enzymes.bio

Chicken Liver Hydrolysis Enzyme cho thuy phan gan ga va
phat trién nén hwong vi cédng nghiép

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

Chicken Liver Hydrolysis Enzyme la enzyme thily phin protein dung dé chuyén protein
trong gan ga thanh peptide, amino acid tw do va cac phan doan dam hoa tan hon. Trong ché
bién cong nghiép, gia tri chinh clia enzyme nam & viéc tin dung gan ga — mdt phu phadm giau
protein cia nganh gia cAim — dé tao nén gia vi thit, hwong vi phan rng Maillard, palatant cho
pet food, protein hydrolysate hodc nguyén liéu trung gian cho cac cong thirc c6 kiém soat. Cac
nghién ctru vé thily phan protein gan ga cho thiy enzymolysis va cac bu¢c ho tro nhw siéu 4m
c6 thé 1am thay ddi ciu tric, vi, hop chit bay hoi, tinh chit chéng oxy héa va chirc ning cong

nghé ctia hydrolysate 1,

Chicken Liver Hydrolysis Enzyme la gi trong ngi¥ cdnh ché bién gan ga?

Trong ngdén ngir cong nghiép, “Chicken Liver Hydrolysis Enzyme” thuworng dwoc hi€u la ché pham
enzyme c6 hoat tinh protease, dwoc dung dé cat lién két peptide trong protein gan ga. K&t qua cta qua
trinh nay khong phaila mot hop chit don 1é, ma 1a hon hop peptide c6 chiéu dai khac nhau, amino acid
tw do, phan doan dam hoa tan, ciing cac thanh phan di kém v6n c6 clia gan nhuw lipid, khodng, sic td va
tién chit mui. Nghién ctru vé thuy phin enzyme gan ga da dwoc ghi nhan trong tai liéu khoa hoc, cho

thay day 13 mot hwéng xt Iy c6 co s& thue nghiém chit khong chi 1a khai niém ly thuyét 21,

DPiém can hiéu dung 1a enzyme khong “tao hwong thit” mot cach trwc ti€p nhw mét hwong liéu hoan
chinh. Enzyme chu yéu tao nén phan trng: peptide va amino acid c6 thé tham gia vao cac buéec tiép
theo nhuw gia nhiét, phdn &ng Maillard, phéi tron véi dwong khir, mudi, lipid hodc gia vi dé hinh thanh
h6 so mui vi mong muén. Trong nghién ctru vé san phdm phan rng Maillard tir hydrolysate protein gan
ga, cac tac gia cho thiy xtr ly siéu 4m va phan rng Maillard lam thay ddi ciu tric cling nhw dic tinh
khang khuén ctia sdn phdm cudi, nhdn manh vai tro ctia hydrolysate nhw mét nguyén liéu trung gian c6

thé dwoc “dinh hinh” tiép bang cong nghé nhiét [,

Véi Enzymes.bio, cin dién dat chinh x4c vai tro cung &ng: Enzymes.bio 1a nha cung cip enzyme qua
kénh online cho khdch hang chuyén nghiép, khong phai nha san xuit enzyme, khong phai phong thi

nghiém phét trién quy trinh riéng cho tirng nha may va khong dai dién cho két qua vin hanh tai co s&
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clia nguoi dung. San phdm Chicken Liver Hydrolysis Enzyme dwoc cung cip truc tiép theo don vi 1 kg;
CoA va SDS dwoc cung cap kém theo khi dat hang, giip ngwoi dung lwu hé so chat lwong va an toan

cho 16 nguyén liéu st dung .
Vi sao gan ga la nguyén liéu phu hop dé thay phan enzyme?

