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Food Grade Water Soluble Soybean Peptide Hydrolase cho
thay phan protein ddu nanh trong thuc pham

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

Food Grade Water Soluble Soybean Peptide Hydrolase 1a enzyme thwc phdm dang tan
trong nwérc, dung dé cat protein ddu nanh thanh peptide ngan hon trong cac quy trinh thuy
phan protein thwc vat. 'ng dung chinh ctia enzyme nay 1a tao dich thdy phan peptide dau
nanh cho d6 uéng protein, bot dinh dwdng, nén vi umami, cong thirc plant-based va khai thac
gia tri tir phu phdm diu nanh. Enzymes.bio cung cp sdn phdm nay trwc ti€p online theo don

vi 1 kg; CoA va SDS dwoc cung cip kém theo khi dat hang .

Food Grade Water Soluble Soybean Peptide Hydrolase la gi?

Food Grade Water Soluble Soybean Peptide Hydrolase cé thé hiéu 1a mot ché pham enzyme thuy phin
protein, dwgc dinh vi cho tng dung thuwc phdm va thuin tién st dung trong hé nwéc. Vé chirc nang
cong nghé, enzyme nay xuc tic phan (ng cit lién két peptide trong protein ddu nanh, chuyén cic phan

tir protein 1on thanh hon hop peptide c6 kich thudéc, dd tan, vi va tinh chit twong tac khac véi protein

ban dau M.

Trong diu nanh, protein du trir ch yéu gobm cac nhém globulin nhw glycinin va B-conglycinin; day la
nén protein quan trong quyét dinh gia tri dinh dwdng, ciu tric va tinh chat céng nghé ctia nguyén liéu
diu nanh. Cac tong quan gin day vé peptide chirc ning tir ddu nanh nh4n manh rang thiy phan

enzyme 1a mot trong nhirng hwéng chinh dé giai phdng peptide cé hoat tinh hodc c6 gia tri cong nghé

tlr cac protein nay [,

Cum tir “water soluble” dic biét quan trong trong vin hanh thwc phdm vi phan 1on quy trinh thiy phan
protein dau nanh dién ra trong pha nwéc: protein dwoc hydrat hda, enzyme dwoc phan tan vao dich co
chit, sau d6 phan rng dwoc ki€m soat dén mirc thiy phin mong mudn. Dang tan hodc dé phan tan

trong nwéc gitp enzyme phu hop véi cac hé nhw dich protein ddu nanh, huyén phu soy protein isolate,

soy protein concentrate, soybean meal da xi Iy hoic dich chiét tir okara 21,
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Enzymes.bio 1a nha cung cip sdn pham, khéng phai nha san xuat hay phong thi nghiém. San phidm Food
Grade Water Soluble Soybean Peptide Hydrolase dwoc ban truc ti€p online theo don vi 1 kg, phu hop
v&i nhu cAu mua hang ré quy cach; tai liéu CoA va SDS dwoc cung cip kém theo khi dit hang dé ho tro

lru ho6 so chit lwong va an toan trong ndi bé doanh nghiép .
Vi sao thiy phan protein dau nanh cin enzyme chuyén dung?

Protein d4u nanh c6 gia tri dinh dwdrng cao nhwng khéng phai lic nao ciing dé dwa truc ti€p vao cdng
thtrc thwe phdm. Trong hé nuwdc, protein c6 thé bi anh hwérng manh béi pH, mudi, xt ly nhiét, lwc cat va
twong tic voi tinh bot, chat béo hodc chit xo; cac yéu té nay lam thay déi do tan, dd nhét, kha nang

nhii héa, kha ning tao gel va cdm quan cta san pham cudi B,

Thuy phin enzyme 1a cach diéu chinh ciu tric protein c6 ki€m soat hon so v&i chi xtr ly nhiét hodc co
hoc. Khi chudi protein bi cat thanh peptide ngan hon, dién tich bé mat, dién tich, mirc phoilé6 nhém ky
nuwéc va kha nang twong tac véi nwdre déu thay doi; két qua cé thé 1a cai thién do phan tan, thay doi kha

ning tao bot, tao nhii hoic gidm doé nhét tiy nguyén liéu va mitc thiy phan 1,

Figure 1. |5 BELO| S Jp R ol mat 22 0|3 BEO|C 282 Bt}
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Trong sdn phadm dd udng protein va bot dinh dwdng, van dé thudong gip 1a ldng, cdm gidc bot, dd nhot
cao hodc vi dau nanh ré. Thily phan mot phan c6 thé giup tao peptide dé phan tadn hon va gidm kich
thwéc phan tir, nhung thiy phan qua sau lai c6 nguy co ting vi dang do gidi phdng cac doan peptide
giau amino acid ky nuéc; vi vy enzyme can duoc xem la cdng cu diéu chinh, khong phai gidi phap

“cang nhiéu cang tot” [°1,
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D6i véi phu phdm diu nanh nhw okara, soybean meal hodc cac dong giau protein sau ép, enzyme con
gitp khai thac phan protein con lai thay vi chi sir dung & dang nguyén liéu thé. Tong quan vé
valorization phu phdm d4u nanh cho thiy cic dong nhw okara, soy whey, soy hull, soy meal va lecithin

c6 tiém nang tré thanh nguyén liéu thwe pham gia tri cao hon néu dwoc xt ly phu hop [,
Co ché thiy phan: enzyme cat gi va tao ra thay déi nao?

