciu truc tinh vi; vi viy moi xtt Iy enzyme can dwoc hi€u nhw mot bwéc diéu chinh mang protein chi

khong phai thao tac phu don gian [©],
Ung dung chinh trong ché bién thuc pham B2B

Tao gelatin hydrolysate cho d6 udng, bét dinh duwdng va nén thuc pham léng

U'ng dung tric ti€p nhat ctia Bulk Food Additive Gelatin Hydrolase 1a tao gelatin hydrolysate c6 dd nhét
thap hon va kha nang phan tan thuin lgi hon so véi gelatin nguyén ven. Trong d6 uéng protein, san
phidm dinh dwdng, bot pha nhanh, stip hodc x6t, dé nhét va nguy co tao gel 1a hai yéu t6 anh huwdng
manh dén cam gidc miéng, kha nang chiét rot, dd 6n dinh va trai nghiém hoan nguyén. Khi gelatin dwoc

cit thanh peptide ngan hon, hé c6 thé dé diéu chinh hon vé dong chay va do dic.

Gelatin hydrolysate ciing 1a dang nguyén liéu phu hop hon cho cac cong thirc can b sung protein
nhung khéng mudn tao ciu tric gel rd rét. Tuy nhién, nha phat trién san phadm can phan biét giita “dé
hoa tan hon” va “phit hop cdm quan hon”: peptide ngan c6 thé lam gidm dd nhét, nhung ddng thoi cé
thé dwa vao vi dang, hiu vi protein hoic twong tac véi hwong. K€t qua nghién ciru trén sira 1én men c6
fish gelatin hydrolysate cho thdy mirc do thiy phin anh hwdng dén ho so chuyén hda trong nén thuc
phdm, goi y rang can xem hydrolysate nhw thanh phan hoat dong trong cdng thirc, khdng chi 1a ngudn

protein thu dong 1.

Piéu chinh dd nhét va kha nang tao gel trong hé c6 gelatin

Trong mot s6 cong thirc, gelatin dwoc dung vi lgi ich ciu tric nhwng sau d6 lai gy do dic qua cao hoac
gel h6a ngoai y mudn & cong doan khéc. Gelatin hydrolase c6 thé dwoc dung nhw cdng cu gidm do dai
chudi & mirc vira du dé thay d6i lwu bién cia hé. Vi du, mot nén x4t c6 gelatin c6 thé cAn dd sanh nhit
dinh nhwng khéng duoc dong gel khi lam ngudi; hodc mot hdn hop protein cin di than vi nhung van

phai bom qua dwong 6ng va thiét bi dong goi.
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Cach tiép cin enzyme cé wu diém la tic dong vao ciu tric protein thay vi chi pha lodng hé hodc bé
sung chat diéu chinh khac. Cac tai liéu vé enzyme vi sinh vat trong cdng nghiép mo6 ta enzyme la céng cu
tao bién d6i chon loc d6i vdi co chat, nho d6 c6 thé ho tro diéu chinh tinh ch4t nguyén liéu theo huéng
cu thé hon so vé&i xir Iy khong dic hiéu 2], Véi gelatin, “chon loc” khong cé nghia enzyme chi cit ding
mot vi tri duy nhit trong moi diéu kién, ma la phan &ng hwéng vao lién két peptide trong protein thay

vi tdc dong dong thoi 1én toan bd cdng thirc nhw acid hodc kiém manh.

Ho tro khai thac phu pham giau collagen

Gelatin hydrolase c6 y nghia dic biét trong chudi xt Iy nguyén liéu gidu collagen. Trong nganh thiy san,
gia cAm hodc thit, cac phan giau collagen c6 thé dwgc chuyén thanh gelatin hodc dich protein sau xt ly
nhiét, acid/kiém nhe hodc cac budc tién xtr ly khac. Sau d6, enzyme thiy phan gelatin c6 thé giap tao
hon hop peptide phtt hop hon cho nguyén liéu thwe phdm, d6 udng, chdt mang hwong, nén dinh dudong

hoac cac rng dung peptide.

