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Food-Grade B-Amylase dang Idng cho san xuit maltose tir
tinh bot

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

Food-Grade B-Amylase la enzyme thwc phim dung dé thdy phan tinh bt hoac dextrin theo
hwéng tao maltose, nhor co ché cat tudn tw lién két a-1,4-glucan tir dau khong khir ctia chudi
carbohydrate. Trong cac quy trinh san xuit siro maltose, dich dwong cho 1én men, d6 uéng tir
ngii cdc va mot sé rng dung banh keo, B-amylase gitp dinh hwéng ho so dwong vé maltose

thay vi tao chi yéu glucose hodc hon hop dextrin khong kiém soat [,

San phdm Food-Grade B-Amylase - High-Activity Liquid Enzyme For Maltose Production duoc
Enzymes.bio cung cip dwéi dang enzyme long, ban truc ti€p online theo don vi 1 kg. Enzymes.bio la
nha cung cap thwong mai, khéng phai nha san xuit hodc phong thi nghiém; CoA va SDS dwgc cung

cip kém theo khi dit hang .
Food-Grade B-Amylase la gi trong cong nghé tinh bot?

B-Amylase la mot thanh vién quan trong trong nhém enzyme amylase, ttrc nh6m enzyme xuc tac qua
trinh phan gidi tinh bdt va cac polysaccharide lién quan thanh carbohydrate mach ngin hon. Trong ché
bién thwc pham, amylase dwoc dung rong rii vi tinh bot la nguén nguyén liéu carbohydrate pho bién,
nhuwng can dwoc chuyén héa thanh dwong hodc dextrin c6 tinh chat cdng nghé pht hgp hon trwéc khi

dwa vao siro, d6 uéng, banh keo, nén 1én men hoic san phadm ngii c6c ché bién [,

Diém khac biét cia B-amylase nam & ki€u tac dong ngoai cat. Thay vi cdt ngiu nhién bén trong chubi
tinh b6t nhw a-amylase, B-amylase tién tir ddu khong khir cia amylose hodc dextrin va giai phdng tirng
don vi maltose. Chinh co ché nay lam cho enzyme B-amylase ddc biét phu hop v&i muc tiéu san xuat

maltose, nhit 12 khi nguyén liéu tinh bot da dwoc ho hda, dich héa hodc chuyén thanh dextrin dé tiép

can hon cho enzyme [,

Maltose la mot disaccharide gom hai don vi glucose lién két véi nhau, c6 vai tro thuc t€ trong nhiéu hé
thwc phdm nho vi ngot diu, kha nang tham gia phan &ng tao mau trong mét sé diéu kién ché bién va gia

tri lam nguon dwong 1én men. Cac tai liéu vé glucobiose chirc ndng xem maltose la mot trong nhirng
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dwong doi c6 y nghia trong thwe phdm, c6ng nghé sinh hoc va cac hé carbohydrate cé kiém soat cau

truc 21,

O gbc do san pham thwong mai, cum “food-grade” cho biét enzyme dwoc dinh vi cho tng dung thuwc
pham, nhung viéc st dung trong tirng nha may van can phu hop véi cong thirc, quy trinh, quy dinh thi
trueorng va ho so tai liéu di kem. D6i véi enzyme thwe phdm, danh gid an toan thwong xem xét ngudn
gdc, qua trinh san xuit, thanh phan, tap chit lién quan va mttc phoi nhiém duw kién; vi vy CoA va SDS

di kém don hang 1a phan quan trong trong quan Iy hé so ni bd ctia khach hang 131,
Vi sao B-Amylase phu hop cho san xuat maltose?

Trong tinh bot, hai cAu phan chinh 12 amylose va amylopectin. Amylose chi yé&u 1a chudi glucose lién

két a-1,4 twong ddi thang, con amylopectin 1a c4u tric phan nhanh, gém lién két a-1,4 trén mach chinh
va diém nhanh a-1,6. B-Amylase cé thé giai phong maltose tir cac doan a-1,4 ma enzyme ti€p cian duoc,
nhuwng khong cét truc ti€p diém nhanh a-1,6; day la gi¢i han co ché cin dwoc tinh dén khi thiét k€ quy