O mirc phan ti, protein 1a chudi amino acid néi véi nhau bang lién két peptide. Soybean Peptide
Hydrolase xtc tidc qua trinh thily phan cc lién két ndy véi sw tham gia clia nwéc, 1am chudi protein dai
bi chia thanh c4c doan peptide ngan hon va c6 thé tao mdt phan amino acid tw do tiy mtrc dd phan

trng 4,

Sw thay d6i dAu tién 1a gidm kich thuéc phan tr trung binh. Khi cidc cum protein 1én bi cdt nhd, mang
lwéi twong tac gitra protein-protein bi pha vé& mét phan; diéu nay cé thé lam gidm dé nhét trong mot
s6 hé, ting kha ning thim nuwéc va 1am dich thuy phan dé xt ly hon trong cac buéc tiép theo nhu loc,

phéi tron, cd dic hoic say 7],

Su thay doi thi hai la bién doi bé mat phan ti. Cac peptide m¢i hinh thanh c6 thé phoild ving ky nwéc
hodc viing tich dién ma trwérc d6 ndm bén trong ciu tric protein; chinh sy tdi phan bd nay &nh huong

dén kha ning hoa tan, nhil hoa, tao gel va twong tac véi cac thanh phan khac trong cong thirc Bl

Suw thay d6i thit ba 1a cAm quan. Peptide ngan va amino acid tw do c6 thé gép phan vao vi umami, vi
ngot hiu hodc vi man diu trong mot s6 nén gia vi, nhwng peptide cé trinh tw giau amino acid ky nwéc
cling c6 thé gy ding. Nghién ctru vé thiy phan va xtt Iy ciu tric hydrolysate ddu nanh cho thiy viéc
diéu chinh cdu truc c6 thé lién quan truc tiép dén gidm vi dang va cai thién tinh chit cong nghé cla

hydrolysate [°],
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Sw thay ddéi thi tw 1a kha nang hinh thanh peptide c6 hoat tinh sinh hoc tiém nang. Cac téng quan vé
peptide chirc nang tir du nanh ghi nhin nhiéu hwéng nghién ctru nhw chéng oxy hoa, diéu hoa viém,
ho tro chuyén héa hoic twong tdc mién dich; tuy nhién, hoat tinh nay phu thudc vao trinh tw peptide,

khoi lwong phén ti, dd tinh sach, tiéu hoa va nén thir nghiém, nén khéng thé mic dinh cho moi dich

thiy phan thwong mai [,
Nguyén liéu ddu nanh nao phu hop véi quy trinh thay phan?

Soy protein isolate thuwdrng la co chit thuin loi khi muc tiéu la tao dich peptide sach hon vé méat thanh
phan, do ham lwgng protein cao va it chit xo hon so v&i bot ddu nanh hodc okara. Tuy nhién, ciu tric
protein isolate dd qua xtr ly cong nghiép c6 thé khac nhau dang ké, din dén t6c do6 thily phan va cdm

quan hydrolysate khac nhau giita cic ngudn nguyén liéu B,

Soy protein concentrate va bot ddu nanh khtr béo thwong chira thém carbohydrate, khoang, lipid con
lai va cac hop chit hwong vi. Cac thanh phan di kém nay c6 thé lam dich phan &ng phitc tap hon, nhwng
ciling tao loi thé cho cac rng dung nhw gia vi, nén 1én men hodc san phim plant-based, noi hwong va

chat nén khong nhat thiét phai trung tinh hoan toan &I,

OKkara 1a phu phdm giau chit xo va con chira protein, thwong phat sinh tir sdn xuit sira ddu nanh hoic
dau phu. Cac nghién ctru gan day vé thily phan enzyme c6 hd tro siéu 4m hoic vi séng cho okara cho
thiy viéc két hop xtr ly vat ly va enzyme c6 thé cai thién khad nang gidi phong protein/peptide va thay

ddi tinh chat chirc nang, du hiéu qua phu thudc manh vao quy trinh cu thé 1,
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Soybean meal 12 ngudn protein sdn c6 va cé y nghia kinh t€ trong nhiéu chudi cung ng. Nghién ctru vé
protease tir vi sinh vat phat trién trén soybean meal cho thdy b4a/kh6 d4u nanh cé thé déng vai tro co
chat dang chu y trong hé enzyme-protein, phan anh tiém nang st dung nguyén liéu nay trong cac

hwéng tao peptide va nang cap gia tri protein 191,
Cac yéu td cong nghé dnh hwéng dén két qua thay phan

