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Low Temperature Alpha Amylase cho b6t lam banh: enzyme
ho tro’ Ién men, thé tich va mau vé banh

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

Low Temperature Alpha Amylase dung cho bot lam banh la enzyme thily phan tinh bot, gitp
chuyén mot phan amylose va amylopectin trong bot thanh dextrin va dwong nhé hon dé nim
men dé stt dung hon trong qua trinh 1én men. Khi dwoc dung ding béi canh, alpha-amylase c6
thé& ho tro thé tich banh, mau vo, ciu tric rudt va dd mém; nhwng néu hé bot da cé hoat tinh

amylase cao, b6 sung thém enzyme c6 thé 1am rudt banh dinh hoic c4u triic kém &n dinh [,

San pham trén Enzymes.bio dwoc dinh vi cho rng dung bot mi, banh nwéng va mot s6 quy trinh thue
phdm giau tinh bot; Enzymes.bio 1a nha cung cip truc tuyén, khdng phai nha san xuit enzyme hay
phong thi nghiém phat trién enzyme. San phdm dwoc ban tryc ti€p online theo don vi 1 kg, kem CoA va

SDS khi dat hang, phu hop v&i nhu ciu st dung B2B trong san xuat thwc phdm va R&D rng dung .
Low Temperature Alpha Amylase la gi trong cong nghé banh?

Alpha-amylase 1a nhém enzyme cat lién két a-1,4-glycosidic bén trong mach tinh bét, vi vay né duoc
x&p vao nhém endo-amylase: thay vi “gam” tir dAu mach, enzyme tao nhiéu diém cit ndi mach dé tao
dextrin, maltose va malto-oligosaccharide. Trong hé bt nhao, phan rng nay quan trong vi tinh bot la
phan carbohydrate 1&n nhat cia b6t mi nhwng ndm men khéng st dung truc tiép hat tinh bot nguyén

ven mot cach hiéu qua 2.

Cum “low temperature” trong ngir canh baking nén dwoc hiéu la enzyme dwoc chon cho diéu kién xtr ly
twong d6i nhe cia bét nhao, u va Ién men, khéng phai cho cac quy trinh héa 16ng tinh bt & nhiét do
rit cao. Cac nghién ctru va tong quan vé enzyme trong baking thwong phan biét fungal alpha-amylase
véi mot s6 amylase vi khudn chiu nhiét hon; fungal alpha-amylase thwong dwoc quan tim trong banh
mi vi hoat dong phtu hop hon véi diéu kién bét nhao va cé xu hwéng bi han ché hoat dong khi nhiét do

ting trong qua trinh nwéng 21,

Vé truyén thong ky thuit, khong nén mo ta alpha-amylase nhw “chat tao ngot” hoic “chatlam né” truc
ti€p. N6 la chit xic tac sinh hoc: enzyme khdong thay thé ndm men, gluten, dwong bd sung hay quy trinh
nwéng, ma diéu chinh lwong co chat carbohydrate dé 1én men va cac sdn pham thly phan tinh bot
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trong khoang thoi gian trueéc khi enzyme bi gidam hoat dong bi nhiét 21,
Co ché thhy phan tinh bét: vi sao enzyme nay anh huéng dén banh?

Tinh bot bot mi gobm hai ciu phan chinh: amylose c6 c4u tric mach twong ddi thang va amylopectin ¢
ciu tric phan nhanh. Alpha-amylase cit chi yéu cac lién két a-1,4 trong hai ciu triic nay, lam gidm

chiéu dai mach tinh b6t va tao ra dextrin hoa tan hon; cic phin t nhé hon nay anh hwéng dén do

nhét, kha ning gitt nwéc, kha niang 1én men va phan ng tao mau khi nwéng 41,

Trong qua trinh trén va nghi bot, nwé'c tham vao hat bot, tinh bot hw hai va mot phan bé mat hat tinh
bot tré nén dé ti€p can hon véi enzyme. Khi alpha-amylase tao thém maltose va cac oligosaccharide

ngan, nim men c6 thém ngudn carbohydrate d€ chuyén héa thanh khi carbon dioxide va cac chit gép

phan tao hwong; lwong khi dwoc tao ra chi c6 ich khi mang gluten di manh dé giir khi 51,
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Khi dwa kho6i bot vao 10, nhiét d ting lam tinh bot ho hoéa, protein dong tu va cau tric banh dwoc “co
dinh”. Néu alpha-amylase hoat dong vira du truéc va trong giai doan dau nwéng, né cé thé hd tro mau

v0 va thé tich; néu hoat tinh qua cao hodc kéo dai qua lau, tinh bot bi cat qua mirc, kha ning tao gel suy

giam, rudt banh c6 thé 4m dinh hoic yéu cdu tric [,
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Enzyme nay giai quyét van dé thuc tién nao?