Gid tri cia hwéong nay khong nam & viéc “xtr ly phu phdm” don thuan, ma & kha niang tao nguyén liéu c6
thong s6 cong nghé 6n dinh hon: d6 nhét thip hon, kha ning phéi tron tét hon, it dong gel hon va cé
thé phu hop hon véi cong thirc hién dai. Cac nghién cru va tdng quan vé enzyme céng nghiép chira
rang protease 1d nhém enzyme quan trong trong bién déi protein, dwgc khai thac trong nhiéu linh vuc

nho kha ning phan giai co chat protein thanh cac phan doan nhé hon B,
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Phat trién peptide gelatin cho thwc phdm Ién men

Gelatin hydrolysate c6 thé dwgc dung trong nén 1én men, noi peptide d6ng vai tro 1a ngudn nito, c6 thé
anh hwdng dén tang trudng vi sinh vat, chuyén hoa acid hiru co, hop chit bay hoi va ciu tric cdm
quan. Trong nghién cttu sira 1én men v&i Lactobacillus va fish gelatin hydrolysate, caic mrc do thuy

phéin khac nhau lién quan dén sw khac biét trong h6 so metabolomics, cho thiy thanh phan peptide cé

thé tac dong dén moi trworng 1én men 41,

Vé mat ng dung, diéu nay mé ra kha ning dung gelatin hydrolase dé diéu chinh nguyén liéu peptide

trudrc khi dwa vao yogurt, dé6 udng 1én men, nén protein 1én men hoac sdn phdm cé vi khuan lactic. Tuy
nhién, khong nén suy dién rang moi gelatin hydrolysate déu cai thién 1én men hoic tao loi ich sinh hoc
nhw nhau. Nguon gelatin, m&c thiy phan, thanh phan mudi, x Iy nhiét va ching vi sinh déu c6 thé lam

thay doi két qua.

Ung dung trong vat liéu an dworc, coating va hydrogel thuc phdm

Gelatin la nén polymer sinh hoc dwoc nghién ctru nhiéu trong hydrogel, mang dn dwoc, coating va vat
liéu thwe pham tao ciu tric. Kha ning tao mang cta gelatin giip né hiru ich trong dinh hinh, gitr nwéc
va tao két ciu, nhwng d6i khi cin diéu chinh do bén gel, d6 dan hoi hodc kha nang phéi hop véi
polysaccharide, polyol va cac thanh phan khac. Nghién ctru vé in 3D hydrogel composite gelatin an

dwoc cho thiy hiéu suat vat liéu phu thudc vao cach xt ly va cong thirc hda nén gelatin 6],
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Trong cac rng dung nay, gelatin hydrolase c6 thé dwoc xem la cong cu tién xtr ly dé thay déi phan bé
kich thwérc peptide tredre khi tao mang hodc phoi hop véi polymer khac. Thuy phan nhe cé thé 1am
gidm do6 nhét d€ dé dic mang hodc phun ph, trong khi thiy phan qua sau c6 thé 1am mat tinh lién két
can thiét cho vat liéu. Vi vy, enzyme phu hop nhat khi muc tiéu vat liéu da dwoc xac dinh ré: can gidm

dd dac, thay déi do tan hay t6i wu kha nang tao mang.
Cac bién s6 anh hwéng dén hiéu qua thay phan

Hiéu qua cta gelatin hydrolase phu thudc truéc hét vao trang thai co chit. Gelatin dang hat, gelatin da
trweong nd, gelatin hoa tan hoan toan hoac dich gelatin c6 tap protein khac nhau sé cho kha nang tiép
cin enzyme khac nhau. Néu co chit chwa dwoc hydrat héa du, enzyme cé thé kho tiép xdc véi lién két
peptide ndm trong vung protein két ty; néu hé qua dic, khuéch tin enzyme va truyén nhiét ciing kém
hon. Pay la Iy do cing mét enzyme c6 thé cho két qua khac nhau gitra dung dich gelatin loang, khoi gel

ddc va dich chiét phu phdm collagen.

