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Food Grade Pectinase cho ché bién nwéc ép lé: lam trong,
giam d6 nhét va ho tro loc

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

Food Grade Pectinase For Pear Juice Processing la ché phim enzyme pectinase dung dé
phan giai pectin trong thit qua va dich ép 1&, nh¢r d6 ho tro 1am trong, gidm do nhét va cai
thién kha ndng loc ctia nwée ép. Trong quy trinh d6 udng, pectinase khong thay thé kiém soat
vi sinh hay 6n dinh nhiét, nhung 1a bw¢c tién xtr ly quan trong gitp dich 1é dé tach b3, dé ly
tAm, dé loc va 6n dinh hinh thirc hon. Enzymes.bio cung cip san ph4&m enzyme theo don vi 1

kg ban tryc ti€p online; CoA va SDS dwgc cung cap kem theo khi dat hang.

Food Grade Pectinase For Pear Juice Processing la gi?

Food Grade Pectinase For Pear Juice Processing la mot ché phdm thudc nhom pectinase dung trong
ché bién nwéc ép 1é va cac nén d6 udng trai ciy giau pectin. “Pectinase” khong phai mot enzyme don 18,
ma 1a tén goi chung cho c4c enzyme c6 kha ning thily phan hodc phan cit cic chit pectic — nhém
polysaccharide cdu truc quan trong trong thanh t€ bao thuwc vat. Trong hé qua nghién va dich ép, pectin

c6 thé lam ting d6 nhot, gitt nwdc trong ba, 6n dinh cac hat keo lo lirng va gép phén tao haze hoac vin

duc kho loai bé bang loc co hoc thong thuong .

V&inuwdc ép 1€, muc tiéu rng dung thwong la depectinization — tirc giam tac ddng cong nghé cua
pectin trwérc khi di vao ly tAm, loc, phdi tron, c6 dic hodc dong goéi. Lé la loai qua c6 ciu tric mé mém,
ham lwong chit ran lo Irng va hé polyphenol dé bién ddi trong qua trinh ché bién; cic nghién ctru vé
nuwéc ép 18 cho thiy chat lwgng sau xtr Iy chiu anh hwdng roé béi cong nghé bado quan, nhiét, siéu am va
diéu kién lwu trir ). Vi vay, pectinase nén dwoc hidu 1a cdng cu xtt Iy ciu triic polysaccharide, khong

phai chit “lam dep” don thuin cho mau hodc hwong.

Trong chudi cung (rng, Enzymes.bio 1a nha cung cip enzyme, khong phai nha san xuit hay phong thi
nghiém phat trién quy trinh riéng cho tirng nha may. Sdn pham dwoc ban trwc tuyén theo don vi 1 kg;
CoA va SDS dwoc cung cip kém theo khi dit hang dé€ ho tro hd so chit lwong va an toan ndi bo. Thong
tin sdn pham pectinase thwc phdm trong danh muc Enzymes.bio ciing thé hién dinh hwéng ng dung

cho lam trong nwéc qua va gidm dé nhét trong ché bién d6 uong .
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Vi sao nuwdc ép lé thuwong khé lam trong?

Nudrc ép 1é c6 thé gap cac vAn dé quen thudc ciia nwdre qua giau pectin: dd duc cao, dd nhéotlon, tdc do
1dng chdm, nhiéu ba min, loc chdm va dé hinh thanh haze sau bdo quan. Khi qua dugc nghién, cha hoic
ép, thanh t€ bao bi pha v&; pectin hoa tan va pectin dang keo di vao dich ép. Cac phan ti nay c6 kha
nang gitr nwdrc va tao mang lwdi keo bao quanh hat thit qua, tinh bot vét, protein thwe vat va phirc
polyphenol, khién dich qua 6n dinh & trang thai “duc bén” thay vi tw lang nhanh.