H6 tro dwong 1én men khi bot thi€u hoat tinh amylase tw nhién

Bot mi khong phai ldc ndo ciing cung cip lwong dudng 1én men san c¢6 nhw nhau. Sw khac biét vé gidong
lda mi, diéu kién canh tac, bdo quan, mirc tinh bot hw hai va xt ly bot ¢ thé lam thay déi hoat tinh
enzyme noi sinh; vi vy, alpha-amylase bd sung dwoc dung nhw mot cong cu cong nghé dé lam 6n dinh

phin nao ngudn carbohydrate dé 1én men trong cac cong thitc banh c6 ndm men [51,

Trong bdnh mi va banh nwéng 1én men, dwong sinh ra tir tinh bot khdng chi phuc vu nim men ma con
anh hwdng dén mau vo théng qua phan ng tao mau trong 1o. Cac tdng quan vé phu gia va thanh phan
chirc ning trong banh mi nguyén cam cho thiy enzyme, bao gom amylase, dwgc dung dé diéu chinh

tinh chat bot nhao va chat lwong banh, nhung hiéu qua phu thudc vao nén bot va cong thirc cu thé 51,
Cai thién thé tich, ciu tric rudt va cdm quan trong diéu kién phu hop

Nhiéu nghién cru tng dung cho thay alpha-amylase c6 thé thay déi dac tinh lwu bién ctia bot nhao va
chit lwong banh. Trong nghién ctru vé b6t gao va banh khong gluten, viéc bo sung alpha-amylase lam

thay doi dic tinh lwu bién va vi ciu tric ctia b6t nhao, cho thiy enzyme khong chi tao dwong ma con

tac dong dén cach hé tinh bét-nwéc hinh thanh ciu tric €],

Trong banh mi lda mi, tic dong thwong dwoc quan sat qua kha nang 1én men 6n dinh hon, thé tich 6
banh, d6 mém rudt, mau vo va cdm nhin dn. Tuy viy, diy la cac két qua hé thong: alpha-amylase chi
phat huy ro khi mang gluten, d6 4m, thoi gian 1én men, nhiét d6 0 va quéa trinh nwéng cung dwoc kiém

soat hop ly 71,
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Gidm bién déng giira cac 16 bot

Trong san xudt lién tuc, hai 16 bot cé cling chi tiéu thwong mai van cé thé khac nhau vé kha nang hip

thu nwdc, @0 bén bot nhao, ham lwong tinh bot hw hai va hoat tinh enzyme noi sinh. Alpha-amylase

gitp nha san xuit diéu chinh mot phan bién thién lién quan dén tinh bét, dic biét khi bot c6 xu hwdng

thiéu dwong 1én men hodc cho mau vé nhat trong ciing quy trinh 1,

Nguorc lai, néu lia mi bi anh hwdng béi ndy mam trudc thu hoach hodc hién twong late maturity alpha-

amylase, hoat tinh amylase tw nhién c6 thé ting cao va giy suy giam chit lwong nwéng. Nghién ciru vé

late maturity alpha-amylase cho thiy amylase qua mic c6 thé anh hwéng xau dén chit lwong baking, vi

né 1am suy yéu kha ning tao d6 nhét va ciu tric cia hé tinh bot trong qua trinh gia nhiét [,

So sanh alpha-amylase nhiét d6 thap véi cdc nhdm enzyme lién quan

Nhém enzyme /
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Fungal alpha-
amylase dung cho
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enzymes.bio - Enzymes.bio Research Team