pH va nhiét d6 cling 1a hai bién s6 chinh nhwng khong nén dwoc mo ta bang mot gia tri cd dinh néu
chwa gan v&il6 san phdm va quy trinh cu thé. Protease c6 vung hoat dong va do bén riéng; ngoai ving
phu hop, tdc dd cit peptide gidm hodc enzyme mat hoat tinh nhanh hon. Cac nghién ciru vé enzyme,
bao gom enzyme c6 dinh va dong hoc enzyme, cho thiy hoat tinh quan sat dwoc ludn 1a két qua cia
diéu kién phan &ng, co chat, khuéch tan va trang thai enzyme ch khong chi 1a dac diém danh nghia

ctia enzyme ],

Bulk Food Additive Gelatin Hydrolase — relative activity vs pH
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Thoi gian ti€p xtc quyét dinh mic thly phan tich liy. Khi thoi gian ting, gelatin thwong bi cit sdu hon,
nhwng méi quan hé khong tuyén tinh vi co chit dé cat thwong bi xtt ly trwwdc, sau dé tdc dd ¢ thé cham
lai khi cac peptide con lai khé ti€p cin hodc khéng con 14 co chit wu tién. Trong san xuit, di€ém dirng
phan &rng quan trong ngang véi diém bat diu: sau khi dat do nhét, dd tan hodc cAm quan mong mudn,

quy trinh cAn kiém so4t dé tranh enzyme ti€p tuc cat peptide trong Iwu kho hodc cdng doan sau.

Thanh phan cong thirc ¢ thé ho tro hoic can tré phan rng. Mudi anh hwéng dén dién tich protein va
ciu truc nwéc; duwdng va polyol anh hwdng dén hoat dé nwdc; chit béo cé thé tao nhii twong hodc bao
boc vung protein; polyphenol c6 thé twong tic véi protein va enzyme; mot sé6 chit bado quan hoic ion
kim loai cé thé lam thay déi hoat tinh protease tuy loai. Vi vy, két qua trong dung dich gelatin don gian

khong nén dwoc xem la ddm bao cho két qua trong nén thwec pham phirc tap.
Loi ich ky thuat so véi thuy phan héa hoc

Thuy phan gelatin bang acid hodc kiém c6 thé pha vy protein, nhwng thudng thi€u tinh chon loc va cé
thé kéo theo bién ddi phu khong mong mudn, chiang han thay ddi mau, mui, mudi khoang, hoic tao
diéu kién lam bién doéi cac thanh phin nhay cdm khéc. Enzyme cung cidp hwéng xtr Iy mém hon: phan
rng tAp trung vao lién két peptide va c6 thé duwoc diéu chinh bang pH, nhiét do, thoi gian, mirc ti€p xtic
enzyme va bwédc dirng phan &ng. Cac tong quan vé enzyme vi sinh vt trong cong nghiép nhin manh

vai tro cua enzyme trong cac quy trinh sinh hoc nho hiéu qua xudc tac va kha nang rng dung rong trong

san xuat 2],

Loi ich khac 1a kha nang thiét ké nguyén liéu. Cing mdt ngudn gelatin cé thé tao ra nhiéu profile
hydrolysate khac nhau néu thay doi diéu kién xtr ly va mirc thiy phan. Mot profile c6 thé wu tién do
nhét thap cho d6 udng; profile khac giir lai than vi va mot phan chirc nang ciu tric cho xot; profile
khac nita hwdng téi nén 1én men hodc peptide nguyén liéu. Diéu nay lam gelatin hydrolase tr& thanh

cong cu cong thirc héa, khong chila chit ho tro “lam loang”.

Tuy nhién, enzyme khong tw dong gidi quyét moi van dé cta gelatin. Néu nguén nguyén liéu c6 mui nén
manbh, lipid oxy hda, khoang cao, mau sAm hoic tai vi sinh khong phu hop, thily phan c¢6 thé 1am 16 ro
hon cac vdn dé cdm quan vi peptide ngin dé twong tac véi vi gidc. Do do, hiéu qua thuc t& phu thudc
vao toan bo chudi xtt ly: chit lwong gelatin dau vao, tién xtt ly, thily phan, bat hoat, loc, sdy hoic phéi

trén cudi.
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Bulk Food Additive Gelatin Hydrolase — relative activity vs temperat
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An toan, phap ly va cach hiéu cum tir “Food Additive”

