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Coffee Bean Demucilaging Enzyme cho loai bé mucilage
trong ché bién ca phé wét

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

Coffee Bean Demucilaging Enzyme 13 ch€ phim enzyme hé tro phan giai 16p chit nhay giau
pectin bAm quanh hat ca phé sau tach vo, giup bwéc rira va lam sach bé mit hat dién ra dong
déu hon. Vé ban chit cong nghé, enzyme nay bé sung trwc tiép cac hoat tinh phan giai
polysaccharide — déc biét 1a pectinase va cac carbohydrase lién quan — dé gidm phu thudc
vao lén men tw phat trong bé. Enzymes.bio cung cip san phdm nay qua kénh ban trwc tuyén
theo don vi 1 kg; CoA va SDS dwoc cung cap kém theo khi ddt hang, va Enzymes.bio dong vai
tro nha cung cip, khong phai nha san xuat hay phong thi nghiém.

Coffee Bean Demucilaging Enzyme la gi?

Coffee Bean Demucilaging Enzyme la enzyme xt ly ca phé dung cho céng doan sau pulping, khi vé qua
da dwoc tAch nhwng 16p mucilage van con bAm quanh parchment. Trong ché bién wét, mucilage hoat
dong nhw mot 1op gel thwe vat: nhét, dinh va khé rira sach hoan toan néu chi dwa vao nwéc hoac ma
sat nhe. Trang sdn phdm ctia Enzymes.bio dinh vi ché ph4&m nay cho muc dich hé tro demucilaging
trong xt ly ca phé, tirc 1am roi va phan gidi 1&p chit nhay dé thuén lgi cho rira, ngdm hodc xt ly tiép
theo .

Thanh phan chirc ndng cia mot ché phidm demucilaging thuworng xoay quanh nhém enzyme phéan giai
polysaccharide thanh t€ bao thwc vat, trong d6 pectinase la nhém c6t 161 vi pectin gép phan lén vao do
nhét va kha ning bdm dinh cia mucilage. Cac tai liéu tong quan vé pectinase mé td nhém enzyme nay
c6 kha niang cat mach pectin trong nguyén liéu thwc vat, 1am gidm do gel, dd nhéot va do két dinh cia
nén giau pectin 1. Khi k&t hop véi cac hoat tinh hd tro nhw hemicellulase hodc cellulase, qua trinh lam
16ng vat liéu bam trén bé mat hat c6 thé dién ra toan dién hon, vi 16p mucilage va tan dw mé qua khong

phai la mot polymer don Ié.

biém quan trong la Coffee Bean Demucilaging Enzyme khong phai “chit tiy” va cling khong phai phu
gia tao hwong. Co ché chinh la thiy phan c6 chon loc céc lién két glycosidic trong pectin va

polysaccharide lién quan, khién 1&p gel bAm quanh hat mat ciu trtic va dé tich bang nwéc, khudy tron
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hodc thiét bi co hoc. Enzymes.bio cung cip san phdm trong nhém enzyme cho ché bién ca phé, nhwng
khong tuyén bd vai tro nha san xuat hay don vi phéan tich; tai liéu CoA va SDS di kém don hang la tai

liéu ho tro truy xudt va an toan st dung trong van hanh .

Vé

Vi sao I&p mucilage 1a diém nghén trong ché bién ca phé wét?

Trong ché bién wét, sau khi qua ca phé chin dwoc tach vo, hat vAn duoc bao quanh béi 16p mucilage
giau nwéc, dwong, pectin va cac chit hoa tan khac. Néu 1ép nay khong dwoc loai bo diy du tredc khi
sdy, hat c6 thé kho khong déu, dé dinh cum, ting tai cho khAu rira va lam phat sinh bién dong gitra cac
mé. Nghién cru vé 1én men wét cho thiy sw phan giai mucilage 1a mét bwéc trung tim trong x Iy sau
thu hoach, v&i vai tro ddng ké cua vi sinh vit va enzyme ndi sinh/ngoai sinh trong viéc lam mét ciu truc