Gan ga 1a phu phdm c6 gia tri sinh hoc cao nhung ciing 1a nguyén liéu khé xt ly: mui gan rd, mau sim,
c6 lipid va sic t6, dé bién d6i néu nguyén liéu dau vao khong duoc kiém soat tot. Thay vi sir dung gan
tho trong cong thirc, thily phan enzyme gitip chuyén mot phin ciu triic mo va protein khéng hoa tan
thanh dang dich hoic bot hydrolysate dé phdi tron hon, tir d6 mé rong clra ng dung trong seasoning,
s6t, nén dam, palatant hoac hwong vi phan &ng. Cac nghién ctru gan day vé hydrolysate tir tim va gan ga
cho thdy thiy phan enzyme c6 thé dwoc két hop véi hd tro siéu Am dé€ cai thién cac thudc tinh chéng

oxy héa va tinh chat cong nghé ciia hydrolysate 31,

Vé mat thanh phan, gan khong chi la nguén protein. Pay con la hé nén phirc tap cé enzyme ndi sinh,
phospholipid, chdt mau, chat chira Ivu huynh va céc tién chat cé thé anh huwdng dén mui khi gia nhiét.
Mot nghién ctru vé chiét xuit phosphatidylcholine tir gan ga bang enzyme cho thdy gan ga c6 thé 1a
nguon hop chat hoat tinh va lipid phan cwc cé gia tri, nhuwng dong thoi cling cho thiy qua trinh x ly

gan doi héi kiém soéat cong nghé tot dé tach hoidc bién ddi nhém chat muc tiéu 1,

So v&i thit co, gan thuwdng tao ho so mui ddm va “ndi tang” hon. Piéu nay cé thé 1a loi thé trong pet
food hoac hwong vi thit d@m, nhwng c6 thé la gidi han trong sdn phdm thwec phdm cén vi sach va trung
tinh. Vi vy, thiy phan gan ga thwong dwoc xem 1a bwéc Kiém soat va tai ciu tric nguyén liéu, khong
phdi buwéc che gidu hoan toan moi nhwec diém ctia nguyén liéu tho. Nghién clru vé bd sung paste
hydrolysate gan ga vao xudc xich nhii twong ciing cho thay hydrolysate gan ga c6 thé dnh hwdng dén

mdi quan hé ciu tric-chirc nang trong hé thit ché bién, tirc tic ddng ciia n6 vuwot ra ngoai viéc chi bo

sung dam [,
Co ché thuy phan: protease bién protein gan thanh peptide nhw thé nao?

Protein gan ga la chudi polymer amino acid gdp cudn thanh c4u triic khong gian va gin véi md, mang,
lipid hodc thanh phan té bao. Protease hoat dong bang cadch nhan dién va cat mot s6 lién két peptide
trong chudi protein, lam gidm kich thwéc phan tir va ting kha ning phan tan trong nwéc. Khi chudi
protein dai bi cat thanh peptide ngén hon, cac nhém chirc nhw amino, carboxyl, nhom ky nuwéce hoac
nhém chira lwu huynh tré nén dé tiép xic hon véi méi tredng phan ng. DAy 1a ly do hydrolysate

thudng c6 do hoa tan, phan trng Maillard va tinh chat cdm quan khac véi gan nghién chwa thiy phan 2,
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Cach cit cia enzyme anh huéng truc tiép dén két qua. Enzyme c6 xu huéng cit bén trong chudi
protein sé tao nhiéu peptide kich thwéc trung binh va giip gidm d6 nhét hodc pha ciu triic moé nhanh.
Enzyme gidi phong peptide ngin hodc amino acid tw do manh hon ¢4 thé tao nén phan rng Maillard
giau tién chit hon, nhung ciing c6 nguy co lam tang vi dang néu nhiéu peptide ky nwéc tich liy. Nghién
ctru trén thiy phan protein &c ga cho thiy loai protease va diéu kién thiy phan c6 anh hwéng dén
thanh phan amino acid va peptide thu duoc, mot nguyén ly c6 thé 4p dung khi dién gidi qua trinh thay

phan protein gia cdm néi chung 61,
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Figure 1. T2 H|OLH| 7t=238l= 22 0| 23| 5f 7t CHHZ
EFO| S, O0| et 84 H4 2202 HEISHC)

