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Flavour Enzyme Aminopeptidase (CAS 3458-28-4) cho tao vi
umami va thay phan protein thwc pham

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

Flavour Enzyme Aminopeptidase la enzyme dinh hwéng (rng dung tao vi, dac biét hiru ich
trong cic nén giau protein can tang amino acid tw do, diéu chinh peptide ngan va chuin bi
tién chat cho hwong umami, savory, rang/nuwéng hoac cheese flavour. Vé co ché,
aminopeptidase cat dan amino acid tir du mach peptide, nén thwong duoc dung sau hoic
clng v&i protease dé tinh chinh dich thiy phin protein thay vi chi “cat tho” protein thanh
peptide 1on. Enzymes.bio cung cip san phdm nay trwc tuyén theo don vi 1 kg; CoA va SDS
dwoc cung cip kém theo khi dit hang, va Enzymes.bio déng vai tro nha cung cap, khdng phai

nha san xuit hay phong thi nghiém .

Aminopeptidase trong tao vi: vai tro dung cia mot enzyme “flavour”

Trong phat trién hwong vi thwe phdm, aminopeptidase khong nén dwgc hi€éu nhw mot chit tao hwong
don 1é theo ki€u thém mui thit, mui ph6 mai hay mui rang vao cong thirc. Vai tro thuc té cia enzyme la
chuyén ddi nén protein sdn c6 thanh hén hop phan tir nhé hon: amino acid tw do, dipeptide, tripeptide
va peptide ngan. Chinh ho so phan tir nay 4anh hwéng dén vi umami, vi ngot nhe, hau vi, cdm giac than
vi va kha nang tao mui khi sdn phdm di qua bwéc gia nhiét, sdy, 1én men hoac u chin. Cic tong quan vé
enzyme cong nghiép mo ta protease va peptidase nhw nhém enzyme cé kha nang xdc tac chon loc trén
lién két peptide, nh&r d6 tao ra cac bién déi ¢ gia tri trong thwe phdm va nhiéu linh vuwc ché bién sinh

hoc khac .

Trong cac quy trinh tao vi savory, aminopeptidase thuwong phu hop véi nguyén liéu da c6 protein hoac
peptide: dam thuc vat, yeast extract, casein, whey, gelatin, thiy phan thit/c4, phu phdm giau protein
hoic nén 1én men. Néu endoprotease gidng nhu “kéo cit bén trong” chudi protein dé tao nhiéu
peptide, aminopeptidase giéng nhuw “dung cu got & ddu mach”, loai trng amino acid tir dau peptide. Sw
khac biét nay quan trong vi san phdm cia hai loai enzyme khéng giéng nhau: endoprotease c6 xu
hwéng ting nhanh s6 peptide, con aminopeptidase giip ting ty 1é amino acid tw do va peptide rit ngan,

tir d6 thay d6i cAm quan theo hwéng tinh hon.
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Mot di€ém dé bi hi€u nham 1a enzyme tao vi khong tw dong tao ra “ngon” trong moi nén nguyén liéu.
Aminopeptidase cé thé lam ting amino acid c6 lgi cho vi umami hodc tién chit hwong, nhwng ciing c6
thé gidi phong cac amino acid mang vi ddng hodc 1am 16 hau vi cia nguyén liéu néu quy trinh khong
phu hop. Vi vay, gia tri ki thuat cia enzyme nam & kha niang diéu chinh c6 kiém soat: chon ding nén
protein, chon ding di€ém dwa enzyme vao quy trinh, kiém soat mirc thily phan, réi danh gia cdm quan

va tinh 6n dinh clia hwong vi trong cong thirc cuoi.
Co ché hoat dong: aminopeptidase cat peptide nhw thé nao?