Piém manh cong
nghé

HO trg ndm men,
mau vo, thé tich va
dd mém trong cong
thirc phu hop

Cé thé duy tri hoat
dbéng manh trong

Rui ro khi mat can
bang

Dung qua murc co
thé lam rudt banh
dinh hodc giam c4u
trdc tinh bot

Né&u dung khéng
phu hop trong
bénh, nguy co thay

Cach hiéu ding trong
baking

La cdng cu diéu chinh tinh
bét—Ién men, khdong phai
chat Iam n& tryc tiép 2]
Phu hop nhat khi muc

tiéu la xr ly tinh bot &

Page 4 of 14



Nhém enzyme /
ngudn hoat tinh

Maltogenic alpha-

amylase

Amylase ndi sinh

trong lta mi

Vai tro chinh trong
hé bot

tinh bdt hodc nhiét

do cao

Tao san pham thay
phan dac thu lién
quan dén dd mém

va cham cing

C6 sén trong hat va
bot

Piém manh cong
nghé

diéu kién gia nhiét
hon

Puoc nghién cru
nhiéu cho cai thién
shelf-life cia banh

Gop phan ty nhién

vao dudng Ién men

Rui ro khi mat can
bing

phan kéo dai cao
hon

Hiéu qud phu thudc
cau truc tinh bot,
cong thirc va quy
trinh

Qud cao do diéu
kién hat cé thé lam
giam chat lwong
banh

Cach hiéu ding trong
baking

diéu kién khac nghiét hon

baking thong thudng (9]

Khéng nén déng nhat
hoan toan véi fungal
alpha-amylase thong

thuwong (10]

Can xem la nén hoat tinh
ban dau cua bét, khong
phai bién ¢8 dinh 1!

Béng trén cho thiy “amylase” khéng phdi mot nhém dong nhit vé hanh vi cong nghé. Cing la enzyme

thiy phan tinh bot, nhung nguén enzyme, do bén nhiét, ki€u san phim tao ra va thoi diém hoat dong

trong quy trinh sé quyét dinh enzyme hd tro chat lwong hay gay 16i cau tric 21,

Tac dong l1én lwu bién bdt nhao va vi cau tric

Bot nhao banh mi la hé phirc tap gobm gluten, tinh bot, nwéec, lipid, mudi, dwong, ndm men va cac thanh

phan phu khac. Khi alpha-amylase cit tinh bot, né 1am thay ddi lwong dextrin hoa tan va dwdong nho

trong pha nwéc; diu nay anh hwdng dén dé nhét cua pha lién tuc, kha nang gitr khi va cam giac dinh

ctia bot nhao 71,

Trong banh khéng gluten hodc bot pha trén, vai tro cda tinh bot cang roé vi ciu tric khong dwa hoan

toan vao gluten. Nghién ctru vé b6t gao cho thiy alpha-amylase c6 thé lam thay déi ddc tinh lwu bién va
vi ciu truc dough/bread, minh hoa rang enzyme tdc dong lén mang ciu truc ctia hé tinh bot chir khdng

chilén qua trinh 1én men [©l,

Vé&i bot mi nguyén cadm hodc cong thirc nhiéu xo, 1&p cdm va cac hop chit phi tinh bét ¢ thé lam gian
doan mang gluten, ting hap thu nwéc va thay d6i cach enzyme tiép cin tinh bot. Tong quan vé chit cai
thién trong banh mi nguyén cdm nhin manh rang enzyme va phu gia chttc ning thworng dwoc dung dé

bu lai cac thach thirc vé thé tich, d6 mém va ciu tric do thanh phan nguyén cam gay ra L.
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Ung dung trong banh mi men va banh nuéng

Trong banh mi men, Low Temperature Alpha Amylase thudng duwoc quan tAm nhit vi né hd tro qua
trinh tao dwong tir tinh bot trong giai doan tron, nghi, @ va dau qua trinh nwéng. Lwong dwong nay
giip ndm men hoat dong 6n dinh hon, dong thdi hd tro phan (rng tao mau va hwong & vé banh khi

nhiét do6 1o ting 21,

Vé&i banh mi sandwich, banh mi mém va cac san phdm can rudt banh min, tic d6ng mong muon thwong
la ting d6 mém, cai thién thé tich va gidm cam giac kho trong thoi gian bao quan. Tuy nhién, néu cong
thirc da c6 nhiéu dwong bo sung, nhiéu tinh bét hw hai hodc thoi gian 1én men dai, tic ddng cta alpha-
amylase can duwoc hiéu trong tong thé cAn bang nwdc-dudng-gluten, khong thé tach roi tirng yéu td

[11]