16p chat nhay 2],
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Trong quy trinh truyén thdng, mucilage thutng duoc loai bd bang 1én men tw nhién: hat dwoc gitr
trong bé trong mot khoang thoi gian d€ hé vi sinh c6 san phat trién, tiét enzyme va tao acid hiru co.
Cach lam nay c6 thé hiéu qua, nhwng mirc dd 6n dinh phu thuéc manh vao nhiét d6 méi trwong, do
chin qua, d6 day mucilage, tai vi sinh ban dau, vé sinh bé, lwvgng nwéc va thoi gian lwu. Cac nghién cliru
vé 1én men ca phé nh4n manh rang hé vi sinh khéng chi tham gia phan gidi mucilage ma con c6 thé anh

hwéng dén chuyén héa duong, acid va hop chat lién quan dén chat lwong cdm quan Bl

Khi nha ché bién mudn gidm bién dong, enzyme demucilaging cung cip mot cach ti€p cin truwe ti€p hon:
dwa hoat tinh phén gidi pectin va carbohydrate vao ngay moi trwong ti€p xtc véi hat. Piéu nay khong

loai b6 hoan toan vai tro ctia kiém soat Ién men, rira va sy, nhwng giip buwéc pha vér mucilage bét phu
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thudc vao “may rui vi sinh” ctia tirng bé. Vé&i cac tram ché bién cé lwu lwgng 1én trong mua thu hoach,
viéc rut ngan va chuin héa buéc loai bé mucilage c6 thé ho tro td chixc lich bé, lich rira va lich siy tot

hon.
Co ché hoat ddng: pectinase lam gi v&i I&p gel mucilage?

Pectin 1a polysaccharide ciu tric c6 mit trong thanh té bao va vung gian bao ctia mé qua; khi & dang
gel héa, né gop phan tao dé nhét, dé dinh va kha nang gitr nwdre. Pectinase gom nhiéu nhém enzyme
khéac nhau, chang han enzyme cat mach chinh polygalacturonic acid hoic enzyme tac dong 1én cac dang
pectin da methyl hoa, 1am polymer dai bi chia thanh doan ngin hon, dé hoa tan hon va it khd ning tao
mang gel hon *l. Trong b&i canh ca phé, khi mang pectin bi pha v&, mucilage mat do bam dinh va dé

troi khoi parchment trong buéc rira.

Hemicellulose va cellulose cé thé khong phai thanh phin “nhét” chinh nhw pectin, nhwng chiing hién
dién trong tan dw mé thyc vat va thanh té€ bao con bam trén hat. Cellulase thuy phén lién két trong
cellulose, con hemicellulase tAc dong lén cac polysaccharide nhanh nhw xylan, mannan hodc arabinan

tuy hé co chat. Tong quan vé cellulase cho thdy nhém enzyme nay dwoc &rng dung rong trong xi ly

nguyén liéu sinh khdi vi c6 kha nang pha v&r ciu tric carbohydrate bén cda thanh té bao thwc vat [,

C6 thé hinh dung qué trinh demucilaging bang enzyme theo ba lép tic dong. Thir nhit, pectinase lam
gidm do nhét cia “keo” mucilage. Thit hai, cAc carbohydrase hé tro Jam yéu mang md qué con sét lai,
khién vit liéu bam khong con gilr chidt vao bé mat parchment. Th ba, nwéc rira va chuyén déng co hoc
dwa cdc manh polymer da bi cat roi ra khoi khdi hat. Cach tiép can nay khac véi mai mon co hoc thuan
tiy: enzyme khong “chd” hat, ma 1am cho 1¢p badm tré nén dé tich hon trwéc khi lwc riva hodc luc

khudy phat huy tac dung.
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Bang trén cho thiy enzyme khong nhét thiét thay thé toan bo 1én men hodc thiét bi co hoc. Vai tro thuc
té clia Coffee Bean Demucilaging Enzyme 1a mot cong cu hd tro kiém soat: lam mucilage dé roi hon dé
cac buéec rira, ngdm, khudy hoic tich nhét dat hiéu qua dong déu hon. Diéu nay phu hop véi hi€u biét

hién nay rang phan giai mucilage trong ca phé 1a mot qué trinh sinh héa c6 sw tham gia clia enzyme va

vi sinh vat, khong chi la thao tac rira vatly [,
Bang chirng khoa hoc lién quan dén enzyme va phan giai mucilage