Cum tir “Food Additive” trong tén sdn phdm nén dwoc hiéu 1a dinh vi tng dung cho linh vuc thuc pham,
khong phai tuyén bd rang san phdm tw dong dwgc phé duyét cho moi qudc gia, moi cong thirc va moi
cach ghi nhan. Quy dinh vé enzyme thuc phdm, chat hd tro ché bién, phu gia va yéu cau cong bd c6 thé
khac nhau gitra thi trwedrng. Cac bai tong quan vé phu gia thwe phdm trong boi cdnh chirng nhin halal
cling cho thiy viéc danh gia phu gia khéng chi dwa vao chirc nang cong nghé, ma con lién quan dén

ngudn goc, quy trinh va yéu cau tuan thd cu thé B,

D6i v&i nha phat trién san pham, cach ti€p cin thin trong la xem gelatin hydrolase nhw mét thanh
phan quy trinh cidn dwoc danh gia trong hé théng an toan va phap ly cia sdn phdm cudi. Can phin biét
enzyme con hién dién hoat tinh trong thanh phdm hay da dwoc bat hoat/loai bo theo quy trinh; cin
xem xét nguon goc enzyme, nén mang, muc dich st dung va thi trweérng phan phéi. Nhan thirc cua nguoi
tiéu dung vé phu gia thwc phdm ciing cé thé chiu &nh hwdng béi cach truyén thong va mirc d6 minh

bach, nén dién giai nhan va tai liéu ki thuat can chinh xdc, tranh phéng dai loi ich 1,

Néu gelatin hydrolysate dwoc dung dé phat trién sdn phdm cé tuyén bo chirc nang hodc strc khde, yéu
cau bang chirng sé& cao hon nhiéu so véi irng dung cong nghé nhw gidm dd nhét hay cai thién hoa tan.
Cac hoat tinh sinh hoc cia peptide phu thudc vao trinh tw peptide, kha nang tiéu hoa, hap thu, liéu st
dung, nén thwc phdm va bang chirng 1am sang. Vi vay, trong tai liéu ki thuat B2B, nén mé ta peptide

gelatin la hwéng nguyén liéu tiém nang, khong nén bién thanh tuyén bo diéu tri hodc phong bénh néu

chwa c6 ho so chirng minh phu hop.
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Kiém soat chat lwong trong str dung thuc té

(' cdp d6 quy trinh, chit lwong cia thiy phan gelatin thuwong dwoc danh gia thong qua cac chi tiéu phu
hop véi muc tiéu san phdm nhw dé nhét, dd tan, dd trong/duc, cdAm quan, kha nang tao gel con lai,
twong thich véi cong thirc va dé on dinh trong bdo quéan. Khdng c6 mot thong sé6 duy nhit dai dién cho
moi rng dung, vi gelatin hydrolysate dung cho d6 udng sé khac véi gelatin hydrolysate dung cho
coating, nén 1én men hodc vat liéu an dwoc. Sw khac biét vé tinh chat lwu bién gitra cac hé gelatin da
dwoc ghi nhan trong cic nghién ciru hydrogel, cing c¢6 nhu cidu danh gia theo &ng dung thay vi suy ludn

tlr tén nguyén liéu [,

Bulk Food Additive Gelatin Hydrolase — dose-response (diminishing re
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Illustrative dose-response; confirm with plant trials. Not measured assay data

\J

Figure 7. & AHE & ?((0.1-0.8% w/w)O A 23 A FH7t= ZEtE 7t2f

1
2O OAN 8-S 2HA Y LICE
Vé thao tic san xult, enzyme can dwoc phin tin dong déu dé tranh vung thiy phin qua sdu hodc qua
nhe trong cing mot mé. Hé c6 dé nhét cao cin quan tAm dén tron, truyén nhiét va thoi gian giiy; hé cé
protein hdn hop can lwu y rang enzyme cé thé cit ca protein khac ngoai gelatin néu ching la co chat
phu hop. iy la diém dic biét quan trong khi xtr ly dich chiét phu phidm, noi gelatin, collagen chwa bién

tinh hoan toan, albumin, globulin hodc protein mé khac c6 thé cling hién dién.