trinh dworng héa [,
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Trong mot quy trinh san xuat maltose thwec té, B-amylase thwdrng phat huy hiéu qua tot hon khi tinh bét
da trai qua budc xtr Iy lam mé ciu trdc hat tinh bot. Tinh bot séng ¢ td chirc hat ban tinh thé, 1am

enzyme kho ti€p cin toan bo lién két glucan; khi dwoc gia nhiét trong nwéc dé ho hoa, ciu tric trat tw

bi pha v&, do trwong n& ting va chudi glucan tré nén dé bi thdy phan hon [,
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Néu muc tiéu la siro hodc dich dwong giau maltose, B-amylase thuwong khéng dirng mot minh ngay tir
dau trén tinh bot nguyén ven. Mot cich ti€p cin phé bién 1a dung budc hé hoa va/hodc dich hoa dé
gidm do nhét, tao dextrin c6 dau khong khir sdn cd, sau d6 dung B-amylase trong giai doan dwong hoa
nham ting ty 1&é maltose. Sw ph&i hop nay phan 4nh vai trd khac nhau cta cac enzyme trong nhém

amylase: a-amylase m& mach, B-amylase tao maltose, con enzyme khir nhanh c6 thé ho tro khi co chat

giau amylopectin [*],

Diém cin hi€u ding la B-amylase khong “bién toan bd tinh bot thanh maltose” trong moi diéu kién. Khi
gidp vung phan nhinh a-1,6, enzyme c6 thé dirng lai va dé lai dextrin gi¢i han; vi vy mrc maltose cudi

cung phu thudc vao loai tinh bot, mrc do dich hda, sw hién dién cia enzyme khir nhanh, thoi gian phan

rng, nhiét d6, pH va muc tiéu cdng nghé ctia nha may 1,
Co ché hoat dong: tir chudi glucan dén maltose

C6 thé hinh dung tinh bt nhw mot b6 day dai gom nhiéu mét xich glucose. a-Amylase hoat dong giéng
nhu chiéc kéo cit ngau nhién bén trong b6 day, tao nhiéu doan ngin hon va 1am gidm nhanh d6 nhot.
B-Amylase thi khac: enzyme “gdm” dan tir dau khong khir ciia tirng doan day, mdi lan tidch ra mot phan

t&r maltose gom hai mat xich glucose [,

Co ché ngoai cit nay tao ra loi thé rd rang vé dinh huéng sdn phdm. Khi co chit1a dextrin c¢é nhiéu
dau khong khir va diéu kién phan ng dwoc kiém soat, f-amylase c6 thé chuyén dich h6é so dwong theo
hwéng maltose nhiéu hon so véi qua trinh chi dung enzyme cat ndi mach. Piéu nay quan trong trong
san xuit siro maltose, noi gia tri sdn phadm khong chi ndm & tong lwong chit kho hoa tan ma con & ty 1é

maltose, maltotriose, glucose va dextrin con lai (2],
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Tuy nhién, co ché ctia B-amylase ciing gidi thich vi sao tién xtr Iy tinh bot va ciu tric co chitla yéu té
quyét dinh. Néu tinh bot chwa ho héa day dud, enzyme khé ti€p cin ving bén trong hat; néu dextrin qua

ngan hodc bi chuyén hoa qué siu theo hwéng glucose b&i enzyme khéc, dw dia tao maltose sé thay d6i;

néu amylopectin con nhiéu nhanh, B-amylase sé dé lai cac doan gi¢i han quanh diém o-1,6 [,

Vi vay, trong ngbén ngir kj thuit, f-amylase khéng chi la “enzyme tao dwdrng” ma la céng cu dé diéu
chinh phan bé carbohydrate. Nha may c6 thé dung n6 dé ting maltose, gidm mdt phan dextrin dai,

tao nén 1én men dé dw doan hon hoic xay dung ho so vi ngot nhe hon so v&i hé ¢6 ham lwong glucose

cao, mién la quy trinh dwoc thiét k& dwa trén tinh chat nguyén liéu va muc tiéu thanh pham 2,
So sanh B-Amylase v&i a-Amylase, glucoamylase va enzyme khir nhanh

Cac enzyme thdy phan tinh bt thwong dwoc nhic cing nhau, nhwng ching khong thay thé truc tiép
cho nhau. Diém khac biét ndm & vi tri cit, sdn phAm wu tién va vai tro cong nghé trong tirng giai doan

ctia quy trinh [,

e ] N " Vai tro cong nghé o . .
Enzyme Kiéu tac dong chinh San pham wu tién N . Gidihancanlwuy
thuwong gap