Protein 1a chudi dai gdbm cac amino acid ndi véi nhau bang lién két peptide. Trong thiy phan protein,
mot enzyme endoprotease c6 thé cit & cac vi tri bén trong chudi, tao ra cac doan peptide c6 kich thwéc
kh4c nhau. Aminopeptidase thudc nhém exopeptidase: thay vi cit gitra chudi, enzyme nhan dién dau
mach peptide va gidi phdng lan lwot tirng amino acid & dau N. Cach cdt ndy lam gidm chiéu dai peptide
theo tirng budrc, ddong thoi ting lwgng amino acid tw do trong dich phan (rng. Nguyén ly xic tic enzyme
dwa trén vung hoat dong dic hiéu, noi co chit dwoc dinh vi dé phan ng xay ra véi nang lweong hoat

héa thdp hon so vé&i phan trng khong xtc tac [,

Vé mit cdAm quan, co ché “cat ddu mach” tao ra khac biét 1&n. Mot dich thily phan chi dung
endoprotease c6 thé chira nhiéu peptide trung binh; mot sé peptide ky nuérc trong nhém nay thuong
lién quan dén vi ding hoic hau vi git. Khi b6 sung aminopeptidase, cac peptide do cé thé duoc rut

A »

ngan hodc chuyén mot phan thanh amino acid tw do. Két qua khong chi 13 “ting thiy phan”, ma 1a thay
ddi c4u tric hod so peptide-amino acid: ty 1& peptide dai, peptide ngdn va amino acid tw do dwoc dich

chuyén theo hwéng khac.
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biéu nay gidi thich vi sao aminopeptidase thwong dwgc xem la enzyme tinh chinh flavour hon la
enzyme pha v& protein giai doan dau. Néu muc tiéu la mé cdu truc protein, ting dé hoa tan hoac gidm
kich thwérc phéan ti nhanh, endoprotease thuwong la cong cu chinh. Néu muc tiéu la lam tron vi, ting
amino acid tw do, gidm mot phan peptide ddng hodc chuin bi tién chit cho phan (rng Maillard,

aminopeptidase tr& nén quan trong hon trong giai doan sau ctia qua trinh.
Vi sao amino acid va peptide ngan quyét dinh vij?

Amino acid tw do cé thé gbép phan truc tiép vao vi. Glutamate va aspartate thuworng dwoc quan tim trong
nén umami; glycine, alanine hodc serine cé thé déng gép cdm gidc ngot nhe; mot sé6 amino acid mach
nhanh c6 thé lién quan dén vi ddng néu tich lily & mirc cdAm nhan dwoc. Peptide ngin lai c6 vai trd phirc
tap hon: chiing c6 thé tao vi ding, vi ddm, cAm gidc than vi hoic 1am thay ddi cAch ngwdi dung cam
nhan vi mudi, acid va chit béo trong toan bo ma tran thwc phadm. Trong cheese flavour, hé enzyme cta
vi khuan lactic va vi sinh vat khéng khé&i ddng dwoc ghi nhdn 1a mét phan quan trong cta qua trinh

phan giai protein, tao peptide va amino acid lién quan dén phat trién hwong vi khi ph6 mai chin [2],

Khong chi tao vi truwc ti€p, amino acid con la tién chit héa hoc cho hwong khi gia nhiét. Trong phan rng
Maillard, amino acid phan &ng v&i dwong khir dé€ tao ra nhiéu nhém hop chat mui, bao gom aldehyde,
pyrazine, hop chat chira lvu huynh va cic cu t lién quan dén not rang, nwéng, thit, hanh, malt hodc
caramel. Nghién cru vé hwong thit tao tir sdn phdm phan &ng Maillard ctia nguyén liéu giau protein cho
thiy peptide tién chit va chat tao hwong c6 lién hé chat ché véi nhau, nhidn manh vai tro cia phan

doan peptide-amino acid trong viéc xay dwng hwong savory sau gia nhiét 31,

Do d6, aminopeptidase cé hai lép tdc dong. Lop thir nhit 14 vi tic thoi: thay d6i amino acid tw do va
peptide ngdn ma lu@i cé thé cdm nhan. Lép thir hai la hwong phat trién trong ché bién: tao tién chat dé
cac budc nhiét, 0, sy hoac 1én men sinh ra hop chit bay hoi. Trong sdn phdm nhw soup base, sauce
base, bot ném, cheese flavour, meat analogue hodc hwong thit nwéng, 1&p thir hai thwong rat quan
trong vi nguoi tieu dung khong chi cdm nhéan vi trong miéng ma con cdm nhan mui bay hoi qua dwong

mii.
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Bang so sanh: aminopeptidase khac gi so v&i cac cong cu tao vi khac?