Bang chirng co ché manh nhit dén tir nén tang khoa hoc ciia pectinase. Cac tong quan vé enzyme
pectinolytic cho thiy pectinase dwoc &rng dung trong nhiéu nganh xt ly nguyén liéu thwc vt nho kha
niang giam do nhat, lam trong, chiét tich va phan rd mé giau pectin 1. Mucilage ca phé 1a mot nén giau
polysaccharide, vi vay viéc dung enzyme phan giai pectin d€ ho tro loai bé 16p chit nhiy c6 co sé sinh

hoéa ro rang.

Nghién ctru vé qud trinh 1én men wé't cia hat ca phé cho thdy nim men dong vai tro thiét yéu trong
phén gidi mucilage, nghia la viéc loai bé 1&p chit nhay c6 lién hé truc ti€p véi hoat tinh sinh hoc va
enzyme do vi sinh vit tao ra 2. Bidu nay gitp giai thich vi sao 1én men tw nhién c6 thé loai b mucilage:
khong phai vi thoi gian cho don thuan, ma vi hé vi sinh da tao ra cic hoat tinh phan gidi carbohydrate.
Enzyme demucilaging dwa mdt phan chirc ning d6 vao quy trinh theo hwéng truc ti€p va dé chuén hoa

hon.

Ngoai pectinase, cdc enzyme ndm va vi sinh vit khac cling dwoc nghién cru rong rai vi kha nang phan
giai polysaccharide thwc vat. Tong quan vé enzyme ndm ghi nhin nhiéu nhém enzyme ngoai bao — bao
gom cellulase, xylanase, pectinase va cac hydrolase khac — c6 vai tro 1on trong chuyén héa sinh khéi
thuc vat va nhiéu tng dung cong nghiép 1. Véi ca phé, diéu nay cling ¢§ cach nhin rang 1¢p mucilage
va tan dw m6 qua nén duwgc x Iy nhw mot nén sinh khéi mém giau carbohydrate, thay vi chi la “bui

ban” trén hat.
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Mot diém can than trong l1a khong nén suy luan rang moi ché phdm enzyme déu cho ciing mot két qua
trong moi diéu kién ca phé. Hiéu qua thuc t€ phu thudc vao gidong, do chin, mirc pectin trong mucilage,
nhiét do bé, pH tw nhién, ty 1& nwéc, thoi gian tiép xic va mitc tron. Vi vy, gia tri clia enzyme nam & co
ché& va kha ning ho tro kiém soat, con két qua cudi cing cin dugc danh gia trong quy trinh cu thé cua

tirng co s& ché bién.
Tac dong dén chat lwong: ho tro’ 6n dinh, khong phai “tao hwong” truwc tiép

Chat lwong ca phé 1a két qua ctia chudi dai tir giéng, thd nhudng, do chin, thu hai, ché bién, sy, bdo
quan, rang dén pha ché. Téng quan vé thudc tinh chit lwgng ca phé cho thdy hwong, vi, d6 acid, body va
hiu vi chiu &nh hwéng béi nhiéu bién sé trudc va sau thu hoach, trong dé phwong phap xt ly la mét
phan quan trong nhung khong phai yéu t6 duy nhat 7). Vi vay, enzyme demucilaging nén dwoc hiéu l1a

cong cu hd tro xtr Iy sach va dn dinh hon, khdng phai tdc nhan tao hd so hwong cé dinh.