. Khéng dinh huédng
5 A .n ~ DeXtrIn’ . ’ .2 ~ oA
Cat n6i mach lién két ) . Dich hoa, giam do riéng cho maltose;
) oligosaccharide, ] . . .

a-Amylase a-1,4 trong tinh . " . nhdt, tao co chat cho ho so dwong phu
R ) mot phan duong ] . ) e
bdt/dextrin . budc dwong hda thudc diéu kién va
ngan R
enzyme di kem
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Enzyme

B-Amylase

Glucoamylase

Enzyme khir
nhanh

Kiéu tac ddng chinh

C4t ngoai mach tir dau
khong khtr, gidi phong
maltose

C4t ngoai mach, cé xu
huwdng tao glucose tir dau
khong khir

Cat lién két nhanh a-1,6
trong amylopectin/dextrin

phan nhanh

San pham wu tién

Maltose

Glucose

Dextrin it nhanh
hon, co chat dé thay
phan tiép

Vai tro cong nghé
thwong gap

Pudng hda theo
hudng maltose, san
xuat siro maltose,
dich duong cho 1én
men

San xuat dich duong
giau glucose, ho tro
Ién men can glucose
cao

H tro tang kha ndng
chuyén héa khi
nguyén liéu giau

amylopectin

Gidi han can lwuy

Khong cat diém
nhanh a-1,6; hiéu
qua phu thudc mirc
hd hoéa va cau tric

dextrin

C6 thé lam giam ty
[& maltose néu muc

tiéu la siro maltose

Thuwong dung nhu
enzyme ho tro,
khéng phai enzyme

tao maltose chinh

Trong thwc té, Iwa chon enzyme phu thudc vao cdu hoi cong nghé: cin gidm d6 nhét nhanh, tao

maltose, tao glucose hay xt Iy diém nhdnh? Vé&i sdn xudt maltose, B-amylase 1a enzyme trung tim,

nhwng a-amylase va enzyme khir nhanh c6 thé dong vai tro chuin bi co chit dé B-amylase ti€p cin

nhiéu dau mach hon ),

Glucoamylase cin dwgc phan biét rd véi B-amylase vi ca hai déu 1a enzyme ngoai cdt nhung sdn phdm

wu tién khac nhau. Néu quy trinh cin siro glucose hodc nén 1én men giau glucose, glucoamylase la lwa

chon phu hgp hon; néu muc tiéu la ting maltose va han ché tao glucose qua mirc, B-amylase c6 co s&

co ché phu hop hon 1,

Ung dung chinh trong san xuat siro maltose

U'ng dung truc ti€p nhat ciia Food-Grade B-Amylase la san xudt siro maltose tir tinh bot. Quy trinh

thwong bat dau bang tinh bot ngd, sdn, khoai mj, lia mi, gao hodc ngudn tinh bot khac; sau khi dwoc

phéan tan, gia nhiét va xt Iy d€ tao hé dextrin, B-amylase dwgc dung trong giai doan dworng héa nham

giai phong maltose tir cac dau khong khir [,
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Siro maltose c6 gia tri vi maltose mang lai vi ngot diu hon so v&i sucrose & cung boi canh cam quan,
ddng thoi ho tro ciu tric, dd nhét, kha nang 1én men va tinh chit xir Iy trong mot s6é cong thirc. Trong
banh keo, siro maltose cé thé gép phan kiém soat doé ngot, dé dinh, d6 bong va qué trinh két tinh; trong

dd uéng va nén 1én men, maltose 1a ngudn carbohydrate cé thé dwoc nhiéu hé vi sinh s dung [/,