Trong banh hip hodc sdn phdm proofing-steaming, fungal alpha-amylase cting da dwoc nghién ciru
cung cac thanh phan thwc vat nhw chiét xuit tra xanh. Két qua dang nay cho thiy enzyme c6 thé anh
hwdng dén qua trinh proofing va chit lwong sdn phdm ngay ca khi khong di qua quy trinh nwéng kho

dién hinh, nhung hiéu qua vin phu thudc vao nén cong thirc va diéu kién gia nhiét [*2,
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Ung dung trong bot pha tron, bot nguyén cam va cong thirc giau tinh bot

Xu hwéng diung bot pha tron—chang han bot mi két hop ngii cdc phuy, hat, diu, bot cit hodc phu phdm
gidu xo—lam cho kiém sodt tinh bt va nwdc trér nén phire tap hon. Cac nghién cru vé bot kiéu mach
trong banh mi cho thiy ty Ié bd sung va phin doan nghién dnh hwéng ré dén lwu bién bot nhao, tir d6
1am thay d6i yéu cau cong nghé doi véi enzyme va chat cai thién 131,

Khi cong thirc chira nhiéu thanh phan hit nwéc hodc 1am lodng gluten, alpha-amylase cé thé giap cai
thién mot phan ngudn dwong 1én men va hd tro mau vé, nhuwng khong thé tw khic phuc hoan toan viéc
mang gluten bi yéu. Cac nghién ctru vé nguyén liéu bd sung va banh mi chirc ning cho thiy cai thién
dinh dworng thwong di kém thach thirc vé ciu tric, thé tich va cdm quan; enzyme chila mot phan cda

chién lwoc cong nghé 4],
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Trong banh mi nguyén cam, enzyme thwong dwoc két hop véi cac thanh phan chirc nang khac dé xir ly
van dé do dic bot nhao, thé tich va d6 mém. Tuy nhién, vi nguyén caAm chira nhiéu enzyme néi sinh,

khodng, xo va cAu phan cAm anh hwdng dén nwéec, viéc bo sung alpha-amylase cidn dwoc nhin nhw diéu

chinh tinh té thay vi thém theo mot gid dinh c6 dinh 151,

~
oA

Tac dong dén d6 mém va bao quan: can dién gidi than trong
Alpha-amylase c6 thé€ g6p phan lam ruét bAnh mém hon bang cach thay d6i phan bd dextrin va duwong

nho trong hé tinh bét, qua d6 danh hwdng dén d6 4m cdm nhén va ciu tric rudt. Nhwng co ché chéng

cirng banh lau dai thwong lién quan manh dén qua trinh tai két tinh tinh bot, dac biét 1a amylopectin,
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nén khong nén gan toan bo hiéu qua shelf-life cho alpha-amylase thong thwong 21,

Maltogenic alpha-amylase la nhdm enzyme dwoc nghién ctru riéng cho khad nang tao san pham thuy
phén lién quan dén lam chdm staling. Nghién c(ru vé tién héa dinh hwéng maltogenic alpha-amylase tir
Bacillus cho thidy nganh enzyme phéin biét ré cadc amylase theo co ché va dic tinh sdn pham, vi vay tai
liéu ky thuat nén tranh noi chung rang moi alpha-amylase déu cho cung hiéu qua chéng lao héa banh
[10]

Cach dién dat pht hop hon 1a: Low Temperature Alpha Amylase c6 thé hd trg @0 mém va cdm quan
trong mot sd cong thirc banh bang cach diéu chinh thuy phan tinh bt va ngudén dwong 1én men. Mirc
dd cai thién phu thudc vao loai bot, lwong nwéc, chit béo, dwong, enzyme khéc, diéu kién nwéng va hé
bao goi sau san xuat 11,

Twong tac voi enzyme va phu gia khac trong cong thirc

Trong san xuat banh cong nghiép, alpha-amylase hiém khi la bién s6 duy nhat. N6 c6 thé xuit hién cling
xylanase, glucose oxidase, ascorbic acid, chat nhii hoa, gluten b6 sung hodc cac chat cai thién khéc; mdi

thanh phan tic dong lén mot phan khac nhau ctia hé bot nhao, tir hemicellulose, protein, oxy héa mang

gluten dén tinh bot 111,

Nghién ctru vé glucose oxidase két hop ascorbic acid va alpha-amylase cho thay cac enzyme va chat oxy
héa c6 thé tao hiéu (rng cong hwdng 1én tinh chit bot nhao, chat lwong banh va thoi gian bao quan. Y

nghia thyc tién 1a alpha-amylase khong nén dugc danh gia doc 14p bang cdm quan don gidn, ma can