Cong cu/process Co ché chinh

) . C3t amino acid tir dau
Aminopeptidase i
peptide

Cat lien két peptide bén trong
Endoprotease x. )
chuoi protein

R Vi sinh vat tao protease,
Hé enzyme trong ) . .
R peptidase va enzyme chuyén
[én men ] .
hdéa thir cap

Amino acid/peptide phan &n
Gia nhiét/Maillard ] . /p’p P &
véi duong khiy

Dua truc ti€p ciu tir huong

B6 sung huong liéu .
hodc blend hvong
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K&t qua cdm quan thudng
huéng dén

Tang amino acid ty do, lam
tron vi, diéu chinh hau vi,
chuan bj tién chat huong

M@ protein, tao peptide, cai
thién kha ndng hoa tan hodc

tao nén thiy phan

Huong Ién men phic hop,
acid, ester, hop chat savory

Huong rang, nuéng, thit,
caramel, malt

Tang ndt mui cu thé, chuin

héa cdm quan nhanh

Piém can kiém soat

Nén peptide ban dau, muc
thdy phéan, nguy co giai
phéng cau tlr déng

Peptide dang, qua thly
phén, dd nhét va cdm giac
miéng

Bién ddng vi sinh, thoi gian
4, mudi, pH, nhiét do

Mau, vj chay, kiém sodt
nhiét va d6 am
Tinh tw nhién cla hoé so

huwong, do bén, tuwong tac
vdi nén thyc pham
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Bang nay cho thiy aminopeptidase khéng thay thé hoan toan protease, 1én men, gia nhiét hodc hwong
liéu. Enzyme nay hoat dong t6t nhat khi dwoc dit ding vi tri trong “chudi tao vi”: truwérc gia nhiét dé tao
tién chAt, sau thily phan thé dé tinh chinh peptide, hoic trong nén 1én men dé€ hd tro hd so amino acid.
Trong pho mai, vi du, phat trién hwong khong dén tir mot phdn &ng duy nhit ma tir mang lwéi phin
giai protein, chdt béo va chuyén hoa vi sinh; cic enzyme cua starter va non-starter lactic acid bacteria

déu gép phan vao ciu tric hwong cudi cung 21,
Ung dung trong seasoning, bouillon, soup base va sauce base

Trong bot ném, nwdc dung c6 dac, soup base, sauce base va cac hé savory, muc tiéu thuwong la tao cam
gidc “ddm” ma khong chi dwa vao mudi hodc chit diéu vi don 1é. Aminopeptidase cé thé gidp khai thac
protein trong nguyén liéu dé ting amino acid tw do va peptide ngan, tir d6 1am nén vi c6 chiéu sau hon.
Khi nén nay dwoc gia nhiét cing dwdong khi, gia vi, chat béo hodc chiét xuadt nAm men, cac tién chit
amino acid cé thé tham gia hinh thanh hwong rang, hwong thit, hwong nwéc dung hodc nét caramel
nhe. Cac nghién ciru vé nguyén liéu ting vi tir thit va ga ciing cho thiy sadn pham giau protein sau ché
bién c6 thé dwoc phat trién nhw chat ting hwong cho rng dung 4m thwc, nhdn manh vai tro cia nén

protein trong xay dwng vi savory (41,

DPiém dang chu y 1a aminopeptidase c6 thé hd tre chién lwgc gidm phu thudc vao natri, nhwng khong
nén dwoc mo ta nhw gidi phap gidm muodi tw dong. Vi man cdm nhén phu thudc vao muoi khoang, acid,
chat béo, d6 nhét, nhiét dd dung sdn phdm va ca hwong nén. Khi enzyme lam ting umami va than vi,

Ay 7 7 ~ 2 =7 Ny 2 AY 7. N 7 =2 - ~ A 7
cong thirc c6 thé cho cam giac day hon & cung mirc muodi, nhwng mirc giam natri thwc té can dwegc xac

nhan bang danh gid cdAm quan trong tirng san pham.