Diém cot 16i khi dung B-amylase cho siro maltose la quan ly “h6 so dworng”, khong chi quan ly mirc thiay
phan chung. M6t mé dich dworng c6 cing chat kho hoa tan c6 thé khac nhau rat nhiéu vé ty 1é maltose,

glucose, maltotriose va dextrin, dan dén khéc biét vé vi ngot, dd nhét, kha nang 1én men, do 6n dinh va

hiéu sudt co dac 21,

Véi tinh bot giau amylopectin, viéc chi dwa vao B-amylase cé thé lam qué trinh dirng sé'm tai cac diém
nhanh. Khi muc tiéu 1a ting ty 1é maltose sdu hon, quy trinh thudng cin xem xét mirc dich héa, mirc cat

nhanh va diéu kién dwong héa dé tao nhiéu doan mach tuyén tinh hon cho B-amylase tiép tuc giai

phéng maltose 1,
Ung dung trong d6 udng Ién men va san xuat bia

Trong san xult bia va d6 udng Ién men tir ngl cdc, qua trinh chuyén tinh bot thanh dwdng 1én men 1a

budc nén tdng. Maltose la mot trong nhirng dwdorng quan trong trong dich nha, va B-amylase gop phan

hinh thanh maltose khi tdc dong 1én tinh bot hodc dextrin da dwoc mé ciu triic trong qua trinh nau [,
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(' hé malt truyén théng, enzyme noi sinh trong malt dai mach di tham gia dwong héa. Tuy nhién, trong
mot s6 cong thirc c6 nguyén liéu thay thé, nguyén liéu tinh bét bé sung hodc yéu ciu 6n dinh ho so
dudng, enzyme bd sung c6 thé dwoc dung dé€ hd tre qua trinh tao maltose. Khi d6, -amylase gitip diéu

chinh nén carbohydrate theo hué¢ng phit hop hon véi qua trinh 1én men mong muén 1,

Tac dong cudi cung trong d6 udng 1én men khong chi phu thudc vao lwgng maltose tao ra ma con phu
thudc ching nim men, kha ning st dung maltose, nhiét d6 1én men, thanh phin dinh dudng va quy

trinh niu. Vi vy, B-amylase nén dwgc nhin nhin nhw mdt cong cu kiém soat dich dwong, khong phai

yéu td duy nhat quyét dinh tdc do 1én men hoic hwong vi thanh pham [,

Trong cac d6 udng ngii c6c khong con hoidc d6 uéng malt, maltose ciing c6 thé déng gép vao vi ngot
nhe va than vi. So véi viéc bd sung dwdng truc ti€p, tao maltose bang enzyme tir tinh bot c6 thé gitp
nha san xuit xay dung ho so carbohydrate gan véi nguyén liéu nén, dong thoi kiém soat dé nhéot va

cadm gidc miéng thong qua mitc dextrin con lai 2],
U'ng dung trong banh, banh keo va nén thuc pham giau carbohydrate

Trong nganh banh, amylase dwoc dung dé tao dwdrng 1én men cho ndm men, anh hwéng dén mau vo,
mui thom va c4u tric rudt banh. a-Amylase thwong dwoc dung nhiéu dé cat tinh bot hw hdong va tao

dextrin, nhwng B-amylase c6 thé c6 vai tro khi muc tiéu 1a ting maltose trong bot nhao hodc trong dich

carbohydrate dung cho céng thirc 1,
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Maltose c6 thé tham gia vao cac bién déi cdm quan trong qua trinh gia nhiét, dic biét trong hé co
protein hodc amino acid, noi phan &ng tao mau va hwong xay ra. Du vay, hiéu qua trong banh phu
thudc rat manh vao loai bot, ham lwong tinh bot hw hong, thoi gian G, dd 4m, hoat tinh enzyme tw nhién
trong bt va quy trinh nwéng; do dé6 khdng nén suy dién truc ti€p tlr sdn xuit siro sang cong thirc banh
[2]

Trong banh keo, siro maltose hodc dich dwong giau maltose dwoc dung nhw thanh phan chirc ning hon
la enzyme dwoc dung trwce ti€p trong moi cong thirc. B-amylase tao gia tri & phia nguyén liéu siro: giip
dinh hwéng qué trinh dwong héa tinh bot dé tao nén carbohydrate ¢ dd ngot, d nhét va tinh chat xi

Iy phtt hop véi san pham cudi [,

Cac hé thwc phdm giau carbohydrate khac, nhw nhan banh, nwéc s6t, d6 uong dic, sin phadm ngii coc
ché bién hodc nén 1én men vi sinh, ciing c6 thé hwdng loi tir viéc kiém soat phan bd dwong. Khi maltose