Yéu t6 dau tién la mrc d6 bién tinh ctia protein trwéc khi thiy phan. Protein da xtr ly nhiét c6 thé mé
c4u truc, lam enzyme ti€p can dé hon & mot sé vi tri; nhung x Iy nhiét qua manh ciing c6 thé tao két

tu, lién két chéo hoic twong tac véi thanh phan khac, lam thay ddi kha ning cit ctia enzyme 11,

Figure 3. t1d, &8, €& 2|8 Z2H|OtN| &4 2 T+ Z7t+Z 8o M M2 Cf
2 HEO|E =2 ot gyl 2t S0 = AL

Yéu t6 thir haila pH va nhiét do cia hé phan (ng. Mdi enzyme c6 vung hoat dong phut hop, nhung bai
viét ndy khéng dwa ra thong s6 vin hanh c6 dinh vi diéu kién t6i wu phu thudc vao ché phim cu thé, co
chAt, muc tiéu cdm quan va thiét ké quy trinh cia tirng doanh nghiép; vé nguyén tic, léch khoi viing phu

hop sé lam tc do thiy phan va kiéu peptide tao ra thay dai [].

Yéu t6 thi ba 1a thoi gian tiép xuc gilra enzyme va protein. Thoi gian ngan thwong tao thuy phan mot
phén, gitr lai nhiéu dic tinh protein ban diu; thoi gian dai hon cé thé ting lwong peptide nho nhwng

ciing lam ting nguy co vi ding hoic mat tinh chat tao ciu tric cin thiét cho mdt s& cong thirc 51,

Yéu to thit tw 1a thanh phan nén thwc pham. Mudi, dwong, polyphenol, tinh bot, chat xo, lipid va khoang
c6 thé anh hwdng dén hydrat hda protein, hoat ddng enzyme hodc cam nhéan vi. Vi dy, nghién ctru vé

phtrc tinh bot-peptide ddu nanh cho thiy peptide c6 thé twong tic v&i tinh bot va 1am thay doi tinh
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chat cdu tric, hoa ly va tiéu héa cta hé thwe pham 121,

Yéu t6 thir ndm la x& Iy sau thiy phan. Sau khi dat muc tiéu cdng nghé, dich thiy phan thwong can

dwoc 6n dinh bang budc két thic phan (ng thich hop, roi ti€p tuc loc, ¢d dic, phdi tron hodc sdy tuy

rng dung; néu enzyme ti€p tuc hoat ddng ngoai y mudn, ciu hinh peptide va cdm quan cé thé thay déi

trong qua trinh lwu gitt hodc ché bién tiép 1.

So sanh hwéng (rng dung theo co’ chat va muc tiéu san pham

Bang duwdi diy tom tit cach nhin thuc té khi stt dung Food Grade Water Soluble Soybean Peptide

Hydrolase trong cac nén nguyén liéu diu nanh khac nhau. DAy khong phai l1a hwéng dan dinh mitc hay

quy trinh phan tich, ma 1a khung ky thuat dé hiéu co chit nao thuwdrng pht hop véi muc tiéu nao.

Co chat dau
nanh

Soy protein
isolate

Soy protein
concentrate

BOt ddu nanh
khir béo

Soybean meal

Okara

Muc tiéu thay phan thuwong
gap

Peptide hoa tan, d6 udng
protein, bot dinh dudng

Cong thirc plant-based, san
pham dinh duw&ng, nén protein
thuc vat

Gia vi, nén |&n men, thuc

pham giau protein

Nang cap gia tri protein,
nguyén liéu peptide, nén Ién
men

Khai thac phu phdm, b6 sung
peptide va chat xo

Lgi ich cong nghé tiém ning

Dich peptide it tap hon, dé&
chuin héa cdm quan hon

Can bang giita chi phi,
protein va chirc nang céng

nghé

Tan dung nén huong va dinh

dudng san cé

Ngudn protein kinh t&, phu

hop valorization

HO trg mo hinh ché bién bén
vitng, tan dung protein con
lai

Piém can kiém soat

Nguy co vi dang néu thdy phan
qua sau; thay d6i kha nang tao

cau truc

Thanh phan di kém cé thé anh
huwdng do tan va huong

Can quan ly vi dau, lipid con lai
va do 6n dinh

Bién dong nguyén liéu va mirc
x&r ly nhiét truwde do

Ché&t xo cao lam hé phan (ng
dac hon, kho tach pha hon

Cac nghién ctru vé okara va phu phdm diu nanh cho thay thuy phan enzyme c6 thé dwoc két hop voi

cac xtr Iy ho tror d€ cai thién kha nang gidi phong peptide va tinh chat chirc ndng, nhwng két qua khong

thé tach roi khéi loai nguyén liéu, tién xt ly va muc tiéu san pham 2],
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Ung dung trong d6 udng protein va bot peptide dau nanh