M6t diém quan trong la “thuy phin sidu hon” khéng dong nghia “san pham t6t hon”. V&i nén hwong vi,
thiy phan chwa du cé thé cho dich it amino acid tw do, it tién chit Maillard va kho loc; thuy phin qua

mirc c6 thé tao vi ddng, mui néng, mau sim hoic mat cdm giac thit tw nhién. Vi vy, muc tiéu cong nghé
thwong l1a dat mic thiy phan phu hop véi wng dung, ching han nén pet food c6 thé chdp nhan mui

dam hon, trong khi seasoning cho thwc phdm nguwoi dung cé thé cin hoé so sach, 6n dinh va it hiu vi.
So sanh cac huwéng xtr ly gan ga trong cong nghiép
Bang dudi day tom tat khac biét gitra dung gan ga tho, thily phan enzyme va xt ly nhiét/Maillard sau

thiy phan. Muc dich 1a 1am rd vi tri ctia Chicken Liver Hydrolysis Enzyme trong chudi quy trinh, thay vi

xem enzyme nhuw gidi phap thay thé moi budc ché bién.
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Nghién ctru vé san phdm Maillard tir hydrolysate protein gan ga sau sonication cho thay viéc két hop
thiy phan, xtr Iy vt ly va phan (rng nhiét c6 thé tao ra sw thay d6i ré vé ciu tric va dic tinh san pham,
phu hop véilogic trong bang: enzyme 1a mdt mat xich trong chudi tao gia tri, khdng phai toan bd quy

trinh [,
Cac bién quy trinh dnh hwéng dén chat lwong hydrolysate gan ga

Chat lwvong nguyén liéu gan

Do twoi, mirc oxy hda lipid, tai vi sinh, diéu kién bao quan va ty 1é mé lién két trong gan dau vao anh
hwdng manh dén mui, mau va tinh 6n dinh ctia hydrolysate. Enzyme khéng thé ddo ngwoc hoan toan

mui hw héng, oxy héa hoic nhiém ban ctia nguyén liéu dau vao; nguwoc lai, qua trinh thiy phan cé thé
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1am mot s8 tién chAt mui tré nén dé nhan biét hon néu nguyén liéu ban dau khong t6t. Do do, trong
rng dung cdng nghiép, thuy phin enzyme cin dwoc dit trong hé quan ly nguyén liéu va vé sinh tong

thé, khong tach roi khoi chudi lanh va xtt ly nhiét.
Kich thwéc nghién, ty 1& nwéc va kha nang khudy trén

Gan can dwoc phin tan da tot dé enzyme tiép xic véi protein. Néu dich qua dac, truyén nhiét va khudy
tron kém sé tao vung phan &ng khong déng nhat; néu qua loang, chi phi c6 dac va siy co6 thé ting. Kich
thudc nghién nho giup ting dién tich ti€p xic, nhwng cling cé thé gidi phdng lipid va sic t6 nhiéu hon,
anh hwdng dén mau va mui. Trong cac quy trinh hydrolysate tir phu phadm gia cAm, giai doan tach va cé
dac sau thuy phan c6 thé quyét dinh manh dén ham lwong peptide va kha ning tng dung ctia phan

doan thu dwoc 1.
pH, nhiét do va thai gian

Protease chi hoat dong hiéu qua trong mét viung diéu kién nhit dinh. pH dnh hwdéng dén trang thai ion
héa ctia protein va trung tim hoat ddng enzyme; nhiét dé6 anh huwdng dén toc do phan &rng nhung ciling
c6 thé 1am enzyme mat ciu tric néu vuot ngudng phu hop; thoi gian quyét dinh mirc do cat chudi
peptide. Khong nén nhin tirng bién riéng 1é: cing mot thoi gian phan rng cé thé cho két qua khac néu
pH, nhiét, ty 1& nwé'c hodc chat lwong gan thay doi. Nghién cru vé protein hydrolysate tir (rc ga cho thay
loai protease va diéu kién thdy phan cé thé lam thay do6i thanh phan acid amin nhanh va -

aminoisobutyric acid trong hydrolysate, minh hoa ré tinh nhay ctia san phdm v¢i diéu kién van hanh 6],