1a thanh phin mong mudn, B-amylase cho phép chuyén mét phan tinh bot hodc dextrin thanh dwong

doi c6 dic tinh cong nghé khac véi glucose hodc dextrin dai 121,

B-Amylase - High-Activity Liquid Enzyme For Maltose Production — rel:
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Vi tri cia B-Amylase trong mét quy trinh dwéng héa dién hinh
Mot quy trinh tinh bot hwéng dén maltose thuwdrng bat dau bang viéc chuin bi huyén phu tinh bot va
gia nhiét dé ho héa. Budc nay lam trweong né hat tinh bét, pha v viing tinh thé va tao diéu kién dé

enzyme tiép can chudi glucan. Néu bé qua hoic thwc hién khong day du, co chit c6 thé van kho thuy

phan, khién hiéu qua ctia B-amylase bi gi¢i han [,
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Sau hd hoa, buéc dich héa bang a-amylase c6 thé dwgc dung d€ gidm dd nhét va tao dextrin. Day la
bwéc quan trong trong nhiéu quy trinh cong nghiép vi hé tinh bot & ndng doé chat kho cao co6 thé rat
nhét, gy khé khan cho khudy tron, truyén nhiét va bom chuyén. a-Amylase cit ndi mach giup hé tré

nén linh dong hon va tao thém dau mach cho giai doan B-amylase [*1,

Giai doan ti€p theo 1a dwdng héa bang B-amylase. O giai doan ndy, enzyme giai phéng maltose tir cac
dau khong khir cua dextrin, lam ting ham lwong maltose theo thoi gian cho dén khi co chit phu hop
can dan, enzyme bi gi¢i han bé&i di€ém nhanh hodc diéu kién phan &ng khéng con t6i wu. Néu muc tiéu

can chuyén hoéa sau hon quanh cac viing phan nhanh, enzyme khir nhanh c6 thé dwoc caAn nhic trong

thiét ké quy trinh tdng thé 11,

Khi h6 so dwong dat muc tiéu, phan &ng thwong dwoc dirng bang buéc xir Iy cong nghé phu hop, sau
dé dich duwong c6 thé duoc loc, tinh sach, ¢6 dac hodc phéi tron. Cac buwdc sau enzyme khong chi anh

hwéng dén dod trong va 6n dinh ma con dnh hwéng dé€n cdm quan, mau sic va tinh chit bdo quan cla

siro hodc nguyén liéu carbohydrate cudi cung 2.
Nhirng yéu td anh hwéng dén hiéu qua tao maltose

Yéu t6 dau tién 1a nguodn tinh bot. Tinh bot tir ngd, sdn, khoai ty, lia mi hodc gao khac nhau vé ty 1é
amylose/amylopectin, kich thwéc hat, mirc phosphat tw nhién, protein/lipid di kém va hanh vi h6 hoa.
Nhirng khac biét nay lam thay d6i mirc d0 enzyme ti€p cin co chit va lwong dextrin phin nhanh con lai

sau dich héa 1.

Yéu t§ thtr hai la mirc hd héa va dich héa. B-Amylase cin cac chudi glucan hodc dextrin c6 thé ti€p
cin; néu tinh bot chwa mé ciu tric, enzyme khé tao maltose hiéu qua. Nguoc lai, néu dich héa qua sau

hodc phéi hgp enzyme khong phtu hgp, ho so co chit co thé chuyén sang viing khong téi wu cho muc

tiéu maltose, 1am ting dwong khac hodc thay ddi d6 nhét ngoai du kién 1,
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1ylase - High-Activity Liquid Enzyme For Maltose Production — relative
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Yéu t6 thir ba la pH, nhiét dg va th&i gian phan ng. Enzyme la protein xic tac sinh hoc nén c6 vung
diéu kién hoat ddng phu hop; khi diéu kién 1éch qué xa, hoat tinh c6 thé gidm hodc enzyme bi bit hoat.
Trong san xuat thwc phdm, cac thong s6 nay can dwoc cAn bang véi yéu ciu vi sinh, thiét bi, dd nhot,

thoi gian lwu va chat lwong cadm quan [,

Yéu t6 thir tw 1a hé enzyme di kém. Néu dung a-amylase, glucoamylase hodc enzyme khir nhanh clng
quy trinh, h6 so dwong cudi cung la két qua cong hwdng gitra nhiéu co ché khac nhau. Pac biét,
glucoamylase c6 thé kéo hé vé glucose, trong khi enzyme khir nhanh cé thé mé thém ving amylopectin