Trong d6 u6éng protein, yéu ciu quan trong 1a d6 phan tan, d6 6n dinh, cdm gidc miéng va kha ning
phdi hop véi hwong, chat 6n dinh hodc chit tao ngot. Thiy phan protein ddu nanh bang enzyme c6 thé
tao peptide nhé hon, gitip cong thirc dé phan tin hon so véi st dung hoan toan protein nguyén ven

trong mot s6 nén san pham 71,

Vi bot peptide ddu nanh, dich thuy phan sau khi 6n dinh c6 thé dwoc c¢d dac va siy dé tao nguyén liéu

dang bot. Gia tri cia nguyén liéu nay khong chi ndm & ham lwong protein quy ddi, ma con & phan bd

peptide, d6 tan, vi, mau, mui va kha ning trng dung trong cac hé nwéc lanh hodc nwéc 4m M,

Can phéan biét peptide ddu nanh dung nhw thanh phan thwc phdm véi cac tuyén b6 dwoc ly. Mot s6

peptide tir ddu nanh dwoc nghién cru vé hoat tinh chong oxy hda hodc diéu hoa dap &ng sinh hoc, vi
du peptide tir soybean meal trong mé hinh t6n thwong oxy héa; nhwng két qua nghién ctiru nay khong
tw dong chuyén thanh tuyén bd strc khée cho moi hydrolysate thwong mai 3],

U'ng dung trong gia vi, nwéc cham va nén vi umami

Thiy phin protein la nén tang quen thudc trong phat trién gia vi giau dam, nwé'c chdm, nwée dung thuc
vat va nén vi umami. Khi protein ddu nanh dwoc cit thanh peptide va amino acid, hé vi c6 thé chuyén tir
“dau” va “bot” sang cam giac dam, min diu, hdu vi kéo dai hon néu mirc thiy phin dwoc kiém soat phu

hop 8.
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Trong thwc phdm Ién men tir diu nanh, qua trinh vi sinh tao ra enzyme ndi sinh va ngoai sinh tham gia
phén gidi protein, lipid va carbohydrate. Téng quan vé fermented soybean meal ghi nhin peptide va cac
chat chuyén héa tir 1én men c6 thé gép phin cai thién chit lwgng protein va gia tri st dung trong dinh
dudng dong vat, dong thdi minh hoa vai tro clia phan gidi protein trong bién déi chirc ning clia nén

dau nanh 8,

Soybean Peptide Hydrolase c6 thé dwoc dung nhuw mot buéc hd tro tao peptide truéc hodc trong qua
trinh phat trién nén vi, nhwng khong dong nghia véi viéc thay thé toan b 1én men truyén théng. Lén
men con tao acid hiru co, ester, hop chat bay hoi va bién déi polyphenol; enzyme thily phan chi yéu tac

dong vao lién két peptide ctia protein [,
Ung dung trong thwc pham plant-based

Trong cong thirc plant-based, protein diu nanh thwong dwoc chon nhe nguén cung 6n dinh, thanh
phan amino acid tot va kha nang tao ciu truc. Tuy nhién, cic san pham thay thé thit, sira hodc trirng cin
can bang nhiéu tinh chat cung lic: dd két dinh, d0 mong nwéc, nhii hda chit béo, dd dan hoi, mau, mui

va hau vi 41,

Figure 5. 24 7t=&0l= CHFE 0 HIX| 22 I F 2AES 7580l H =2

HEO|E 35 JEE Metste O =20[ & = ULt
Thuly phan mot phan protein dau nanh cé thé hd tro diéu chinh tinh chat bé mat va twong tic nuéc-
dAiu. Peptide c6 thé hoat dong khac protein nguyén ven tai bé mat pha ddu-nwéec, tir dé6 dnh hwdng dén
dd on dinh nhii twvong hodc cdm gidc miéng; ngwoc lai, néu thiy phan qua mirc, kha ning tao mang gel

ctia protein cé thé suy giam 1,

enzymes.bio - Enzymes.bio Research Team Page 8 of 15



Vi viy, trong plant-based, Soybean Peptide Hydrolase thwong phi hop nhit khi dwoc dung dé tao mot
phan doan peptide b6 sung, hodc x Iy mot phin dong protein, thay vi thiy phan toan bd protein ciu
truc. Cach ti€p cin nay gilp gitr lai protein nguyén ven cho ciu tric, dong thoi dung peptide dé diéu

chinh dé tan, vi va kha niang phan tan 1,
Valorization phu pham dau nanh: tlr okara va soybean meal dén peptide

Tan dung phu phdm diu nanh la mot hwéng quan trong trong ché bién bén virng. Cac dong nhw okara
va soybean meal van chita protein dang ké, nhung ciu tric nén phitc tap gdm chat xo, carbohydrate va

thanh phan da qua xt Iy nhiét khién viéc (rng dung truc ti€p doi khi bi han ché 6],