xem trong nén coéng thirc cu thé noi gluten, nwéc va tinh bot cling thay doi M1,
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Cac nghién ctru vé chat nhii hoa va fungal alpha-amylase trong flat bread ciing cho thiy hé enzyme-
phu gia c6 thé anh hwdng dén dic tinh Iwu bién ca bot mi va chat lwong banh det. Piéu nay dac biét
quan trong v&i sdn phdm c6 ciu tric khac banh mi 6, vi yéu ciu vé d6 déo, d6 mém, kha niang cuén

hoic dd dai cé thé khac dang ké [71,
Khi nao alpha-amylase c6 thé gay 16i chat lwgng?

Rui ro quan trong nhat 1a thily phan tinh bot qua mirc. Khi qué nhiéu mach tinh bot bi cit, dd nhét va
kha nidng tao gel cta tinh bdt trong qua trinh nwéng giam; két qua co6 thé 1a rudt banh dinh, cdm giac

4m nhdo, thé tich khéng 6n dinh hodc mit cit rudt kém sach [,

M6t ngudn rii ro khac la bot da c6 hoat tinh amylase ndi sinh cao do diéu kién hat. Nghién ctru vé late
maturity alpha-amylase chi ra ring hoat tinh amylase cao trong hat Iia mi c¢6 thé 1am gidm chat lwgng
baking ngay ca khi hat khong c6 bi€u hién ndy mam ré rang, nhin manh rang nén bot ban dau quyét

dinh nhiéu dén hiéu qua ctia enzyme bé sung 11,

Ngoai ra, cac cong thirc c6 thoi gian 1én men kéo dai, d6 4m cao hodc nhiéu tinh bét hw hai cé thé 1am
phan rng thiy phan dién ra manh hon ky vong. Trong cac hé nhuw vay, tic ddng clia enzyme dé chuyén

tir “ho tro 1én men va mau vé” sang “lam yéu ciu tric tinh bot”, dic biét néu quy trinh nwéng khong bat

hoat enzyme diing thei diém (2],
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An toan str dung va hé so tai liéu di kem
Enzyme thwc phdm 1a protein sinh hoc, nén trong moi truedrng san xuat can dwoc xtr ly theo thong tin an
toan di kém, d3c biét d€ han ché hit phai bui enzyme va phoi nhiém nghé nghiép. Cac tdng quan vé

enzyme trong ché bién thwc phdm nhin manh lgi ich c6ng nghé clia enzyme, dong thoi cho thay viéc st

dung an toan phu thudc vao quan ly nguyén lidu, quy trinh va tai liéu kj thuat phu hop B,

Enzymes.bio cung cip san phdm theo mo hinh ban truwc tuyén, véi don vi 1 kg va tai liéu CoA, SDS di
kém khi diat hang. Cach dién dat chinh x4c 1a Enzymes.bio d6ng vai trd nha cung c4p sdn phdm enzyme
cho khach hang B2B; khong nén trinh bay Enzymes.bio nhw don vi san xuat, phong thi nghiém kiém

nghiém hodc bén phat trién ching vi sinh .
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CoA va SDS c6 gia tri trong quan Iy ho so ndi bd, danh gia phtt hgp nguyén liéu va huin luyén an toan
tai co s& st dung. Tuy nhién, cac tai liéu nay khong thay thé trach nhiém cta nha san xuit thwc phim
trong viéc xac nhin cong thirc, quy trinh, ghi nhin va tuin thd quy dinh tai thi treong tiéu thu cubi

cung 31,
Ung dung ngoai banh nwéng: nén hiéu theo diéu kién quy trinh

Alpha-amylase néi chung dwoc rng dung rong trong xtr ly tinh bot, d6 uong lén men, san xuit dextrin,
maltose va nhiéu nganh thuc phdm khéc. Co s& chung van 1a thiy phan tinh bot thanh phan ti nhé hon

dé gidm do nhot, tao co chat 1én men hoic tao san pham carbohydrate mong muén 1,
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Tuy nhién, Low Temperature Alpha Amylase cho bdt lam banh khéng nén dwgc hiéu nhw Iwa chon méac
dinh cho moi quy trinh tinh bot c6ng nghiép. Cac quy trinh nhiét dé cao hodc yéu ciu chuyén héa manh
thwong can enzyme c6 d6 bén nhiét va ho so hoat dong khac; nghién ctru vé alpha-amylase tao maltose
cao tir vi sinh vit wa nhiét cho thay cic rng dung tinh bdt cong nghiép cé thé yéu ciu dic tinh enzyme