Trong nén nwéc dung hodc sauce base, trinh tw quy trinh ciing rat quan trong. Néu dwa
aminopeptidase vao qua s&'m khi protein con khé tiép cin, hiéu qua c6 thé thap. Néu dwa vao sau khi
endoprotease di tao peptide vira dd, enzyme c6 nhiéu co chit phu hop hon dé gidi phdng amino acid.
Néu gia nhiét manh ngay sau khi enzyme chwa Kip tic ddng, ho so amino acid cé thé chwa dat muc tiéu;

nguoc lai, néu kéo dai qua mirc, vi ding hodc hau vi khong mong mudn c6 thé ting tily nguyén liéu.
Ung dung trong protein thuc vat va san pham plant-based

Protein thuc vat la mot trong nhirng nén &rng dung dang cht y cho aminopeptidase vi thach thirc cdm
quan thuwdng phitc tap: vi dau, vi dat, mui cd, vi chat, vi dang va hiu vi kéo dai. Trong nguyén liéu nhuw
dau fava, diu nanh hodc cac protein hat, qua trinh tir hat dén ingredient c6 thé anh hwérng manh dén
chirc ning, yéu t6 khang dinh dwérng, mau va hwong vi; vi viy xt Iy enzyme chila mét phan trong toan

b6 chién lwgc ché bién [,
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Aminopeptidase cé thé tham gia theo hai hwédng. Thir nhat, enzyme tinh chinh dich thdy phéin protein
thwc vat dé gidm ty 1é peptide trung binh c6 nguy co gy ding, dong thoi ting amino acid tw do hd tro
vi umami ho#c ngot nhe. Thi hai, enzyme tao tién chit cho bu¢c gia nhiét nham xay dung hwong rang,
hwong thit thwe vat hodc nén savory cho meat analogue, snack seasoning va sauce plant-based. Tuy
nhién, néu nguyén liéu chira hop chit giy off-flavour khong thudéc nhém peptide—vi du lipid oxy héa,
aldehyde nguon gbéc chat béo hodc hop chat phenolic—aminopeptidase khong thé xt ly truc ti€p cac
ciu tr do.

V&i ddu nanh, nghién cru vé isoflavone va off-flavour cho thiy cdm quan ctia hat khong chi phu thudc
vao protein ma con lién quan dén hé hop chit thi cAp trong nguyén liéu. Piéu nay nhic rang enzyme
thiy phan protein cin dwoc két hop véi chién lwgc chon nguyén liéu, xtr ly nhiét, kiém soat oxy hoa

lipid va thiét ké cong thirc tong thé [l Néi cach khac, aminopeptidase 13 cong cu manh cho phan
peptide-amino acid, nhwng khong phai cong cu x Iy toan bo vin dé mui dau.

Ung dung trong dairy flavour, cheese flavour va enzyme-modified ingredients

Trong sira va ph6 mai, proteolysis 1a mot trong nhirng truc chinh ctia phat trién hwong. Casein khi bi
phén gidi tao peptide va amino acid; cic chit nay ti€p tuc tham gia phan (rng enzyme, chuyén hoa vi
sinh va phan rng h6a hoc dé€ tao mui phd mai, mui bo, nét sulfur, vi mdn-umami va hiu vi dic trung.
Tai liéu vé vi sinh phd mai tai New Zealand nhan manh vai tro cda starter, non-starter lactic acid

bacteria va enzyme ctia chiing trong quyét dinh hwong vi phd mai 21,
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Aminopeptidase cé thé dwoc ng dung trong enzyme-modified dairy ingredients khi nha phat trién
mudn rat ngdn hodc chuin héa mot phan qua trinh tao vi so vé&i u chin truyén théng. Trong nén casein
hodc whey da dwoc xt Iy phu hop, enzyme gitip ting amino acid tw do va thay d6i ho so peptide, tao
nén cho cheese flavour, cream flavour hodc savory dairy notes. Loi ich ky thuat nam & kha ning tao ra
thanh phin hwong vi nhat quan hon, nhit 1a khi sadn phdm cudi cAn dung trong snack, sauce, bakery

filling, soup hodc seasoning.