Bat hoat enzyme va xtr ly sau thay phan

Khi dat muc tiéu thiy phan, enzyme thwong cdn dwoc bit hoat hodc quy trinh cin dwoc chuyén sang
budc xwr ly ti€p theo dé€ 6n dinh san phdm. Néu enzyme ti€p tuc hoat dd0ng ngoai y muon, ho so peptide
c6 thé thay doi trong lwu trir hodc trong cong doan gia nhiét sau d6. Cac buwédc nhw tach b3, loc, ly tim,
cb dac, sdy hoac phoi tron sé dnh hwdng dén do trong, d6 nhét, mau, vi va kha ning bdo quan cua
hydrolysate. Nghién cru vé phan tich mang hydrolysate phu pham ga cho thiy cong nghé sau thay
phan c6 thé dung dé 1am giau phan doan peptide hoat tinh, nh4n manh rang chit lvong cudi khong chi

phu thudc vao phan &rng enzyme ban dau [],
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Bang chirng khoa hoc lién quan dén thiy phan gan ga

Nghién ctru tryc ti€p vé thily phan enzyme gan ga

Tai liéu “Study on enzymatic hydrolysis of chicken liver” la mot trong cdc nguon truec ti€p lién quan dén
viéc dung enzyme dé€ xt ly gan ga. DU mdi cong trinh c¢6 muc tiéu va diéu kién riéng, sw ton tai cia
nghién ctru nay cho thiy thiy phin enzyme gan ga da dwoc xem nhw mdt chi dé cong nghé thuc

pham/phu phdm cé tinh &rng dung 121,

Cac nghién cru m&i hon mé rong trong tim tir “c6 thiy phan dwoc khéng” sang “hydrolysate c6 thé
dung dé tao tinh chit gi”. Cong trinh vé anh hwéng clia thiy phan enzyme hé tro siéu Am ddi véi
hydrolysate tim va gan ga cho thay hwéng nghién ctru hién nay quan tim dén hoat tinh ch6ng oxy héa

va tinh chat techno-functional, tirc cic thudc tinh quan trong khi hydrolysate dwoc dwa vao céng thirc

thurc pham hoic nguyén liéu trung gian 1.

Hydrolysate gan ga va phan trng Maillard

M6t hwdng rng dung cé co sé manh la tao nén cho phan &ng Maillard. Khi protein gan dwoc thiay
phéin, s6 nhém amino tw do va peptide phan rng c6 thé ting, tao diéu kién cho phan rng v&i dwong
khr trong giai doan gia nhiét. Nghién cru vé sdn pham phan &ng Maillard trong hydrolysate protein
gan ga sau sonication cho thiy x Iy nay c6 thé lam thay déi ciu tric va dic tinh khdng khuin ctia san
phdm, phu hop véi dinh hwéng phat trién hwong vi phdn &ng hodc nguyén liéu chirc nang c6 xi ly

nhiét 1,
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Tuy nhién, Maillard 12 hé phan &ng phitc tap. Cing mdt hydrolysate c6 thé tao mui dé chiu hodc mui
qua dam tuy loai dworng, hoat dd nwéc, pH, thoi gian gia nhiét, mudi, lipid va thanh phan vi lvgng. Vi
vay, Chicken Liver Hydrolysis Enzyme nén dwoc xem la cong cu tao tién chit; hé so hwong cudi cing

van can duoc kiém soat bang thiét ké cong thirc va diéu kién nhiét.