Enzyme thiy phan peptide gitip chuyén mot phan protein con lai trong phu phdm thanh dang c6 thé
hoa tan hodc phan tin t6t hon. Nghién ctru vé thiy phan enzyme protein okara két hgp siéu 4m cho
thdy x Iy enzyme c6 thé tao peptide c6 tinh sinh kha dung va hoat tinh tiém nang, déng th&i phan dnh

kha ning nang cap phu pham tlr san xuit dau nanh 21,

Mot nghién ctru khac vé okara xt ly vi song va siéu am két hop thiy phan enzyme ghi nhan sw cai thién
vé c4u tric va tinh chit chirc nang cia protein okara. Diéu nay cliing ¢6 quan diém rang enzyme khong
chi “phan huy” nguyén liéu, ma cé thé la cong cu tai thiét ké tinh chat cong nghé cia dong protein phu

pham [,

O’ cdp d6 chudi gia tri, viéc bién phu phadm thanh peptide dau nanh gitip doanh nghiép giam ling phi,
m& rong danh muc nguyén liéu va phat trién cic sdn pham c6 cdu chuyén bén virng hon. Tuy nhién,
mdi dong phu phdm cin dwgc danh gia theo thanh phin, tai vi sinh, mirc xir Iy nhiét, mau, mui va kha

niang 6n dinh trong cong thitc cudi 6],
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Peptide dau nanh va hoat tinh sinh hoc: tiém nang nhwng can dién dat chinh xac

Cac peptide c6 ngudn goc tir ddu nanh dwec nghién cru rong rai vé nhiéu hoat tinh sinh hoc. Téng
quan nam 2023 vé soybean functional peptides mo ta cac hwéng nhw chéng oxy héa, diéu hoa mién

dich, chéng viém, hd tro huyét ap va cac ttng dung thwe phdm chitc ning tiém ning 1,

Mot nghién ctru vé cau tric peptide dau nanh va hoat tinh bao vé trong mé hinh viém rudt cho thiy
trinh tw, khéi lwgng phan tr va dic diém ciu tric clia peptide c6 lién quan dén dap rng sinh hoc quan

sat dwgc. Pitu ndy nhidn manh rang “peptide dau nanh” khéng phai mét nhoém déng nhat; moi

hydrolysate 1a hon hop nhiéu peptide v&i dic diém riéng [*°,

Nghién ctru ndm 2025 vé sy thay do6i dac diém trinh tw peptide trong qua trinh tiéu héa va hap thu
cling cho thiy diéu kién thiy phan enzyme cé thé 1am thay do6i peptide tao ra va &nh hwdng dén hoat

tinh chéng viém. D4y 1a bang chirng quan trong cho thiy quy trinh san xuit quyét dinh dang ké dén

chitc ning tiém ning cta peptide [°],

Do d6, khi viét nhan, tai liéu san phdm hodc ndi dung thwong mai cho thwc phdm c6 dung peptide dau
nanh, cach dién dat than trong 1a “ho tro tao peptide”, “ngudn peptide tir protein ddu nanh” hoic
“thanh phan dwoc phat trién tir thiy phan protein dau nanh”. Khong nén suy rong thanh tuyén bo
phong bénh, diéu tri hodc hiéu qua sinh hoc cu thé néu chwa cé dir liéu phtu hop trén chinh thanh

pham 171,
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Ki€m soat vi dang va chat lwo'ng cdm quan

Vi ding 1a mot trong nhitng rdi ro cdm quan dang chu y khi thily phan protein thwc vat. Co ché thuong
lién quan dén peptide ngan hoic trung binh c6 viing ky nwéc phoi1; khi cac peptide nay twong tac voi

thu thé vi ddng, san phdm cé thé xuat hién hau ding du do tan va ham lwong peptide ting 151,

Nghién ctru két hop thiy phan Alcalase va lién két chéo bang transglutaminase trén hydrolysate
protein dau nanh gidm di tng cho thay thay d6i ciu tric cé thé cai thién vi ddng va tinh chit cong nghé.
Du day 1a mot hé nghién ctru cu thé, két qua cho thdy quan ly ciu tric peptide sau thiy phan 1a huéng

quan trong dé t6i wu cdm quan [°,

Trong thuc t& cdng thirc, vi ddng khong chi phu thudc vao enzyme ma con phu thudc vao nguyén liéu,
mc thdy phan, xr ly nhiét, mudi, dwong, acid, chat tao hwong va nén san pham. Vi vay, véi irng dung
d6 u6éng hoac bot pha, doanh nghiép thuwdrng hwérng dén thiy phan vira da dé cai thién do phan tan

nhwng khong pha v& qua sau cau tric vi 71,

Véi gia vi va nwéc chdm, mot mirc peptide dang nhe doi khi c6 thé dwoc cAn bang béi mudi, acid amin,
dwong khir, phan rng tao mau hodc hwong 1én men. Tuy nhién, néu hydrolysate dwgc dung trong san

phdm vi trung tinh nhw d6 uéng dinh dwdrng, yéu cau kiém soat vi ding sé nghiém ngat hon Bl,
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Di trng dau nanh va gi¢i han cta thiy phan enzyme