Figure 4. OFO| . HE[CIOLH| = THM A 7I=E31 &, 22 55, M2 L X =
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Tuy vy, hwong pho mai khong chi la két qua cta proteolysis. Lipolysis, chuyén hda lactose, acid hiru co;,
hop chit sulfur va hoat dong vi sinh déu gop phan vao téng thé. Néu chi ting amino acid ma thiéu nén
chit béo phu hop hodc thiéu cac phan ng tao mui ti€p theo, sdn pham cé thé c6 vi “ddm” nhung chwa
c6 mui phé mai tron. Vi vy, aminopeptidase nén dwoc xem la mot thanh phan trong hé enzyme hoéc

hé quy trinh, khéng phai toan b gidi phap dairy flavour.
U'ng dung trong Ién men va nguyén liéu hwong 1én men

Trong san pham lén men, vi sinh vit tao hwong thong qua nhiéu con dwong: phan gidi protein, chuyén
héa dwong, tao acid hiru co, rwou, ester, aldehyde va hop chat chira lwu huynh. Aminopeptidase c6 thé
hd tro giai doan chun bi co chit hodc tinh chinh trong quy trinh, ddc biét khi nha phét trién muén
tang amino acid tw do trwédc khi vi sinh vat tiép tuc chuyén héa. Nghién clru cdm quan dinh hwéng vé

Baijiu hwong Jian cho thdy hwong d6 uéng 1én men phu thudc vao cac key odorants dwoc xac dinh

bang phan tich cdAm quan-héa hoc, minh hoa tinh phitc hop ctia hé hwong 1én men 171,
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Trong nuwéc twong, miso, seasoning 1én men hodc nén protein 1én men, amino acid tw do 1a phan quan
trong cia vi umami va savory. Tuy nhién, qua trinh 1én men tw nhién c6 thé bién déng theo ching vi
sinh, mu6i, d6 4m, nhiét dd, thoi gian va ngudén nguyén liéu. Aminopeptidase c6 thé giip chuin héa mot

phian ho so co chit, nhwng khdng loai bé nhu ciu kiém soat vi sinh va diéu kién cong nghé.

Mot irng dung thuc té la dung enzyme trudc budc 1én men hodc trwdc bwée gia nhiét cudi. Khi dung
truwdre 1én men, enzyme gitip tao ngudn amino acid dé chuyén héa hon cho vi sinh vat. Khi dung truéc
gia nhiét, enzyme giip chuin bi tién chat cho phéan rng Maillard. Hai chién lwgc nay cho ra hwong khac
nhau: mot bén thién vé hwong 1én men phirc hgp, mot bén thién vé not rang/nwéng hoidc savory do

nhiét.
Ung dung trong trirng mudi, thay san, thit va nén giau lipid—protein

Cac nén giau lipid-protein nhw long dé trirng mudi, ca, thit, nwéc madm hoic thily phan hai sdn cé tiém
nang tao hwong manh nhung ciing dé phat sinh mui oxy hda, mui tanh hodc hiu vi dang. Nghién ctru vé
long do6 trirng mudi cho thay thay do6i quy trinh wép c6 thé dnh hwdng dén dac tinh hwong vi, nhan
manh rang trong ma tran giau lipid-protein, hwong khéng chi phu thudc vao protein ma con phu thudc

vao mudi, nuéec, lipid va diéu kién xtr ly (8],

Figure 5. =T 2H|OtM| = =2 W& A Ths Sl BEIO|= =245 4 ddt=
gHEH, OtO| . E|CHOFA| = BEO| = REEFO A OfD| = thS 2L Of
Zt2 O Mgk

Aminopeptidase trong cac nén nay c6 thé gitip ting amino acid tw do, tao vi ddm va hd tro hwong

rang/nuwéng khi gia nhiét. Tuy nhién, néu lipid bi oxy h6a manh hodc nguyén liéu c6 mui tanh nén cao,

enzyme peptide khong xtr ly trwc ti€p nguyén nhin dé. Vi vy, trong thiy san hodc thit, enzyme cin di
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kém Kkiém soat nguyén liéu, chéng oxy hoda, thoi gian xr Iy va bwdc gia nhiét phu hop.

boi véi hwong thit, amino acid chiva lwu huynh, peptide tién chat va dwong khir thuwong dwoc quan tim
vi chiing c6 thé din dén hop chit mui savory sau Maillard. Nghién ctru vé hwong thit tir sdn phadm
Maillard ctia ba hat Lycium barbarum chi ra rang chit tao hwong va peptide tién chit c6 thé dwoc lién

hé bang phan tich dinh hwéng cdm quan, cling c6 vai trd clia protein hydrolysate trong thiét k&€ hwong

thit khong chi dwa trén chiét xuat thit truyén théng B,
Nhirng yéu té quy trinh anh hudng dén két qua tao vi

Hiéu qua ctia aminopeptidase phu thudc trwdc hét vao trang thai co chit. Protein nguyén ven, két tia
manh hodc khé hoa tan thuworng khong phai co chit ly twdng cho enzyme cat ddu mach. Enzyme hoat
dong hiéu qua hon khi da c6 peptide ti€p cin dwoc, thwong sau mot bude xir Iy co hoc, nhiét nhe,
hydrat h6a hodc thuy phin so bd bang protease phu hop. Pay 1a ly do trong nhiéu quy trinh,

aminopeptidase dwgc dit sau endoprotease hodc dung trong hé phéi hop.