Viéc loai bé mucilage dong déu c6 thé gian ti€p gitp chit lwong 6n dinh hon bang cach gidm ving hat
con dinh chat nhay, han ché khac biét t6c d6 kho va gidm nguy co 1én men kéo dai khong mong muén &
mot phan khdi hat. Tuy nhién, néu sau khi rira enzyme ma hat van bi sdy qua chm, phoi trong diéu
kién &m hoic bdo quan kém, loi ich tir buwérc demucilaging sé bi suy gidm. Cac nghién ctru vé quan ly
phu phdm va xir ly ca phé nh4n manh rang tirng cdng doan sau thu hoach déu lién quan dén chat

lwong, mdi truedng va hiéu qua van hanh cta toan chudi 8,
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Mot s6 nghién ctru vé 1én men vi sinh trong ca phé quan tim dén diéu bién hwong théng qua ching vi
sinh vat, chuyén hdéa caffeine, dwdrng, acid va tién chit hwong. Day 1a hwéng khac véi muc tiéu chinh
cia Coffee Bean Demucilaging Enzyme. Cac nghién cru gan day vé 1én men vi sinh trong ca phé cho
thdy kha nang diéu chinh chat lwgng va an toan la linh vuc rong, bao gom nhiéu co ché sinh hoc khac
nhau chir khong chi phan giai mucilage [°l. Do d6, khong nén dién dat rang enzyme demucilaging “cai

thién hwong vi” mot cach truc ti€p hodc bado dam diém cupping cao hon.

Figure 4. At Zm ot HWat [, 245 0|8t HAUE MAHE= Ao HHES
O W=D Ko 7bs3HA MAE & A LICE
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Loi ich van hanh cé co s&

Loi ich dau tién 1a hd tro rut ngdn va 6n dinh buwéc loai béd mucilage. Khi pectinase va carbohydrase
1am yéu 16p gel, nwére riva va thao tac co hoc c6 thé tach chit nhay khoi hat dé hon so véi khi polymer
con nguyén ven. Trong bdi cdnh 1én men wét, bang chirng vé vai tro thiét yéu cia nAm men trong phan

gidi mucilage cho thdy viéc thic diy hoat tinh phén giai carbohydrate 1a trung tim cta qua trinh 1am

sach hat [?1,

Loi ich thit hai 1a hd tro bé mat parchment sach va dong déu hon trwdc khi sdy. Mucilage con sét lai tao
cac vung gilr nwéc va chit hoa tan khac nhau trén khéi hat, c6 thé lam t6c do kho khéng dong nhat.
Mot nghién ctru vé phirc hop enzyme trong qua trinh sdy va chit lwong ca phé cho thay enzyme da

duwgc quan tAm nhw mot cong cu trong chudi xt Iy sau thu hoach, dic biét & mdi lién hé giita xtr ly chat

nhay, sdy va két qua chat lwong 191,
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Loi ich th ba la gidam phu thudc vao bién dong ctia 1én men tw phat. Lén men tw nhién c6 thé tao két
qua t6t khi dwoc kiém soat, nhwng trong thwce té san xuat, nhiét do, nguén nwéec, vé sinh bé va nguyén
liéu dAu vao thay déi lién tuc. Bang cach dwa hoat tinh enzyme vao quy trinh, nha ché bién c6 thém mot
bién s6 c6 thé quan ly, thay vi chi cho hé vi sinh ban dia hoat dong. Tuy nhién, enzyme khong phai chat
khr trung, khong thay thé vé sinh thiét bi va khéng ngan moi rui ro vi sinh néu quy trinh nwéc, bé va

sdy khéng dwoc kiém soat.

Loi ich thir tw 12 ho tro sir dung tai nguyén hiéu qua hon trong mot s6 bdi cdnh. Nganh ché bién ca phé
tao ra nhiéu dong phu pham va nwéc thai giau chat hivru co; cac nghién cru vé quan ly phu phim ca
phé nhan manh nhu ciu gidm tai mdi trwong va ting gia tri tir dong thai trong chudi ché bién 111,
Enzyme demucilaging khong tw dong giai quyét nwéc thai, nhwng néu gidp rira hiéu qua va gidm thoi
gian lwu bé, n6 c6 thé la mot phan cda chién lwgce van hanh sach hon khi két hop véi quan Iy nwéce va

Xt Iy nwére thai phu hop.
Ung dung trong tram ché bién wé't

U'ng dung phé bién nhat 13 sau pulping, khi hat con parchment va mucilage dwoc chuyén vao bé hoic
kénh xtt ly. Enzyme dwoc phén tan trong nwéc dé tiép xdc vdi toan bd khdi hat, sau dé hat dwoc gite
trong diéu kién phu hop cho dén khi mucilage roi ra da dé rira sach. Trang danh muc cia Enzymes.bio
dat sdn pham trong nh6m enzyme cho ché bién ca phé, cho thay dinh hwéng ng dung 1a xtr ly sau thu
hoach thay vi dung trong rang hodc pha ché .