Hydrolysate gan ga trong san pham thit nhii twong

Hydrolysate gan ga khong chi c6 y nghia trong seasoning kho hodc hwong vi phan rng. Nghién ctru vé
b0 sung paste hydrolysate gan ga vao xudc xich nhii twong cho thiy nguyén liéu nay cé thé anh huwéng

dén quan hé ciu tric-chirc nang ciia hé nhii twong thit, chang han twong tac gitra protein, nwéc, chat

béo va cdu truc gel 51,

biéu nay quan trong v&i nha ché bién vi hydrolysate khéng phai lic nao cling hanh xt nhw “protein
nguyén ven”. Peptide ngin c6 thé ting vi va dd hoa tan, nhwng kha ning tao gel hodc gitr nwdc ¢ thé
khac so v&i protein co thit. Do dd, khi dung hydrolysate gan ga trong xuc xich, pate, nhan thit hodc san
phdm nhii twong, cAn danh gia tdc ddong 1én cu truc, do cat, ri nwdc, mau va én dinh oxy hoda clia cdng

thirc cubi.
Bang chirng nén tir phu pham gia cam khac

Cac nghién ctru trén phu phim gia cAm khac gidp giai thich tiém ning chung cia thiy phan enzyme. Vi
du, qué trinh thly phan bét mau ga va nhan dién peptide sinh hoc bang LC-MS/MS cho thdy phu phdm
giau protein ctia nganh gia cam cé thé dwoc chuyén héa thanh ngudn peptide c6 gia tri nghién ciru 181,
DU bot mau ga khac gan ga vé thanh phan va cdm quan, nguyén ly chung la protease cé thé bién phu

phdm protein thanh phin doan peptide cé tinh &rng dung cao hon.

Mot hwdng khac 1a 16ng ga, von giau keratin va khé phan gidi hon nhiéu so véi protein gan. Nghién ctru
vé phan hiy 16ng ga bang vi sinh vat cho thiy qua trinh tao hydrolysate c6 hoat tinh chéng oxy héa va

tao enzyme proteolytic c6 thé hd tro cac rng dung ki thuat, minh hoa rong hon cho chién lwoc

valorization phu phadm gia cim bang enzyme hoac vi sinh [°],
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Ung dung cong nghiép cta Chicken Liver Hydrolysis Enzyme

Nén gia vi thit, bouillon va hwong vi phan irng

U'ng dung ndi bat nhat 1a tao hydrolysate gan ga lam nén gia vi thit. Peptide va amino acid tir thily phan
c6 thé déng gép vi umami, vi thit, hAu vi ddm, vi hoi ngot hodc vi ddng nhe tlly mic thiy phan. Khi phdi
voi dworng khir va xi Iy nhiét, ching tao tién chit cho mui niu, mui rang, mui thit hAm hodc mui gan

dac treng. Nghién clru vé Maillard trong hydrolysate protein gan ga la co s& dang chd y cho hwéng rng

dung nay 11,

Trong thuec té, hydrolysate gan ga c6 thé dwgc dung trong seasoning cho mi, snack, nwéc sot, gravy,
bouillon, stp, gia vi pht ngoai hodc nén hwong vi phan ng. Mic str dung va h6é so cdm quan phu
thudc vao thi tredrng muc tiéu: sdn pham can vi ga sach sé khac véi sdn phdm cadn mui ndi tang dam,

san phdm cho nguwoi tiéu dung sé khac véi palatant cho thu cung.

Palatant va digest cho pet food

Gan ga vOn c6 sttc hdp din cAm quan trong pet food, nhwng dung gan thé hodc paste gan c6 thé gap
van dé vé 6n dinh, ddng nhit va bdo quan. Thiy phan enzyme tao dich digest hodc bot hydrolysate dé
pht ngoai hat, dé phdi vao thitc &n wét hodc dung nhw thanh phan ting tinh ngon miéng. Cac nghién
ctru vé hydrolysate phu phdm ga va phin doan peptide cho thay phu phidm gia cAm c6 thé dwgc xtr ly

thanh nguyén liéu dam c6 kha nang (rng dung rong hon so véi dang tho 71,
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Loi ich thuc té trong pet food khong chi 1a “nhiéu dam hon”. Hydrolysate cé thé tao mui lan téa tot hon,
hoa tan t6t hon trong dung dich coating va 6én dinh hon trong cong thirc néu dwoc xtr ly dung. Tuy
nhién, nha san xuit thanh ph4m van phai kiém soét oxy héa lipid, dd 4m, vi sinh va twong tac véi chat

béo phll ngoai, vi gan 1a nguyén liéu giau tién ch4t mui va dé bién d6i néu bado quan khéng phi hop.
Protein hydrolysate cho céng thirc thuc pham ché bién