Khé khan khong chi ndm & dd trong cdm quan. D6 nhét cao 1am ting tré luc dong chay, 1am giam hiéu
qua tach trong ly tdm, lam nghén 1&p tro loc hodc mang loc nhanh hon va kéo dai thoi gian van hanh.
Trong cac nghién ctru vé ché bién nwéc qua khac, xt Iy pectinase da dwoc ghi nhan dnh hwéong dén dac
tinh hoéa ly, do trong, hoat tinh chdng oxy héa va kha nang tai sit dung khi enzyme dwoc c6 dinh trong
hé x ly nwée du du, cho thiy pectinase tac dong truwc ti€p dén trang thai keo cta dich qua chi khong

chi dén “mau nhin thay” B,
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Véilé, mot thach thirc song song 1a bién niu enzyme. Nghién ctru vé nwéc ép 18 1én men bang
Lactobacillus acidophilus CH-2 cho thiy enzymatic browning la vin dé chat lwong dang chi y trong
nwéc 18, lien quan dén hoat dong ctia hé polyphenol oxidase va nén phenolic ciia qua . Pectinase
khong phdi enzyme chéng niu; néu quy trinh khong ki€ém soat oxy, thoi gian gitr hodc nhiét, dich qua

sau nghién van c6 thé bi bién mau du pectin da dwoc phan giai tot.
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Co ché: pectinase phan giai pectin trong dich |1é nhu thé nao?

Pectin trong qua gobm nhiéu vung ciu truc, trong dé c¢6 cadc mach giau acid galacturonic va cic nhanh
dwong trung tinh. Trong ché bién, cac ving nay quyét dinh kha nang tao gel yéu, gitr nwdrc, bAm l1én hat
rin va 6n dinh hé keo. Nghién ctru vé phan gidi va di héa pectin & Neurospora crassa cho thdy qua trinh
“deconstruction” pectin 1a mdt mang lwéi sinh hoc phirc tap, cin nhiéu enzyme va co ché diéu hoa dé

tin céng cac phan khac nhau ctia polymer pectin [°1,

Trong san phdm pectinase dung cho nwéc qud, cac hoat tinh thwong gap vé mat chirc ning c6 thé bao
gdm enzyme cit mach polygalacturonic, enzyme tac dong 1én pectin ester héa va enzyme lam suy yéu
c4u truc pectin nhanh. Khi pectin bi cat thanh phan doan nhé hon, trong lwong phan tir trung binh
gidm, kha ndng gitr nwéc suy yéu va dé6 nhét caa dich qua gidm. Dong thoi, cic hat ba min mat mot

phin “1ép 4o keo” pectin, nén d& két tu, lang, bi ly tim hoac bi git lai trén bé mit loc hon [,

C6 thé hinh dung pectin trong nwéc ép 1&é nhw mot mang lwdi keo mém bao quanh cac hat lo ltrng. Néu
chiloc co hoc, mang nay van gitt nwéc va lam lép ba tré nén nén chat, dinh, khé thoat dich. Khi
pectinase cit mang lwéi trwde khi loc, dich chuyén tir trang thai “dic va keo” sang “loang va dé tach”
hon; diéu nay dac biét cé y nghia v&i nwéce ép 1é trong, nén c6 dic hodc d6 uéng 1é phdi trén can do on

dinh thi gidc cao.

Figure 2. B &£ 7tS 0= 24 = HE|LIOHK & A& 50| DHA| 2o, &4,
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Pectinase khac gi so v@i chi loc, gia nhiét hoac ly tam?

Pectinase 1a buéc xtr ly sinh hoc nham vao nguyén nhan ciu tric cia do nhét va haze pectin. Loc, ly
tAm va lang chu yéu loai bd hat rin; chiing khong nhat thiét pha v& polymer pectin hoa tan. Gia nhiét c6
thé ho tro bat hoat enzyme ndi sinh va kiém soat vi sinh, nhung néu ding qua manh c6 thé anh hudng
dén hwong twoi, mau va mot s6 thanh phin nhay nhiét ciia nwéc 1é. Cac nghién ctiru vé nwéce ép 1é dudi
diéu kién siéu 4m va thanh trung thwong mai cho thiy cong nghé xt ly c6 thé lam thay déi cac chi tiéu

dinh dwdrng, vi sinh va héa ly trong qué trinh bao quan 6],

Bang dwdi day tom tit vai trd cdng nghé clia pectinase so v&i xir Iy co hoc don thuin trong nuéc ép 1é:

Khia canh quy

trinh Khong dung pectinase Cé tién xtr ly pectinase
rin
Trang thai Pectin hoa tan va keo con nguyén, tiép tuc gitr o, I ..
. e R Pectin bj cat nho, giam kha ndang tao mang keo
pectin nuéc va o6n dinh hat lo lirng
DO nhdt dich Thuwong cao hon, dac biét véi puree hoac dich . . B . x
s i N Thuwong giam, gitp bom chuyén va loc dé hon
qua ép nhiéu ba min
Ldng va ly tdm Hat min phan tén bén, t&c d6 tach cham Hat d& mat 6n dinh keo, ho trg tach pha
D& nghén I&p loc hodc mang do pectin va b3 . . . .
Loc ) Tai keo thap hon, dong loc 6n dinh hon
min
. . .. L. ) ) Dé dat do trong cao hon néu quy trinh tach phu
Do trong cudi Dé con haze pectin hodc van sau bao quan ho
oY
Anh hudng C6 thé gilr cdm gidc miéng day hon nhung kém Cé thé trong va nhe miéng hon; can kiém soat
cam quan trong néu mudn gilr d6 duc ty nhién

Cac nghién ctru trén do udng trai ciy khac cing cé logic nay. Trong d6 udng thanh long dé hwong bac
ha, t6i wu thiy phan pectin bang pectinase dwoc lién hé véi dd trong, gitr anthocyanin va mirc chip
nhan cdm quan; diéu dé cho thay x Iy pectin cin cin bang gitra lam trong va bdo toan thudc tinh chat

lwong, thay vi chi t8i da héa phan giai polysaccharide 71,
Bang chirng khoa hoc lién quan dén nwéc ép 1é va nén trai cay
Bang chirng truc ti€p vé chat lwong nudc ép 1é cho thdy loai qua nay nhay véi phwong phap xir 1y.

Nghién ctru cia Saeeduddin va cdng su so sanh siéu am véi thanh trung thwong mai trong nuwéce ép 1€,

danh gia cac chi tiéu chit lwong trong diéu kién ché bién va lwu trir. Két qua thuéc nhém nghién ciru
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nay cho thay xt ly c6ng nghé c6 thé anh hwéng dén dic tinh hoa 1y, vi sinh va dinh dwdng, do d6 moi

buéc bo sung — ké cd enzyme — can dwoc dit trong toan bo thiét k& quy trinh chtr khong tach roi 21,

Vé bién niu, cac nghién ctru trén 1€, tdo va diu cho thiy polyphenol oxidase 1a muc tiéu quan trong cia
cac cong nghé bdo quan vatly nhw siéu 4m va ap suit cao. Piéu nay cé y nghia thuc té: pectinase giip
Xt ly pectin, nhwng khdng tw bat hoat hoan toan hé enzyme gy niu trong qua. Néu dich 1é tiép xic oxy
lau sau nghién, hoic bwdc 6n dinh sau enzyme khong phit hop, mau sic van c6 thé suy gidm du do

trong dwoc cai thién 8],

Figure 3. 4|2 53 HE|LIOPHIE B F20| 8T, +8 B4, 55 M, 4
e, %2 9 2 Y S8 MES KR

Vé nén phenolic, chlorogenic acid 1a mot hop chit phenolic quan trong trong nhiéu thwc phdm thwc vat
va c6 hoat tinh sinh hoc dwoc quan tAm trong nganh thwc phdm. Trong nwéc qua, nhém phenolic vira
g6p phin vao gia tri chéng oxy héa, vira c6 thé tham gia phan rng oxy hoéa va twong tac véi hé keo 1,
Vi vy, khi ding pectinase cho nwéc 1€, nha san xut cAn cin bang giira lam trong, gitr mau, gitt hwong
va bao toan hinh anh “tw nhién” cia sdn pham.