Coffee Bean Demucilaging Enzyme — relative activity vs pH
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Illustrative profile modelled from the stated optimum range; not measured assay data
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U'ng dung thtt hai 1 hd tro thiét bi tAich nhét co hoc. Trong day chuyén cé demucilager, enzyme c6 thé

duwgc dung nhw budc tién xir Iy hoic ho tro trong pha nwéc dé 1am yéu 16p gel trudc khi ma sat co hoc
dién ra. Cach nay dic biét hop 1y khi muc tiéu 1a gidm phu thudc vao lwc co hoc manh hoic cai thién do
ddng déu gitra cac vang hat c6 mucilage ddy mong khac nhau. Du vy, hiéu qua van phu thudc vao thiét

ké thiét bi, thoi gian ti€ép xtc va khd nang phian bé enzyme déu trong khoi hat.

U'ng dung thit ba 1a lam sach b& mat hat trong cac quy trinh can ngoai quan dong déu hon, vi du trwéc
khi sdy hodc trong mot s6 buéc conditioning wot dwoc kiém soat. O day, enzyme khong thay thé phan
loai, rira, loai b hat 16i hay sdy ding chuin; né chi gitip lam 1éng cidn carbohydrate bam trén bé mat.

biéu nay phu hop v&i cach cac enzyme phén gidi sinh khéi thuwe vat dwgc dung dé pha v vat liéu bam

dinh hozc mo thuc vat trong nhiéu trng dung cdng nghiép 1.
Céc yéu té anh hwéng dén hiéu qua sir dung

Do chin clia qua 12 yéu t6 dAu tién. Qua chin dong déu thudng c6 mucilage dé dw doan hon vé do day,
ham lwong dwdng va cu tric pectin; trong khi qua xanh, qué chin hoic 14n tap c6 thé lam mé xir Iy

bién dong. Vi chat lwgng ca phé phu thuéc manh vao nguyén liéu va x Iy sau thu hoach, enzyme khong

thé bu hoan toan cho khau thu hai hodc phan loai nguyén liéu chua tot [71,

Nhiét d6 va pH tw nhién cta khéi xtt Iy cling &nh hwéng dén téc do phan (rng enzyme. Mdi enzyme c6
vung hoat dong thuln lgi riéng, nhwng trong tai liéu hd tre ciia nha cung cdp khong nén suy dién thanh
cac con s6 cd dinh néu khong c6 dir liéu 4p dung cho ding sdn phdm va quy trinh. V& nguyén tic, nhiét
dod qua thip c6 thé 1am phan &rng cham, con diéu kién quéa khic nghiét c6 thé Jam enzyme mat hoat

tinh; day la dac di€ém chung cta protein enzyme dwoc mé ta trong cac tong quan vé enzyme cong

nghiép 6],
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Coffee Bean Demucilaging Enzyme — relative activity vs temperatu
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Illustrative profile modelled from the stated optimum range; not measured assay data.
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Mirc tron va ty 1é nwédc quyét dinh enzyme c6 ti€p xic déu véi hat hay khong. Néu mot phan khéi hat
khong tiép xtc tét, mucilage & ving d6 vAn bam trong khi viing khac da sach, din dén rira khong dong
déu. Trong thuc té, van dé phan b6 thwong quan trong khong kém ban than enzyme, vi phan rng thay

phéan chi xdy ra tai noi enzyme ti€p xtc dwoc véi co chit.