Trong thwc phdm ché bién, hydrolysate gan ga c6 thé déng vai tro la thanh phén tao vi, nguén dam hoa
tan hodc nguyén liéu trung gian dé phdi tron. So v&i protein nguyén ven, peptide dé hoa tan hon va cé
thé anh hwong dén d6 nhét, vi nén, mau khi gia nhiét va kha nang twong tic véi mudi hoic
polysaccharide. Cong trinh vé xtc xich nhii twong c6 bo sung paste hydrolysate gan ga cho thiy nguyén

liéu nay c6 lién quan dén ciu tric-chirc nang trong hé thwc phadm phirc tap, khong chi la chit b6 sung

dinh dwdrng don gian 51,

Khi dwa vao thwc phdm, cin thin trong v&i tuyén bé trén nhan. Cac dir liéu vé peptide sinh hoc, chong
oxy héa hodc chirc ning dic biét khéng thé tw dong chuyén thanh tuyén b6 sirc khde cho san phim
cudi. Vi du, hydrolysate co ga trong mé hinh dong vat da dwoc nghién ctiru vé stress oxy hda va ton

thwong gan do rwou, nhwng két qua nhw vy khéng dong nghia moi hydrolysate gan ga trong thuc

pham déu c6 tac dung sinh ly twong tur 191,

Nguyén liéu cho Ién men va moi truvong dinh duwd'ng

Dich thiy phan gan ga c6 thé cung cip nitrogen hiru co, peptide, amino acid va vi chat cho mot s6 hé
1&n men. So véi protein mo chwa thiy phan, peptide va amino acid c6 thé dé dwoc vi sinh vat st dung
hon, dac biét trong cac cong thirc cAn nguén dam phirc hop. Tuy nhién, tinh phtu hgp phu thudc vao

ching vi sinh, yéu cdu mau, mui, dé trong, ham lwong lipid, mudi va kha nang tiét triung ctia quy trinh.

Trong boi canh 1én men, diém manh ctia hydrolysate la tinh linh hoat; di€m yéu la bién ddng ty nhién
cdia nguyén liéu dong vat. Néu muc tiéu 1a méi trweorng c6 do lap lai cao, quy trinh cin kiém soat chat

nguyén liéu dau vao, mirc thiy phin va xtr Iy sau thiy phan. Cic nghién cru vé phin doan peptide tir
hydrolysate phu phadm ga cho thiy co6ng doan tach va lam giau cé thé dwoc dung dé diéu chinh thanh

phin phan tit, nhwng diéu nay phu thudc vao thiét k& quy trinh cda tirng co s& 71,
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Figure 4. 2EIHQl SF2 H Zt2 =t 40 &2z B51, =dS =T
Tl Z2HOIN 2 7t ofotn, 228 =2dsolH, 2822 2ot g
tr2oias SFoALE U=t

Nghién ctru peptide va phan doan chirc nang

Hydrolysate protein dong vt thwong dwoc quan tAm vi ¢ thé chiva peptide c6 hoat tinh chdng oxy
héa, khang khudn, trc ché enzyme sinh hoc hodc tic ddng dén stress oxy hdéa trong mé hinh nghién
ctru. Vé&i gan ga, cac cong trinh vé hydrolysate gan/tim ga va san phdm Maillard tir hydrolysate gan ga

cung cip hwéng nghién citu dang chii ¥ cho nhém R&D mudn khao sat tinh chat chirc nang Bl.