Cac nghién ctru trén nén qua khac cung cip bang chitng co ché cho pectinase. O nwéc du du, pectinase
c6 dinh trén hat alginate dwgc khdo sat vé anh hwéng dén dac tinh héa ly, hoat tinh chdng oxy héa va
kha ning tai str dung, cho thiy enzyme c6 thé thay ddi dang ké dic tinh xt ly ctia dich qua Bl. Trong
nuwéc ép 1é gai — tirc qua xwong rong 1é gai, khong phai lé dan qua — t0i wu lam trong ciing dwoc nghién
clru nham giit betalain vd mau sdc, nhan manh ciing mot nguyén tic: lam trong bang enzyme phai di

kém kiém soat sic t6 va chat lwong cdm quan [,
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Ung dung chinh trong day chuyén nwéc ép lé

Lam trong nudc ép lé trong

U'ng dung dé thdy nhat 1a san xudt nuéc ép 1é trong, it van va 8n dinh hinh thirc khi d6ng chai hoic
phoi tron. Trong san pham nay, haze pectin thworng khong mong mudén vi nguoi tiéu dung Ky vong do
uong c6 do trong dong nhit. Pectinase gitp gidm pectin hoa tan va pha 6n dinh hé keo, tao diéu kién dé

ly tAm, ldng hodc loc loai bé hat min hiéu qua hon.

zn

Dbiém quan trong la pectinase khong truc ti€p “kéo” moi hat ra khéi dich qua; enzyme tao diéu kién dé
cac bwéc tach phia sau 1am viéc tdt hon. Néu sau enzyme khéng cé bwéc tich phu hop, dich cé thé
gidm nh&t nhung chwa dat do trong mong mudn. Cc nghién ctru ti wu héa dd uéng bang pectinase

thwong danh gia dong thoi d6 trong, mau, dac tinh hda ly va mirc chdp nhan cdm quan, phan dnh ban

chat da muc tiéu ctia xir Iy enzyme trong nuéc qua [,

Giam dd nhét trwwde loc, c6 dic hodc phdi tron

Trong nwéc 1€ ¢6 dac hodc syrup nén 1€, dd nhét cao 1am tiang chi phi ndng lwong, gidam truyén nhiét va
lam dong chay kém 6n dinh. Pectinase dwoc dung truéc cac bwdc nay dé€ gidm tac dong cla pectin, gidp
dich qua dé bom chuyén va dé xir ly hon. Nghién citru vé syrup 1é gai cho thdy xir ly enzyme va phuong

phap c6 dac c6 thé anh hwdng dén thanh phin héa hoc, lwu bién, vi ciu truc va tinh chat nhiét cia san

phdm, qua d6 nhan manh méi lién hé giita enzyme va kha ning xt Iy lwu bién 111,
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Véinwdc ép 18, loi ich thuce té thwong nam & viéc gidm bién dong giita cac mé. Nguyén liéu theo mua,
giéng qua, do chin va diéu kién ton trir déu dnh hwdng dén pectin va chit ran lo lirng. Khi buéc
pectinase dworc tich hop nhit quin, nha may cé thé kiém soat tot hon tai keo truwdrc thiét bi tich, thay vi

dé toan bd bién dong don vao céng doan loc cudi.
H6 tro’ thu hdi dich qua tir puree hodc mash lé

O giai doan nghién/cha, pectin trong thanh t& bao giit nwéc va lam ba wét hon. Pectinase c6 thé lam
mém mang pectin trong md qua, gitp dich thoat ra dé hon khi ép hodc tach. Co ché nay dic biét hiru
ich v&i nguyén liéu 1é chin mém, nhiéu thit qua min hodc quy trinh muén tin dung tot hon phéan dich

con gilt trong ba.