P4u nanh 1a mdt ngudn di wng thwe phdm da dwoc nhin dién, va thay phan protein khdng nén dwoc
hiéu 1a tw dong loai bdé nguy co di (rng. Mot s6 epitope protein hoic peptide con lai c6 thé van lién quan
dén dap tng di (rng, tly mitc thiy phan va do bén ctia protein muc tiéu 181,

Nghién ctru vé Gly m 6, mét allergen cia dau nanh, cho thay protein di &rng c6 thé dwoc theo doi trong
bdi canh ché bién thwc phdm va c6 dd 6n dinh dang quan tAm. Diéu nay nhic rang moi tuyén b “gidm
di ®ng” hodc “hypoallergenic” cin dir liéu ki€m nghiém phu hop, khong thé chi dwa trén viéc da dung

enzyme thdy phan 18],

Doi véi doanh nghiép thwe phdm, cich ti€p cin an toan la tiép tuc quan ly ddu nanh nhw mot thanh
phén cé yéu ciu khai bdo di tng theo quy dinh thi trweérng muc tiéu. Enzyme c6 thé bién doi kich thuwéc
va tinh chat protein, nhwng trach nhiém danh gid nhan, an toan va tuin thd thudc vé quy trinh phat

trién san pham cudi [,
Lwu y vé chat lwgng, hé so va vai tré ciia Enzymes.bio

V&i enzyme thwe phdm, h6 so chit lwong va an toan la mot phan cua quan tri nguyén liéu. CoA gildp
ngudi mua lwu thong tin 16 hang theo tai liéu di kém, con SDS hd tro nhan dién cac lwu y an toan trong

bado quan, thao tac va vin hanh néi bd; Enzymes.bio cung cap cac tai liéu nay kém theo khi dit hang .
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Can nh4n manh rang Enzymes.bio 1a nha cung cip sadn phdm online, khdng trinh bay minh nhw nha san
xuat enzyme hay phong thi nghiém phén tich. Vi vdy, néi dung ky thuédt nén tip trung vao co ché rng
dung, co s& khoa hoc va pham vi stt dung hop ly, thay vi mo td nang lwc san xuit, phwong phap thi
nghiém noi b hodc cac chi tiéu hoat tinh cu thé .

San phadm dwoc ban theo don vi 1 kg qua kénh online, phtt hop v&i cac doanh nghiép, nhém R&D thuc
pham hodc co s& ché bién cAn mua quy cach ré rang dé trién khai trong quy trinh cia minh. Khéng cin
dién dat theo hwéng yéu ciu mau, bdo gid, bAn budn hodc dat hang sé lwgng 16n, vi thong tin sdn pham

da dwoc to chirc theo hinh thirc mua truec tiép .
Két ludn: enzyme tao peptide dau nanh cho céng thirc thwc pham hién dai

Food Grade Water Soluble Soybean Peptide Hydrolase 1a cdng cu c6ng nghé hiru ich dé chuyén protein
dau nanh thanh peptide trong hé nuéc. Gia tri chinh cla enzyme ndm & kha niang hd tro tao
hydrolysate ddu nanh cé d6 phéin tan, cdm quan va tinh chat chirc ndng khac v&i protein ban dau, phuc
vu cac ng dung nhw d6 uéng protein, bot peptide, nén vi umami, thwc phim plant-based va

valorization phu pham 1,

Co s& khoa hoc cho &ng dung nay dén tir hi€u biét ngay cang ré vé peptide chirc ning dau nanh, anh
huwdng cia diéu kién thiy phan dén cau tric peptide, cling nhw cac nghién ctru trén okara, soybean
meal va protein isolate. Tuy nhién, lgi ich cu thé luén phu thudc vao co chat, mirc thuy phén, nén céng
thirc va kiém soat cdm quan, nén enzyme can dwoc st dung nhw mét cong cu diéu chinh chinh xac thay
vi mot giai phap tao hiéu qua dong nhat trong moi san pham 16,

V&i vai tro nha cung cip, Enzymes.bio cung cdp Food Grade Water Soluble Soybean Peptide Hydrolase
truc ti€p online theo don vi 1 kg, kém CoA va SDS khi dat hang. Cach st dung phu hop nhat la dat
enzyme vao chién lwgc phat trién san phdm c6 kiém soat: xac dinh réo muc tiéu peptide, quan ly vi dang,

duy tri tudn thua allergen dau nanh va danh gia hiéu qua trén chinh céng thirc thwec pham cudi.

D3at mua Food Grade Water Soluble Soybean Peptide Hydrolase truwc tuyén

Ban theo don vi 1 kg, c6 sdn trong kho va sdn sang giao hang. Dit mua truc tiép trén ctra 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 Dit liéu An toan.

Mua Food Grade Water Soluble Soybean Peptide Hydrolase =
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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.

10.

11.

12.

13.

.Zhu, Y., Chen, G., Diao, J., & Wang, C. (2023). Recent advances in exploring and exploiting soybean functional peptides

—a review. Frontiers in Nutrition, 10.