Thoi gian tiép xtc cdn dwgc quan ly theo muc tiéu quy trinh, khong nén kéo dai chi vi “cang lau cang
tot”. Khi mucilage da roi da, viéc gitr hat trong bé thém c6 thé lam ting nguy co bién déi vi sinh khong
mong mudn, nhat la trong diéu kién vé sinh kém hodc nhiét d6 cao. CAc nghién clru vé vi sinh trong lén
men ca phé cho thiy hé vi sinh c6 anh hwéng dang ké dén chuyén hoa trong qua trinh xt ly, nén thoi

gian lwu bé van 13 bién s§ can kiém soat dii ¢6 ding enzyme 3],
Lién hé v&i nwéc thai va phu pham ca phé

Demucilaging chuyén mot phén vat liéu hiru co tir bé mat hat sang nwéc riva hodc dong thai. Vi vay, khi
enzyme lam mucilage r&i nhanh hon, co s& ché bién ciing cin cht y dén quan ly nwéc thai giau chat
hitru co. Cac nghién ctru vé phu phdm ca phé cho thay vo, pulp, husk, mucilage va nwéc thai ché bién c6
tiém nang giy tai méi trweorng néu khong dwoc quan ly, ddong thoi cling ¢6 thé dwoc xem 1a ngudn sinh

khé&i cho cac huéng tin dung khac (81,

O’ quy md nho va vira, viéc thu gom, xt Iy hoidc tin dung dong thai ca phé 1a van d@é thuc té, dic biét tai
cac vung ché bién tip trung. Nghién ctru tai cic nha may ché bién ca phé quy moé nhd-vira & Kiambu,

Kenya, da xem xét cach tang loi ich tir chat thai sinh khdi, phan d4nh nhu ciu quan Iy phu phdm khong
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chi & nha may lén ma ca & cap dia phwong 2l Enzyme demucilaging nén dwoc dit trong birc tranh
nay: né hd tre cong doan hat, nhwng khong thay thé hé théng xtr Iy nwéc thai.

Coffee Bean Demucilaging Enzyme — dose-response (diminishing reti

100 A

80 -

60 -

40 A

Relative effect (%)

20 +

Recommended 0.02-0.1% %

0.00 0.02 0.04 0.06 0.08 0.10 0.12 0.14 0.16
Enzyme dose (% %)

Illustrative dose-response; confirm with plant trials. Not measured assay data

Figure 7. & ALE & 9((0.02~0.1%) 0 M HL|S A E HH 222 OAH &
oS 2

Mot s6 hwdng nghién clru khac con khao sat rng dung enzyme, oxy hda sinh hoc hoac chuyén héa phu
phim ca phé thanh sdn ph4m gia tri gia ting. Chang han, nghién cru vé oxy héa enzyme cac hop chit
phenolic trong nwéc thai ché bién ca phé cho thay enzyme ciing dwgc quan tim trong xtr ly dong thai,
du dé 1a &ng dung khac véi demucilaging hat 31, Bigu nay nhan manh ring enzyme trong nganh ca
phé c6 nhiéu vai tro riéng biét; cin phan biét ro enzyme xtr ly hat, enzyme xt Iy nwéc thai va enzyme

chuyén héa phu pham.
Nhirng diéu Coffee Bean Demucilaging Enzyme khdng lam

Coffee Bean Demucilaging Enzyme khong phai enzyme khir caffeine. Khir caffeine hodc phan giai
caffeine lién quan dén cac con dwong chuyén hoa khac, thuwdng gin véi chiing vi sinh hodc enzyme
chuyén biét trong nghién ctru caffeine. Cac bai viét gin diy vé 1én men vi sinh trong ca phé cé dé cap
dén diéu bién caffeine va hwong, nhwng d6 1a mét nhém muc tiéu khac véi demucilaging 1op mucilage
[31

San pham cling khong phai chit bdo quan, chit khang ndm hay chit khir trung bé. Néu nwéc ban, bé
khong vé sinh, qua 1an tap nhiéu hoac hat sau rira bi sdy cham trong diéu kién 4m, rui ro chat lwgng
van ton tai. Enzyme gitip phan gidi polymer bam dinh; né khong thay thé chwong trinh vé sinh, phan

loai nguyén liéu, quan ly nwdéc, kiém sodat thoi gian va sy dung cach.
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Enzyme cling khéng stra dwoc 16i rang hodc quyét dinh ho so cdm quan cudi cing. Cac thudc tinh chit
lwong ca phé chiu anh hwéng ctia nhiéu bwéc sau thu hoach va ché bién ti€p theo, dac biét la bao quan,
rang va pha ché 7], Vi vay, cach dién dat chinh xac 1a enzyme cé thé hd tro nén quy trinh sach va dong
déu hon; khéng nén xem né nhw céng cu bao ddm hwong trai ciy, d6 ngot, do acid hodc diém thir ném
cu thé.