Tuy nhién, ting thu hoi dich khong nén dwgc hiéu 1a cang phan giai manh cang tot. Néu san phdm muc
tiéu 1a nectar 18 hodc d6 uéng c6 dé duc tw nhién, phan gidi pectin qua mic cé thé 1am giam cadm giac
miéng va lam thay déi hinh dnh sdn pham. Nghién ciru vé pectic polysaccharides tir b tdo sau xtr ly
enzyme trong ché bién nwdc ép cho thiy enzyme cé thé 1am thay d6i cau tric polysaccharide va cac

dic tinh sinh hoc lién quan, chirng minh rang tdc dong cla pectinase vwrot ra ngoai chi tiéu loc don gidn
[12]

Tién x{r ly cho d6 uéng Ié phdi trdn va nén lén men

Pectinase cling phu hop v&i d6 uéng 1é phoi tron cung tdo, nho, qua mong hodc nén thdo moc, noi
pectin tir nhiéu nguén c6 thé cong hwdng lam ting dé6 nhét va haze. Trong nén 1én men nhw perry hodc
dd udng trai cy 1én men, gidm pectin c6 thé gitp dich 1én men ddong nhait hon, gidm ba min va hd tro

tach sau lén men.

Food Grade Pectinase For Pear Juice Processing — relative activity v:
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lllustrative profile modelled from the stated optimum range; not measured assay data.
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Cac chung vi sinh vat pectinolytic da dwgc nghién ctru trong boi canh 1én men thwc phdm, vi du phéin
14p ndm men c6 kha ning pectinolytic cho starter trong 1én men ca phé 31 D nén ca phé khac véi g,
bang chirng nay cho thdy pectinase va vi sinh vat pectinolytic 1a chii dé cong nghé thuc phdm c6 nén
tang nghién cru rong, dac biét khi muc tiéu la pha vo mucilage hoac polysaccharide keo trong nguyén

liéu thuc vat.
Tich ho'p pectinase vao quy trinh: cac di€ém ky thuat can hiéu

Trong diy chuyén nwéc ép 18, pectinase thworng dwoc dwa vao sau nghién/cha hodc sau ép so bo, khi
enzyme c6 co hoi tiép xuc véi pectin trong puree hodc dich qua. Néu b6 sung qua mudn, sau khi phin
l1on pectin da giy nghén loc hodc 6n dinh haze, hiéu qua xt Iy c6 thé kém hon. Néu bd sung qua sém

nhung thoi gian tiép xic quéa ngan, pectin chwa duoc cat du dé tao khac biét rd trong ly tAm hoic loc.

Mo6i trueorng nwdérc qua tw nhién thwong cé tinh acid, phu hop véi nhiéu pectinase dung cho d6 uéng,
nhwng hiéu qua cu thé van phu thudc vao pH tw nhién cua giéng 1, nhiét do dich, dd chin va mirc chit
ran lo ltrng. Cc tdng quan vé pectinase nhan manh rang nhém enzyme nay da dang vé ngudn gdc, tinh

chat va diéu kién hoat déng; vi viy khong nén xem moi pectinase la twong dwong trong mot quy trinh

cu thé [,

Sau giai doan enzyme, quy trinh thuwdng cAn mot buéc tich co hoc nhw lang, ly tAm, loc khung ban, loc
tro loc, viloc hodc két hop nhiéu bwéc. Khi sdn phdm cudi yéu cau 6n dinh vi sinh, pectinase khéng

thay thé thanh trung, tiét tring, bdo quan lanh hodc cac cong nghé 6n dinh khac. Nghién ciru bdo quan
nuwdéc ép 1é cho thiy cac chi tiéu dinh dwdng, vi sinh va héa ly thay doi trong lwu triv tuy diéu kién xi 1y,

nhan manh tim quan trong cda toan bd chudi cong nghé sau enzyme [°1,
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od Grade Pectinase For Pear Juice Processing — relative activity vs tem
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Illustrative profile modelled from the stated optimum range; not measured assay data.
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Anh huéng dén mau, huong va cdm giac miéng

Lam trong bang pectinase thwong ci thién dd sdng va gidm van, nhwng ciing ¢é thé 1am thay ddi cam
giac miéng. Khi pectin bi phan gidi, nuwéc 18 ¢ thé tréd nén “méng” hon, it than vi hon va it cdm giac
puree. Py 1a loi ich véi nwée ép 1é trong, nhwng c6 thé 1a bat loi véi nectar hodc d6 uéng dinh vi giau

thit qua.