. d’Adduzio, L., Fanzaga, M., Capriotti, A., Taglioni, E., Boschin, G., Lagana, A., Rueller, L., ... et al. (2024). Ultrasonication

coupled to enzymatic hydrolysis of soybean okara proteins for producing bioactive and bioavailable peptides. Current

Research in Food Science, 9.

.Fan, Z,, San, Y, Tang, S., Ren, A., Xing, Y., Zheng, L., & Wang, Z. (2025). Effects of Selective Enzymatic Hydrolysis on

Structural Properties and Gel Properties of Soybean Protein Isolate. Foods, 14.

. Wen, L., Bi, H., Zhou, X., Zhu, H., Yue-Jiang, Ramadan, N. S., Zheng, R., ... et al. (2022). Structure and activity of

bioactive peptides produced from soybean proteins by enzymatic hydrolysis. Food Chemistry Advances.

. Zhang, Q., Cheng, Z., Wang, Y., Zheng, S., Wang, Y., & Fu, L. (2021). Combining Alcalase hydrolysis and

transglutaminase-cross-linking improved bitterness and techno-functional properties of hypoallergenic soybean

protein hydrolysates through structural modifications. Lwt - Food Science and Technology, 151, 112096.

. Usman, M., Li, Q., Luo, D., Xing, Y., & Dong, D. (2024). Valorization of soybean by-products for sustainable waste

processing with health benefits. The Journal of the Science of Food and Agriculture, 105.

. Kiss, A., Elhawat, N., Kovdcs, Z., Kaszés, L., Béni, A., Domokos-Szabolcsy, E., & Alshaal, T. (2025). Optimizing mung bean

and soybean hydrolysis for the generation of bioactive peptides of potential functional food applications. Food

chemistry: X, 30.

. Lambo, M. T., Ma, H., Zhang, H., Song, P., Mao, H., Cui, G., Dai, B., ... et al. (2023). Mechanism of action, benefits, and

research gap in fermented soybean meal utilization as a high-quality protein source for livestock and poultry. Animal
Nutrition, 16, 130 - 146.

. He, R., & Kim, Y. (2025). Structural and functional enhancement of okara (soybean residue) proteins using microwave-

and ultrasound-assisted enzymatic hydrolysis. Food Bioscience.

Zhu, X., Hua, Y., Kong, X, Li, X., Chen, Y., & Zhang, C. (2022). Characterization of proteases from Irpex lacteus grown on

minimally denatured soybean meals.. The Journal of the Science of Food and Agriculture.

Wang, X. Y., Han, Z., Dong, Z. Y., Zhang, T. H., Duan, J. W., & Xu, L. (2024). Atmospheric-pressure cold plasma-assisted

enzymatic extraction of high-temperature soybean meal proteins and effects on protein structural and functional

properties. Innovative Food Science &amp; Emerging Technologies.

Chen, X, Luo, J., Fu, L., Cai, D., Lu, X., Liang, Z., Zhu, J., ... et al. (2019). Structural, physicochemical, and digestibility

properties of starch-soybean peptide complex subjected to heat moisture treatment.. Food Chemistry, 297, 124957 .

Yu, Y., Ma, S., Han, Y., Zhang, S., Yang, M., Du, Z., Yu, Z., ... et al. (2025). A novel antioxidant peptide from soybean meal

alleviates H202-induced oxidative damage via the Keap1-Nrf2-HO-1 pathway.. Food Research International, 206,
116084 .