Du vay, cin phan biét ro giivra tiém nang nghién ciru va tuyén bd thwong mai. Mu6n cong bo hoat
tinh chéng oxy héa, khang khuin, ho tro gan, diéu hoa huyét 4p hodc bat ky loi ich sinh hoc ndo, nha
phat trién sdn phdm cudi cin dir liéu riéng trén nguyén liéu va quy trinh thuc té€ cia minh, déng thoi
tudn thd quy dinh thi treorng. Nghién ctru vé hydrolysate co ga trong md hinh chudt ting huyét ap cho
thiy peptide tir ga c6 thé cé tac dong sinh hoc trong boi cdnh nghién ciru, nhwng khong thé dung dé

suy rong khong diéu kién cho moi hydrolysate gan ga 1],
Loi ich céng nghé thuc té

Loi ich dAu tién 1a ting gia tri phu pham. Gan ga c6 thé chuyén tir nguyén liéu khé chuian héa thanh
hydrolysate dung cho hwong vi, pet food hodc cong thirc ché bién. Cach tiép cin nay phu hop véi xu

hwéng st dung phu phdm gia cdm dé tao san phadm peptide, digest hodc nguyén liéu c6 gia tri cao hon,

thay vi chi ban & dang thé Bl.
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Loi ich thir hai la cai thién Kha ning xir ly. Khi protein bi cat nhd, dich thuwong dé bom, dé phdéi tron,
dé phan rng va dé dwa vao cac budc sau nhw loc, co diac hoic siy hon so véi paste gan chwa thuy
phan. Tuy nhién, kha niang x( Iy con phu thudc vao lipid, chit rdn khong tan, kich thuéc hat, mirc gia
nhiét va thiét bi.

Loi ich thir ba la tao tién chit cam quan c6 kiém soat. Hydrolysate cung cdp amino acid va peptide
cho phan &ng Maillard, gitip tao mau va mui nu trong cac hé seasoning hodc hwong vi phan ng. Cong
trinh vé san phdm Maillard tir hydrolysate gan ga sau sonication cho thay cac thao tac trudc va sau

thiy phan cé thé tic dong dén ciu tric va dic tinh cda san pham cudi [,

Loi ich thi tw 1a mé rong lwa chon coéng thirc. Hydrolysate gan ga c6 thé & dang dich, paste, c6 dic
hodc bot tuy quy trinh ctiia ngwoi dung cudi, ttr d6 phu hgp véi nhiéu nén san phdm khac nhau. Nghién
ctru vé (rng dung paste hydrolysate gan ga trong xuc xich nhii trong minh hoa rang nguyén liéu nay c6
thé di vao hé thwc phdm ciu tric phirc tap, nhwng cin danh gia tic dong dén texture va on dinh cua

tirng cong thire 1,
Gi@i han can hiéu ding khi dung enzyme thay phan gan ga

Chicken Liver Hydrolysis Enzyme khong khac phuc dwoc nguyén liéu kém chat lwong. Néu gan dau vao
da oxy hoa, nhiém mui la hodc ¢ tai vi sinh cao, thily phan c6 thé 1am cac van dé nay boc 16 rd hon do
protein va lipid bi phan tan tot hon. Enzyme la cong cu bién doi protein, khong phai chat bdo quan, chit

kh(r mui toan dién hodc bién phép thay thé kiém soat vé sinh.

Figure 5. 5 ZF 7t+=2dll=
YA, MR YR, 7S

’
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Mot gi¢i han khac 1a vi dang. Peptide ky nwéc sinh ra trong qua trinh thdy phan c6 thé tao hau vi dang,
dic biét khi thiy phan qua sau hoic khi cong thirc thi€u cac thanh phan cin bang vi. DAy 1a Iy do nha
phat trién sdn phdm thwong phai t6i wu mirc thiy phan theo muc tiéu cdm quan, thay vi chi t6i da héa
lwong peptide ngan. Cac nghién cru vé 4nh huéng cla loai protease va diéu kién thiy phan trong
protein ga cho thdy h6 so sdn phdm c6 thé thay ddi dang ké theo lwa chon enzyme va diéu kién phan

trng (¢,

Lipid trong gan ciing 1a y&u t6 cin chu y. Gan c6 phospholipid va cac thanh phan dé oxy héa, c6 thé
déng gbép mui béo, mui gan hodc mui oxy hda khi gia nhiét va bdo quan. Nghién ctru chiét xuat
phosphatidylcholine tir gan ga cho thiy gan la nguon lipid phan cwc c6 gia tri, nhwng trong hydrolysate

hwong vi, cing nhém chat nay ciing can dwoc quan ly dé tranh bién déi mui ngoai y mudn 1,