cho B-amylase tao maltose tiép tuc 1,

Yéu t6 cudi cing 1a muc tiéu san pham. Siro maltose cho banh keo, dich dwdrng cho 1én men va nén
carbohydrate cho d6 uong khong nhit thi€t cin cing mot ho so dwong. Mot s6 rng dung cin maltose
cao, mOt s& cAn can bang maltose véi maltotriose va dextrin dé gitt than vi hodc dd nhét; vi vay B-
amylase nén dwoc dung theo muc tiéu cdng nghé cu thé, khong chi theo tiéu chi “thiy phan cang nhiéu

cang tot” [2],

<« V4

Loi ich cdng nghé déi véi khach hang thuc pham B2B
Loi ich n6i bat nhat 1a kha nang dinh hwé'ng tao maltose. Nho co ché cit ngoai mach gidi phong

maltose, B-amylase giip nha sdn xuit xy dung quy trinh dwdrng héa phu hop véi siro maltose, dich

nha, d6 uéng 1én men hoic nguyén liéu carbohydrate cin hd so dworng c6 maltose dang ké [,
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Loi ich thir haila ho tro kiém soat cam quan va tinh chit xir ly. Maltose c6 d6 ngot va hanh vi cong
nghé khac véi glucose, sucrose hodc dextrin dai; khi ty 1€ maltose dwoc diéu chinh, nha san xuit cé thé

tac dong dén vi ngot, d6 nhét, kha niang 1én men, cdm gidc miéng va dic tinh cta nén siro 2],

Loi ich tht ba 1a phit hop v&i xu huwéng ding enzyme nhw chat hd tro ché bién c6 tinh dic hiéu.
Enzyme thwc phdm thwong dwoc danh gia dwa trén chirc ning c6ng nghé, nguon géc, thanh phan va

mirc dé st dung dw kién; khi dwoc quan ly ding, ching c6 thé thay thé hodc gidm phu thudc vao mot

s& xtt Iy héa hoc manh trong cac quy trinh chuyén héa carbohydrate 31,

ase - High-Activity Liquid Enzyme For Maltose Production — dose-respc

100 A

80 -

60 -

401

Relative effect (%)

20 +

Recommended 0.05-0.25% w/w

0.00 0.05 0.10 0.15 0.20 0.25 0.30 0.35 0.40
Enzyme dose (% w/w)

Illustrative dose-response; confirm with plant trials. Not measured assay data
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Loi ich thir tw 12 tinh thuln tién ctia dang 16ng trong hé ché bién nwéc. Enzyme 16ng thwong dé phan
tAn vao bon phan (ng, dé tich hop v&i cac budre hd hoa, dich héa va dudng hoéa lién tuc hodc theo mé.
V&i sdn phdm do Enzymes.bio cung cdp, khach hang dit mua truc tiép online theo don vi 1 kg va nhin

CoA, SDS kém theo don hang d€ ho tro quan ly ho so chit lwgng va an toan .
Nhirng di€m can hiéu ding trwdc khi rng dung

B-Amylase khong phai enzyme khtr nhanh. Néu nguyén liéu c6 nhiéu amylopectin va quy trinh khéng
xt ly di€ém nhanh, enzyme c6 thé dé€ lai dextrin gi¢i han, khién ty 16 maltose khéng ting thém du phan
rng kéo dai. Pay la hé qua truc ti€p cua co ché enzyme, khong phai ddu hiéu bat thwong néu co chat va

quy trinh chwa dwoc thiét k& phu hop [,

B-Amylase cling khéng thay thé hoan toan a-amylase trong buwéc dich héa. Khi ho tinh bot con qua
nhét hodc ciu tric hat chwa mé, a-amylase c6 vai tro quan trong trong viéc giam do nhét va tao

dextrin dé tiép cin. Do d6, v&i nhiéu hé tinh bot cong nghiép, B-amylase dwoc dung hiéu qua nhit sau
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khi co' chit d3 dwoc chudn bi bang nhiét va/hoic enzyme cit ndi mach [,