Cac bién s6 chinh gom pH, nhiét do, thoi gian ti€p xic, nong do co chat, mudi, chat béo, chat rc ché tw
nhién trong nguyén liéu va diém bit hoat enzyme. Khong cin xem cac bién s6 ndy nhw mot “cong thirc
c6 dinh”; ching la don biy dé diéu chinh h6 so peptide-amino acid. Enzyme céng nghiép néi chung cé
tinh dac hiéu va nhay v&i méi treorng, nén thay doi diéu kién c6 thé lam thay doi téc dé6 phan ng, do

chon loc va két qua cam quan [,

Buwéc bat hoat enzyme cling dang chu y. Néu enzyme tié€p tuc hoat dong trong bao quan hoac trong ban
thanh phdm, ho so vi ¢ thé troi theo thoi gian: umami ting, ding ting hodc hau vi thay déi. Ngwoc lai,
bat hoat qua s&'m c6 thé khién phan (rng chwa dat mirc mong mudén. V&i sdn phdm c6 gia nhiét cudi, bat
hoat c6 thé tich hop vao qua trinh niu hoic tiét triing; véi sadn phdm nhay nhiét, cAn cAn nhic cach 6n

dinh khac phu hgp véi cong thirc.
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Trong R&D hién dai, danh gia enzyme tao vi khong chi dwa vao mot chi sé6 héa hoc don 1é. H6 so cam
quan, phan bo peptide, amino acid tw do, hgp chit bay hoi sau gia nhiét va d6 6n dinh trong bao quan
déu can duwoc lién két. Cac tdng quan vé mé hinh héa bang machine learning trong ché bién thwc phdm
cho thay dir liéu qué trinh c6 thé dwoc dung dé mé hinh héa va tdi wu cac hé ché bién phic tap, du viéc

ap dung cu thé van phu thudc chat lwong dit liéu va thiét ké thi nghiém ndi bo P,
Loi ich ki thuat cé co s& va gidi han can néi ro

Loi ich d4u tién 1a khai thac gia tri tir protein san cd. Thay vi chi thém hwong tir bén ngoai,
aminopeptidase gidp bién d6i chinh nguyén liéu protein thanh thanh phan c6 gia tri cAm quan. Diéu
nay dic biét phu hop véi nha phat trién mudén tao nén vi “tir nguyén liéu”, tin dung phu phim giau

protein hodc cai thién do sau vi ciia protein thuc vat, dairy protein va yeast-derived ingredients.

Loi ich thit hai 1a ting kha ning thiét k€ hwong theo hwéng cé ki€ém soat. Khi hi€u rang endoprotease
tao peptide con aminopeptidase gidi phdng amino acid tir dau peptide, nha phat trién c6 thé xay dung
quy trinh hai giai doan: cit mé& protein trwdc, tinh chinh vi sau. Cach ti€p can nay phu hop v&i ban chat
cdia enzyme cong nghiép: dung xuc tac chon loc dé tao bién doi cu thé trong diéu kién ché bién twong

d6i nhe M.

Loi ich thir ba 1a hd tro tao tién chit cho hwong ché bién. Trong cic sdn phdm cin nét thit, nwéng, rang
hodc nwéc dung, chi ¢ amino acid tw do théi chwa du; can c6 twong tic véi dwong khit, lipid, muoi, gia

vi va nhiét. Aminopeptidase tao ra mot phin nguyén liéu dau vao cho mang phan rng d6. Nghién ctru
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vé san phdm Maillard tao hwong thit cho thiy peptide tién chatla mot phan dang chid y cda qua trinh

hinh thanh cac chit mui muc tiéu 31,

Figure 7. OFO| = B E|CIOLA| = B ELO| = 0| A S2$H £28H0|L
ZHET 5 QUX|0H HICHEHE BI5tE 2 QI W= 0

Ct.