Cubi cuing, khong nén mac dinh hydrolysate gan ga c6 hoat tinh sinh hoc cu thé. Mot s hydrolysate tir
protein ga hodc phu phdm gia cAm da dwoc nghién ciru vé stress oxy hda, huyét ap hodc peptide hoat
tinh, nhwng mdi ngudn nguyén liéu va quy trinh tao ra hd so peptide khac nhau. Vi vy, moi tuyén bg

chitrc nang can dit liéu riéng va khong nén suy dién tir nghién ctru trén ngudn protein khac [,

Ghi chu vé cung (rng qua Enzymes.bio

Enzymes.bio cung cdp Chicken Liver Hydrolysis Enzyme qua kénh online theo don vi 1 kg cho khach
hang s dung chuyén nghiép. Enzymes.bio khong nén dwoc hi€u la nha san xuit enzyme, nha may ché
bién gan ga hodc phong thi nghiém t6i wu héa quy trinh cho tirng ng dung; vai tro pht hop la nha

cung cip san pham enzyme va tai liéu di kém theo don hang .

CoA va SDS dwoc cung cip khi dit hang, hd trg nguwdi dung lwu hd so nguyén liéu, an toan va truy xuit
trong hé thdng quan ly ndi bd. Ngwoi dung cudi van chiu trach nhiém danh gia tinh phu hop clia
enzyme v&i quy dinh thwe phadm, thirc an chan nudi, pet food, my phdm, 1én men hodc &ng dung ky
thuét tai thi treorng muc tiéu. Piéu khoan str dung ctia Enzymes.bio cling nhdn manh pham vi st dung
chuyén nghiép va khong nén dién gidi san phdm enzyme nhu hang tiéu dung truwc tiép néu tai liéu san

phdm khong néu nhw vay .
Két ludn

Chicken Liver Hydrolysis Enzyme 1a cong cu cdng nghé dé chuyén protein gan ga thanh peptide, amino
acid va phan doan dam hoa tan hon. Gia tri chinh nam & viéc bién gan ga tir phu phdm khé chuén héa
thanh nguyén liéu trung gian cho seasoning, hwong vi phan rng, palatant pet food, protein hydrolysate,

cong thirc thwe phdm ché bién hoic nén 1én men.
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Bang chirng truc ti€p va lién quan cho thiy thiy phin enzyme gan ga, dic biét khi két hop véi xtr Iy ho
tro nhu siéu Am hodc phan ng Maillard, c6 thé lam thay d6i ciu tric, vi, hop chat bay hoi, dic tinh
chong oxy héa va tinh chat cong nghé ctia hydrolysate 3], Tuy nhién, hiéu qua cudi phu thudc vao
nguyén liéu, diéu kién thiy phan, xr Iy sau phdn (rng va muc tiéu san pham; enzyme nén dwoc xem la
cong cu ki€ém soat protein, khong phai giai phap tw dong tao hwong, loai mui hodc chirng minh hoat
tinh sinh hoc.

P3at mua Chicken Liver Hydrolysis Enzyme truwc tuyén

Ban theo don vi 1 kg, c6 san trong kho va san sang giao hang. Pit mua trwc tiép trén clra hang
clia ching td6i — thanh todn trwc tuyén va chiing toi sé xt Iy don hang. Mdi don hang déu kém
Chirng nhan Phan tich va Bang Dir liéu An toan.

Mua Chicken Liver Hydrolysis Enzyme >

Tai liéu tham khao

Duwoc danh s6 theo thir tw trich dAn dau tién. Cac ngudn truy cAp mé, déu dwoc xac minh cé thé truy cap tai thoi diém xuat ban; s§

trich dan trong bai lién két dén day.
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