Mau sic can dwgc quan ly riéng. Lé chira hé phenolic va enzyme oxy hda c6 thé dan dén bién nau trong
qua trinh nghién, gitr cho va xtr ly. Cac nghién cru so sanh siéu 4m va ap suit cao trong bit hoat
polyphenol oxidase & dau, tdo va lé cho thiy kiém soat enzymatic browning la mot chu dé riéng biét
véri lam trong pectin 8l Vi vay, trong quy trinh thuc t&, xir Iy pectinase nén di ciing kiém soat oxy, thoi

gian lwu, nhiét va cong doan 6n dinh phu hop v&i san phadm cudi.

Hwong 1é cling nhay véi gia nhiét va thoi gian xt ly. Pectinase c6 thé gitp gidm nhu ciu xtt Iy co hoc
hodc loc kéo dai, nhwng khong tw ddm béo gitr hwong néu dich qua bi gitt 1du trong diéu kién khong
phu hop. Cach ti€p cin hop Iy 1a dung enzyme dé lam gidm tré lwc quy trinh, tir d6 rit ngdn hodc 6n

dinh cac budc tadch, ddong thoi van bdo vé nén hwong bang thiét ké cong nghé d6 uéng phu hop.
Loi ich B2B cuia pectinase trong ché bién nudc 1é
D4&i véi nha may do udng, loi ich dau tién 1a tinh van hanh: dich qua it nhét hon, tich ba dé hon va loc

on dinh hon. Khi tai keo gidm, thiét bi phia sau cé thé lam viéc véi it dao dong hon gitra cac mé nguyén

liéu. Diéu nay dic biét hiru ich trong mua vu 18, khi d6 chin va ciu tric qua thay d6i nhanh, kéo theo
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bién dong d6 nhét va do duc.

Loi ich thir hai Ia tinh nhit quan cla sdn phdm. Nwéc 18 trong yéu ciu hinh thirc ddong déu, it lang cin
va it haze sau bao quan. Pectinase gitup gidi quyét mot phan nguyén nhin cia haze pectin, thay vi chi
loai bo hat 1&n. Trong cac nghién cliru d6 uong trai ciy, toi wu pectinase da dwoc lién hé véi do trong va
chat lwong cdm quan, cho thiy enzyme la cong cu phat trién san phadm chi khéng chi la phu gia quy

trinh 71,

Grade Pectinase For Pear Juice Processing — dose-response (diminishi

100 A
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lllustrative dose-response; confirm with plant trials. Not measured assay data
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Loi ich thi ba la linh hoat sdn phdm. Cing mot nén 1é c6 thé di theo nhiéu hwéng: nwéc ép trong,
nectar, dd uéng phdi tron, syrup, concentrate hoic nén lén men. Véi méi hwéng, mirc dd phan giai
pectin mong muon khac nhau. Pectinase cho phép diéu chinh ciu truc dich qua theo muc tiéu céng

nghé, mién 1 quy trinh duoc kiém soat d€ khong lam mat dic tinh cdm quan mong mudn.

Gi¢i han can dién giai than trong

Pectinase khong phai giai phap tw dong cho moi vian dé chit lwong ctia nwéc 16. Néu nguyén nhan duc
chi yéu la tinh bot, protein, cin khodng, bién tinh nhiét hodc két tia polyphenol-protein, xt ly pectin
c6 thé chi gidi quyét mot phan. Néu muc tiéu la kiém soat vi sinh, enzyme nay khong thay thé hé théng
thanh trung, tiét trung, bao quan lanh hoac quan ly bao bi.