Khéng nén danh gia hiéu qua chi bang cdm quan “ngot hon” hodc “loang hon”. Mot hé gidu maltose c6
thé& khong ngot gat nhu hé giau glucose hoic sucrose, trong khi d6 nhét con phu thudc dextrin con lai.
Vi viy, muc tiéu thwc té nén la h6 so carbohydrate phu hop véi rng dung cuéi, thay vi ky vong mot thay

ddi don 18 4p dung cho moi loai san pham 2],

Cudi cung, “food-grade” khong ddng nghia v&i viéc bé qua quan ly st dung. Enzyme thwc phdm van can
dwoc xtt ly theo tai liéu an toan, diéu kién bao quan, quy trinh vé sinh va yéu cau phap ly cda thi truorng
tiéu thu. Cac danh gid an toan enzyme thwc phdm nhin manh tim quan trong ctia nguén goc, quy trinh

tao enzyme, thanh phan va mitc phoi nhiém khi xem xét tinh phti hop trong thuc pham [,

Amylase - High-Activity Liquid Enzyme For Maltose Production — residu
100 A

80 A

~50% at 6 h

/

60

40 A

Residual activity (%)

20 A

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

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

Ot 2| G Al & 2Hd

Figure 8. 2Ot = EL
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g d
g M3LZ, 2F 220 Al

’

Ct.
Théng tin cung cap bé&i Enzymes.bio

Enzymes.bio cung cip Food-Grade B-Amylase - High-Activity Liquid Enzyme For Maltose
Production nhw mdt san pham enzyme thwong mai dang 16ng cho khach hang can &rng dung trong
quy trinh thwc phdm lién quan dén maltose. Enzymes.bio khéng tw nhin la nha san xuat, khéng mo ta
minh nhw phong thi nghiém va khong dwa ra thay thé cho viéc thdm dinh quy trinh ndi bé cda tirng co

s¢ san xuit.

San phdm dwoc ban truc ti€p online theo don vi 1 kg. CoA va SDS dwoc cung cip kém theo khi dat
hang, giup khach hang c6 tailiéu 16 hang va tai liéu an toan dé lwu trir trong hé théng chat lwgng noi

bd. Cac thong tin vin hanh cu thé cidn dwoc dp dung theo tai liéu di kém san phdm va diéu kién quy
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trinh thuwc té cia nha may .

Két luin: B-Amylase la cdng cu dinh hwéng maltose, khéng chi la enzyme thiy
phan tinh bot

Food-Grade B-Amylase dang 16ng c6 gia tri nhit trong cic quy trinh cin chuyén tinh bt hodc dextrin
thanh dich dwong gidu maltose. Co' ché ngoai cat tir du khong khir gitip enzyme nay khac biét voi a-
amylase va glucoamylase, dong thoi gidi thich vi sao né dwgc dung trong san xuit siro maltose, dich

nha, dd uéng 1én men va mot s6 nén thwe pham giau carbohydrate ™,

bé dat hiéu qua on dinh, B-amylase cdn dwoc dit trong bdi canh quy trinh day d: nguén tinh bot, ho
héa, dich héa, pH, nhiét d, thoi gian, enzyme di kém va ho so dwdrng muc tiéu. Khi hiéu ding co ché va
gi¢i han clia enzyme, khach hang c6 thé dung B-amylase nhu mot cong cu chinh xac dé diéu chinh

maltose thay vi chi xem né nhu mot phu gia thily phan chung 2],

Enzymes.bio cung cip san phadm nay dwéi dang enzyme 10ng food-grade, ban online theo don vi 1 kg,
kém CoA va SDS khi dit hang. N6i dung ndy nham ho tre khach hang hiéu co s& ky thuat cia B-amylase
trong san xuit maltose va rng dung thwc phadm, dong thoi nhidn manh rang hiéu qua cudi ciing luén

phu thudc vao thiét ké quy trinh cu thé cta tirng hé nguyén liéu .

bat mua Food-Grade B-Amylase - High-Activity Liquid Enzyme For Maltose
Production truc 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 truwc tuyén va ching toi sé x Iy don hang. Mdi don hang déu kém
Chrng nhan Phan tich va Bang Dit liéu An toan.

Mua Food-Grade B-Amylase - High-Activity Liquid Enzyme For Maltose Production -

Tai liéu tham khao

DPuwoc 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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