enzymes.bio - Enzymes.bio Research Team Page 14 of 15


https://www.semanticscholar.org/paper/0df8dee6a6f05fa3cf6b168101ea57581e190e42
https://www.semanticscholar.org/paper/0df8dee6a6f05fa3cf6b168101ea57581e190e42
https://www.semanticscholar.org/paper/68b74d49c583ebc2c5f133c47300b1b2001a0e25
https://www.semanticscholar.org/paper/68b74d49c583ebc2c5f133c47300b1b2001a0e25
https://www.semanticscholar.org/paper/c4ce2bc3e065b406ba0b39bf37948fb604b3c9ec
https://www.semanticscholar.org/paper/c4ce2bc3e065b406ba0b39bf37948fb604b3c9ec
https://www.semanticscholar.org/paper/eb6d30271a8b4efd0b27b8e0e472d327d6b973eb
https://www.semanticscholar.org/paper/eb6d30271a8b4efd0b27b8e0e472d327d6b973eb
https://www.semanticscholar.org/paper/3f243ba827efb75715b2c90f76c00dbe72c283c8
https://www.semanticscholar.org/paper/3f243ba827efb75715b2c90f76c00dbe72c283c8
https://www.semanticscholar.org/paper/3f243ba827efb75715b2c90f76c00dbe72c283c8
https://www.semanticscholar.org/paper/6d750dc3f2bd4bb0d727c300b208c7a87a0e8b93
https://www.semanticscholar.org/paper/6d750dc3f2bd4bb0d727c300b208c7a87a0e8b93
https://www.semanticscholar.org/paper/08f912caa22973eb35ec07f097046ce7b65ce862
https://www.semanticscholar.org/paper/08f912caa22973eb35ec07f097046ce7b65ce862
https://www.semanticscholar.org/paper/35e8d298fd07011e2a52a8dca32a46294fc08bbc
https://www.semanticscholar.org/paper/35e8d298fd07011e2a52a8dca32a46294fc08bbc
https://www.semanticscholar.org/paper/a2143df9f1496ce9748ef5e75fc837958329a57f
https://www.semanticscholar.org/paper/a2143df9f1496ce9748ef5e75fc837958329a57f
https://www.semanticscholar.org/paper/9a476aae8e7045ef2922cb2b8808115642d8be83
https://www.semanticscholar.org/paper/9a476aae8e7045ef2922cb2b8808115642d8be83
https://www.semanticscholar.org/paper/5e63b419a4be09754bf984c9e03e1cc44689a0b2
https://www.semanticscholar.org/paper/5e63b419a4be09754bf984c9e03e1cc44689a0b2
https://www.semanticscholar.org/paper/5e63b419a4be09754bf984c9e03e1cc44689a0b2
https://www.semanticscholar.org/paper/027d226949aaad0983c350ae149c903b6a9abace
https://www.semanticscholar.org/paper/027d226949aaad0983c350ae149c903b6a9abace
https://www.semanticscholar.org/paper/74cc0d083922f8020fb303ee18781f8ef1db9d15
https://www.semanticscholar.org/paper/74cc0d083922f8020fb303ee18781f8ef1db9d15

14. Machado, M., Bautista-Hérnandez, |., Gdmez-Garcia, R., Silva, S., & Costa, E. (2025). Bioactive Food Proteins: Bridging

Nutritional and Functional Benefits with Sustainable Protein Sources. Foods, 14.

15. Wen, L., Bi, H., Zhou, X., Yue-Jiang, Zhu, H., Fu, X., & Yang, B. (2022). Structure characterization of soybean peptides

and their protective activity against intestinal inflammation.. Food Chemistry, 387, 132868 .

16. Liu, W., Han, Y., An, J., Yu, S., Zhang, M., Li, L., Liu, X., ... et al. (2025). Alternation in sequence features and their

influence on the anti-inflammatory activity of soy peptides during digestion and absorption in different enzymatic
hydrolysis conditions.. Food Chemistry, 471, 142824 .

17. Yongsawatdigul, J., & Hamzeh, A. (2021). Bioactive Peptides from Agriculture and Food Industry Co-Products: Peptide

Structure and Health Benefits. Innovation in the Food Sector Through the Valorization of Food and Agro-Food By-

Products.

18. Hsiao, J., Chen, K., & Sheu, F. (2022). Determination of the soybean allergen Gly m 6 and its stability in food processing

using liquid chromatography—tandem mass spectrometry coupled with stable-isotope dimethyl labelling. Food

Additives and Contaminants Part A-chemistry Analysis Control Exposure & Risk Assessment, 39, 1033 - 1046.

19. En. Fao.

Lién hé Enzymes.bio

C6 cau hdi vé don hang? Doi ngili clia ching t6i ludn san sang ho tro.

EMAIL wholesale@enzymes.bio DIEN THOAI (HOA KY) +1 (507) 428-6057 Lién hé véi chiing toi -

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

© 2026 Enzymes.bio - Cung &rng enzyme cdng nghiép & ché bién thuc phdm - Khéng dung cho nguwdi tiéu thu hodc ban I&.

enzymes.bio - Enzymes.bio Research Team Page 15 of 15


https://www.semanticscholar.org/paper/f5a8a57b24fde5689ec94995f5bbee997fc62509
https://www.semanticscholar.org/paper/f5a8a57b24fde5689ec94995f5bbee997fc62509
https://www.semanticscholar.org/paper/1c75e885ee7a3cf0a9e4be972b7a3e24c5dcbe51
https://www.semanticscholar.org/paper/1c75e885ee7a3cf0a9e4be972b7a3e24c5dcbe51
https://www.semanticscholar.org/paper/d5a854f650eb81aa61d07f676eeb6d4f31c1ee27
https://www.semanticscholar.org/paper/d5a854f650eb81aa61d07f676eeb6d4f31c1ee27
https://www.semanticscholar.org/paper/d5a854f650eb81aa61d07f676eeb6d4f31c1ee27
https://www.semanticscholar.org/paper/079445d141ace3d4820693f1f50b1d2845780242
https://www.semanticscholar.org/paper/079445d141ace3d4820693f1f50b1d2845780242
https://www.semanticscholar.org/paper/61f8fb21c5716eb23c2c3511e22473d8fb154517
https://www.semanticscholar.org/paper/61f8fb21c5716eb23c2c3511e22473d8fb154517
https://www.fao.org/food/food-safety-quality/scientific-advice/jecfa/jecfa-additives/enzymes/en/
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/