Sau thdy phan, buéc 6n dinh quy trinh la cin thiét dé giir profile peptide khong tiép tuc thay doi. Tuy
quy trinh, diéu nay c6 thé bao gdm bat hoat enzyme bang diéu kién ché bién phu hop, diéu chinh pH,
lam lanh, sdy hodc ph6i tron vao nén cudi. Muc tiéu khéng chi la dirng phan &rng, ma con bao vé chit

lwgng cdm quan va do 6n dinh cia gelatin hydrolysate trong chudi cung tng.
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Vai tro clia Enzymes.bio khi cung cap Bulk Food Additive Gelatin Hydrolase

Enzymes.bio cung cip Bulk Food Additive Gelatin Hydrolase nhi mot sdn phdm enzyme thwong mai
danh cho nguwoi dung B2B, ban truc tiép online theo don vi 1 kg. Enzymes.bio khong phai nha san xuat
enzyme, khéng dai dién nhw phong thi nghiém phét trién ching hoac co s& phén tich hoat tinh, va tai

liéu nay khong thay thé danh gia phap ly, an toan hoic toi wu quy trinh tai co s& st dung.

Khi dit hang, CoA va SDS dwoc cung cip kém theo. CoA hd tro nhan dién thong tin 16 va cac thong tin
chit lwong lién quan dén sadn phdm dwoc cung cip; SDS hd tro thao tac, lwu kho va danh gia an toan
vat liéu trong hé thong ndi bd. V&i enzyme dang bot hoidc ché phadm enzyme, ngudi dung chuyén
nghiép nén xtr ly theo quy trinh an toan lao dong phu hop, dic biét trdnh phat tan bui va tiép xtc

khong can thiét véi dwong ho hdp hodc da.

Dbi€ém cin nhin manh la gelatin hydrolase khong phai “giai phap mot diéu kién cho moi cong thirc”. Gia
tri clia enzyme nam & kha ndng diéu chinh protein gelatin theo muc tiéu cu thé: gidm do nhét, gidm gel
hda, tao hydrolysate, hd tro nén 1én men, hoic chun bi nguyén liéu cho coating va vat liéu thuc pham.

Hiéu qua cudi cung phu thudc vao co chat, cong thirc, diéu kién xtr ly va cach dirng phan &ng.

Bulk Food Additive Gelatin Hydrolase — residual activity over tim
100 A

80 -

~50% at 8 h

/

60 -

40

Residual activity (%)

20 A

0 5 10 15 20 25 30
Incubation time at operating temperature (h)

Illustrative stability decay; real retention depends on formulation and conditions.

Figure 8. 23 A ZH 72 MetE 7tz 42| of
o2 XE 2T 0 M A|ZH0| X|Lhoy| 2t RHE & o] Zha

Két ludn: enzyme thiy phan gelatin cho nguyén liéu thuc pham linh hoat hon
Bulk Food Additive Gelatin Hydrolase 1a cong cu enzyme dung dé cat gelatin thanh cac peptide ngin
hon, tir d6 thay déi dé nhét, kha nang tao gel, dé hoa tan va tinh *ng dung ctia nguyén liéu gelatin. Co

ché chinh la thdy phéan lién két peptide trong protein; két qua cong nghé phu thudc vao mirc do thiy

phén, nguon gelatin, pH, nhiét do, thoi gian tiép xdc va thanh phin nén thwe pham.
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Trong rng dung B2B, enzyme nay phil hop v&i san xuit gelatin hydrolysate, dd u6ng va bot protein dé
phéan tan, x ly hé chira gelatin, khai thac dong nguyén liéu giau collagen, nén Ién men va mot s6 rng
dung coating hodc vatliéu an dwoc. Cach str dung hiéu qua 1a kiém soat thliy phin & mirc muc tiéu,
khong chay phan (rng qué sdu néu san phadm van can than vi, cAm quan dé chiu hodc mot phan chic

nang ciu trac.

Enzymes.bio cung cip san pham truc ti€p online theo don vi 1 kg, kém CoA va SDS khi dit hang. Vi
cach hiéu dung vé co ché va gi¢i han rng dung, gelatin hydrolase c6 thé tré thanh mét cong cu hiru ich

trong phat trién nguyén liéu gelatin thiy phin va t6i wu quy trinh ché bién thwc phdm hién dai.

Pat mua Bulk Food Additive Gelatin Hydrolase truwc tuyén

Ban theo don vi 1 kg, c6 sdn trong kho va sdn sang giao hang. Dit mua truc ti€p trén ctra 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 Bulk Food Additive Gelatin Hydrolase -

Tai liéu tham khao

DPuwoc danh s6 theo thir tw trich dAn dau tién. Cac nguén truy cp mé, déu dwoc xac minh c6 thé truy cap tai thoi diém xuat ban; s§

trich dn trong bai lién két dén day.
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