Gi¢i han quan trong la enzyme khong phai “chit khir dang tuyét d6i”. Néu ngudn protein giau doan ky
nudc hodc quy trinh endoprotease tao qua nhiéu peptide ddng, aminopeptidase cé thé giip giam mot
phan nhung ciing c6 thé gidi phong amino acid dang. Trong plant-based protein, off-flavour con dén tir
lipid oxy héa, hop chit phenolic, saponin hodc chit bay hoi tw nhién; cic yéu t6 ndy nam ngoai pham vi

tac dong truwc ti€p ctia aminopeptidase 51,
Vi tri sdn pham chia Enzymes.bio trong tai liéu ky thuit B2B

Flavour Enzyme Aminopeptidase (CAS 3458-28-4) nén duoc trinh bay nhw mot cong cu enzyme cho
nha phat trién thuc phdm can diéu chinh peptide-amino acid trong nén giau protein. Cic &ng dung phu
hop gbm seasoning, soup base, sauce base, protein hydrolysate, plant-based food, cheese flavour,
enzyme-modified dairy ingredients, nguyén liéu 1én men va nén tién phan &ng cho hwong rang/nuwéng.
Céach mo ta chinh x4c 1a enzyme ho tro xy dung hwong vi thong qua bién déi co chit, khong phai

hwong liéu hoan chinh cé thé thay thé toan b6 thiét ké cong thirc.

Enzymes.bio cung cip san phadm nay trwc tuyén theo don vi 1 kg; CoA va SDS dwoc cung cip kém theo
khi dit hang. Khi str dung ndi dung ky thuit, can gitr rd vai tro cia Enzymes.bio la nha cung cip thwong

mai, kh6ng m6 td nhw nha san xuit enzyme, phong thi nghiém phat trién phwong phap hay don vi thuc
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hién kiém nghiém. Thong tin sdn pham trén trang ban hang la diém tham chiéu cho nhin dién thwong

mai va tai liéu di kém khi dat hang .

Tém lai, aminopeptidase la enzyme c6 gia tri trong thiét ké hwong vi dwa trén protein vi né tac dong
ding vao 16p phan tir quyét dinh: peptide ngan va amino acid tw do. Khi dwgc dit ding trong quy trinh
thiy phan, 1én men hodc gia nhiét, enzyme c6 thé giip nén vi tré nén siu, tron va giau tién chit hwong
hon. Tuy nhién, hiéu qua cu6i cing luén phu thudc vao nguyén liéu, quy trinh, cong thirc va tiéu chi
cam quan cua tirng san pham; cach dung phu hop nhatla xem aminopeptidase nhw mét cong cu tinh

chinh c6 co s& khoa hoc trong hé tao vi tong thé.

Pat mua Flavour Enzyme Aminopeptidase 50000U/G Cas 3458-28-4 truc 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 Flavour Enzyme Aminopeptidase 50000U/G Cas 3458-28-4 >

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

EMAIL wholesale@enzymes.bio DIEN THOAI (HOA KY) +1 (507) 428-6057 Lién hé v&i ching t6i >

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

© 2026 Enzymes.bio - Cung (rng enzyme cdng nghiép & ché& bién thuwc pham - Khdng dung cho ngudi tiéu thu hodc ban 1&.

enzymes.bio - Enzymes.bio Research Team Page 13 of 13


https://www.semanticscholar.org/paper/1abfdca27b2ec68a2f6614205965f5d214ae76be
https://www.semanticscholar.org/paper/1abfdca27b2ec68a2f6614205965f5d214ae76be
https://www.semanticscholar.org/paper/8ece1204211a8168b3e273e284227c5c6243a952
https://www.semanticscholar.org/paper/8ece1204211a8168b3e273e284227c5c6243a952
https://www.semanticscholar.org/paper/11bb0bebef75043a40a797a2ab8c878002cb0704
https://www.semanticscholar.org/paper/11bb0bebef75043a40a797a2ab8c878002cb0704
mailto:wholesale@enzymes.bio
tel:+15074286057
https://enzymes.bio/contact/
https://enzymes.bio/b2b-enzyme-clients/
https://enzymes.bio/university-research-partners/
https://enzymes.bio/global-clients/