Hiéu qua cling phu thudc vao nguyén liéu. Lé chin mém, Ié gion, 1é bdo quan lanh l4u ngay hoic Ié bi
ton thuwong co hoc c6 thé cho dich ép rat khac nhau vé pectin, chit ran lo Irng va hoat tinh enzyme noi

sinh. Cic nghién cru vé nuwdc ép 1é trong lwu triv cho thiy chit lwong sdn phdm chiu tic dong cta diéu
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kién xt ly va thoi gian bdo quan, vi vdy cung mot cong thirc enzyme khong nén dwoc mac dinh 12 t6i wu

cho moi mua vu [°l,

Mot gi¢i han khac la muc tiéu cdm quan. V&i nwéc ép trong, gidm pectin manh thwong phu hop; voi
nectar lé hoac d6 uéng “cloudy”, giir lai mot phin ciu tric pectin cé thé tao than vi va hinh anh tw
nhién hon. Vi vay, pectinase caAn dwoc dung nhw cdng cu diéu chinh ciu tric, khong phai buéc bat budc
phai ddy dén mirc 1am trong tdi da.

Food Grade Pectinase For Pear Juice Processing — residual activity ove
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Vai trd chia Enzymes.bio ddi véi sdn pham nay

Enzymes.bio cung cip Food Grade Pectinase For Pear Juice Processing cho khach hang can enzyme
dung trong ché bién thwc phdm va rng dung céng nghiép d6 udéng. Vai tro nay la vai tro nha cung cap,
khong phai nha san xuit enzyme, khéng phai phong thi nghiém phéan tich va khéng phai don vi xac
nhin quy trinh cho tirng nha mdy. San phdm dwoc ban truc tiép online theo don vi 1 kg; CoA va SDS
dwoc cung cip kem theo khi dit hang.

D38i v&i ngudi dung B2B, thong tin quan trong 1a hi€u dung chirc nidng: pectinase ho tre phan giai
pectin d€ gidm dd nhét, lam trong va cai thién kha nang loc cia nwéc 18. Cac quyét dinh vé thong sé vin
hanh, tiéu chuin thanh phim, kiém soat vi sinh, nhan hang va tuan thu quy dinh van thudc hé théng
chat lwong ctia don vi st dung. Cach ti€p can nay gitp dit enzyme diang vi tri trong quy trinh: mot cong

cu cong nghé c6 co sé& sinh héa ré rang, nhwng can dwoc tich hop vao toan bd diy chuyén nwéc ép 18.
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Két ludn

Food Grade Pectinase For Pear Juice Processing phu hop vé&i cac quy trinh nwéc ép 1€ cin gidm haze
pectin, gidm d6 nhét, hd tro tich ba va cai thién kha niang loc. Co ché chinh 13 cit nhé pectin trong
thanh t€ bao va dich qua, l1am suy yéu mang keo gittr nwéc va giit hat lo Itrng, tir d6 gitp ly tAm, lang

hodc loc hoat dong hiéu qua hon.

Trong rng dung thuec t€, pectinase nén dwoc thiét ké cing muc tiéu san pham: nwdc 1é trong, nectar, do
uong phéi trén, concentrate hay nén 1én men. Enzyme nay khong thay thé kiém soat bién nau, 6n dinh
vi sinh hodc quan ly bdo quan, nhuwng la buwdc tién xtr ly c6 gia tri cao khi vin dé cot 16i la pectin giy
nhét, gdy duc va lam chdm quy trinh tach. Enzymes.bio cung cip sdn phdm theo don vi 1 kg ban online,
kém CoA va SDS khi dat hang, giip khach hang tich hop enzyme vao ho so vin hanh va chat lwong noi
bo.

P3at mua Food Grade Pectinase For Pear Juice Processing 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 Pectinase For Pear Juice Processing =

Tai liéu tham khao

DPuwoc danh s6 theo thit 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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