Vai tro cia Enzymes.bio trong cung (rng sdn pham

Enzymes.bio cung cip Coffee Bean Demucilaging Enzyme qua kénh ban hang truc tuyén, véi don vi san
phidm 1 kg va tai liéu CoA, SDS di kém khi dat hang. Pay la thong tin quan trong cho khach hang B2B
can san pham déng goi ré rang va tai liéu hd tro van hanh, nhung khong nén hiéu Enzymes.bio 1a nha
san xuit enzyme hodc phong thi nghiém phéan tich. Trang sdn phim ctia Enzymes.bio 1a ngu6n thong tin

thwong mai vé ché phdm dwoc cung cap, khong phai bao cdo nghién ctiru doc lap .

Coffee Bean Demucilaging Enzyme — residual activity over time
100 A

80 A

~50% at 8 h

/

60 -

40 A

Residual activity (%)

20 -

0 T T T T T T
0 5 10 15 20 25 30

Incubation time at operating temperature (h)

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

Figure 8. 2t S 2 T Of| Al A|ZH0| X| O] (2t ZHE A4 0| ZASH= HI|E M A
EHH B0 O A& Lot A ZHA

oo To-L.
O géc d6 ing dung, khach hang nén xem san pham nhw mot dau vao cong nghé cho quy trinh ché bién
ca phé wét hodc lam sach bé mat hat, cin dwoc tich hop vao hé thong dang c6. Hiéu qua thuc té sé phu
thudc vao nguyén liéu, thiét bi, nguén nwéc, cach tron, thoi gian ti€p xtc, riva va siy. Cach ti€ép cin thin
trong 1a danh gia enzyme trong diéu kién van hanh nodi bd, nhung khong can dién dat theo ki€u yéu cau

mau, b4o gia hay mua s6 lwong 1én; sdn phdm da duoc cung cip truc tiép online theo don vi 1 kg.
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Két ludn chuyén mén

Coffee Bean Demucilaging Enzyme 1a gidi phap enzyme ho tro loai bé mucilage trong ché bién ca phé
wét bang cach phan gidi pectin va polysaccharide bAm quanh hat sau pulping. Co s& khoa hoc cia ng
dung nay phu hop véi hiéu biét vé pectinase, cellulase va enzyme vi sinh trong phén giai vat liéu thuc
vat, dong thoi dugc cing c6 bdi nghién cliru cho thay vi sinh vat va enzyme déng vai tro thiét yéu trong

phan ra mucilage ca phé 2],

Gi4 tri thuc té cia enzyme nam & kha ning 1am bwéc demucilaging dé ki€m soat hon: mucilage roi
nhanh hon, bé méat hat sach d6ng déu hon va quy trinh b&t phu thudc vao 1én men tw phat. Tuy nhién,
enzyme khéng phai chat tao hwong, chdt bado quan, chat khir caffeine hay giai phap thay thé cho vé
sinh, rtra, sy va bdo quan ding cach. Khi dwogc tich hop hop ly, Coffee Bean Demucilaging Enzyme la
mot cong cu ky thuat hiru ich cho cac co s& ché bién ca phé muén cai thién tinh 6n dinh cta céng doan

xtt ly mucilage.

P3at mua Coffee Bean Demucilaging Enzyme truwc tuyén

Ban theo don vi 1 kg, c6 sdn trong kho va sdn sang giao hang. D4t mua truc ti€p trén clra hang
clia ching tdi — thanh toan truc tuyé&n va chiing toi sé xt 1y don hang. Mdi don hang déu kém

Chrng nhan Phan tich va Bang Dt liéu An toan.

Mua Coffee Bean Demucilaging Enzyme -

Tai liéu tham khao

Duwoc danh s6 theo thir tw trich dAn dau tién. Cac nguén truy cp 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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