rat khac véi baking 1,

Trong bia, d6 udng ngii cdc hodc cac quy trinh c¢6 tinh bot, alpha-amylase c6 thé ho tro tao dwong 1én
men, nhwng diéu kién pH, nhiét do, thoi gian gitr va loai nguyén liéu quyét dinh lwa chon enzyme. Vi vay,
khi dién gidi pham vi rng dung, cAn phan biét “co ché amylase phut hop v&i tinh bot” véi “mot san

pham cu thé phit hop vé&i moi quy trinh tinh bot” [2],
Y nghia k{ thuat cho nha may banh, nha san xuat bot va R&D

D4&i véi nha may banh, gia tri chinh cia Low Temperature Alpha Amylase nam & kha ning diéu chinh
hé tinh bét-dwong 1én men dé lam quy trinh 6n dinh hon. Khi bot c6 xu hwéng 1én men yéu, mau vo
nhat hoic thé tich chwa dat do thi€u carbohydrate dé 1én men, enzyme cé thé 1a mot cong cu hitu ich

trong chién lwoc cai thién chat lwong 8,

Figure 7. & 2oF L I}-OF 2 2tOHA| =t st 2482 &, 7| Ef M b X' X Z, ThAEY,
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D6i véi nha san xuit bot, alpha-amylase c6 thé dwoc xem nhw mét phan ctia hé cai thién bot, cung véi
viéc kiém soat phéi trén lda mi, 46 4m, mic tinh bt hw hai va dic tinh protein. Tong quan vé thanh

phan chirc nang trong banh mi nguyén cdm cho thay chat lwong banh la két qua cta nhiéu bién twong

tac, vi vAy enzyme can dwoc tich hop vao thiét k& bot thay vi dung nhuw gidi phap don 1é 51,
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D6i véi nhom R&D thuwe phdm, diém can wu tién 1a hiéu co ché va giéi han: enzyme tao ra thay doi héa
sinh nhé nhwng c6 thé dan dén thay d6ilon vé lwu bién, 1én men va ciu tric sau nwéng. Cac nghién
clru vé enzyme trong baking tir phat trién dough dén kéo dai shelf-life cho thiy cing mét nhém enzyme

c6 thé tao loi ich hoic 16i tuy diéu kién cong thirc va quy trinh 21,
Két luin ky thuit

Low Temperature Alpha Amylase cho bdt 1am banh 13 enzyme thlly phan tinh bot c6 vai tro thuc tién
trong viéc tao thém dextrin va dwdng 1én men, hd tro nAm men, mau vé, thé tich va ciu tric rudt banh
trong cong thirc phtt hop. Co ché ciia enzyme dwa trén viéc cat lién két a-1,4 trong tinh bot, nhung hiéu
qua cudi cung luén phu thudc vao nén bot, thoi gian 1én men, d6 4m, nhiét do, gluten va cac thanh phan

cai thién khac 1.

Diém quan trong nhat 1a kiém soat cAn bang: thi€u amylase c6 thé 1am 1én men kém va mau vé yéu,
nhung dw amylase c6 thé lam gidm kha ndng tao ciu tric cta tinh bt va gy rudét banh dinh. Vi vy, san
pham nén dwoc dinh vi nhw cong cu cong nghé dé diéu chinh hé tinh b6t-1én men trong baking, khong

phai giai phap tw ddng cho moi van dé chit lwong banh [,

Enzymes.bio cung cdp san phdm nay truc tuyén cho khach hang B2B theo don vi 1 kg, kém CoA va SDS
khi dit hang. Trong tai liéu ky thuét va truyén thong san pham, cich trinh bay dang tin ciy nhit la nhan
manh co ché enzyme, loi ich ¢6 diéu kién, gi¢i han st dung va vai tro ctia Enzymes.bio la nha cung cap,

khong phai nha san xuit hay phong thi nghiém enzyme .

Pat mua Food Grade 100,000 U/G Baking Flour Food Additive Low Temperature
Alpha Amylase truyc 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 Food Grade 100,000 U/G Baking Flour Food Additive Low Temperature Alpha Amylase >

Tai liéu tham khao

Puwoc danh s6 theo thir tw trich dan dau tién. Cac nguon truy cp md, 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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