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Hemicellulase Enzyme Breaker trong banh mi: c
nhao va chat lwong rudt banh

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

3i thién bot

Hemicellulase Enzyme Breaker For Improving The Properties Of Dough And The
Quality Of Bread 12 enzyme dung trong rng dung banh mi nham thdy phan c6 kiém soat
hemicellulose, dac biét la cac polysaccharide phi tinh b6t nhw pentosan/arabinoxylan trong
bot mi. Khi dwoc dwa vao cong thirc phit hop, enzyme c6 thé hd tro bot nhao dé xir Iy hon,
phan bé nwéc tét hon, cai thién do nd va tao ciu tric rudt banh dong déu hon, nhwng hiéu

qua ludén phu thudc vao loai bot, cong thirc va quy trinh san xuit cu thé [,

Hemicellulase Enzyme Breaker la gi trong cong nghé banh mi?

Trong cong nghé bét mi, “hemicellulase” khong nén dwoc hiéu 1a mot phan tir enzyme don 1€, ma la tén
goi chirc nang cho nhdm enzyme cé kha nang phan gidi hemicellulose — nhém polysaccharide ciu tric
c6 trong thanh t&€ bao thwc vat. V&i banh mi, co chit quan trong thworng dwoc nhic dén 1a pentosan

hodc arabinoxylan, vi ching cé kha ndng gittr nwéc manh va anh hwéng ré dén do nhét, do dinh, dé6 dan

hoi va kha nang giit khi cia khéi bot nhao 1,

Cum tir “enzyme breaker” trong tén san phdm nén dwoc dién gidi theo nghia ky thuat: enzyme “bé gay”
mot phan chudi polymer dai thanh cic doan ngin hon, chit khéng pha héng bot nhao. Muc tiéu khdng
phai 1a thiy phan cang nhiéu cang t6t, ma la 1am thay doi c¢é ki€m soat hanh vi cia hemicellulose dé
khéi dough mém déo hon, dé tron, dé chia, dé tao hinh va c6 diéu kién t6t hon dé€ phat trién ciu triic

khi 1én men va nwéng [,

San phdm Hemicellulase Enzyme Breaker For Improving The Properties Of Dough And The
Quality Of Bread duwoc Enzymes.bio gi¢i thiéu cho &ng dung ci thién tinh chat bot nhao va chat lwgng
banh mi. Enzymes.bio la nha cung cip enzyme B2B, khéng phai nha sadn xuit enzyme hay phong thi
nghiém phét trién ching vi sinh; san phdm dwoc ban trwec ti€p online theo don vi 1 kg, kém CoA va SDS
khi dat hang.
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Vi sao hemicellulose trong bdt mi anh hwé'ng manh dén dough?

B6t mi thwong dwoc nhin qua hai thanh phan chinh 1a gluten va tinh bot, nhwng cac polysaccharide phi
tinh bdt cling c6 vai tro cong nghé 1on du ty 1€ khong cao. Arabinoxylan va cac hemicellulose lién quan
c6 thé gilr nwdrc, lam thay d6i dé6 nhét cta pha lién tuc trong dough, anh hwdng dén cach gluten phat

trién va cach bot khi dwoc gitt lai trong qua trinh 1én men [,

Vé mat vat liéu, bot nhao la hé nhiéu pha: gluten tao mang dan hoi, tinh bot tao nén hat va tham gia ho
héa khi nwéng, nwde dieu khién do linh dong, con pentosan/arabinoxylan hoat dong nhw thanh phan
hit nwée va diéu chinh d6 nhét. Khi nhém polysaccharide ndy & dang chudi dai hodc c6 ty 1é khong tan

cao, dough c6 thé tré nén chat, dai, khé kéo gidn hodc kém dong déu trong phdi tron [,

Dbiém quan trong la hemicellulose khdng chi “gitr nwéc” theo nghia don gidn. Khi ching canh tranh
nudc voi protein gluten va tinh bot, sw hydrat hoa cia gluten c6 thé bi thay d6i; khi ching 1am tang do
nhét cua pha nwéc, sw gian né cua bot khi trong dough cling bi anh hwéng. Vi vay, tac dong enzyme 1én

hemicellulose cé thé tao hiéu rng day chuyén 1én kha ning tron, 1én men, tao hinh va né 1o 1,

)Y

Co ché hoat dong: hemicellulase cat mach nhw thé nao?

Hemicellulase xtc tic phan &ng thiy phan lién két glycosidic trong hemicellulose, lam gidm chiéu dai
trung binh ctia chudi polysaccharide. Trong bot mi, cach dién giai thwc té 1a enzyme lam thay ddi kich
thwéc va tinh tan ciia mot phin pentosan/arabinoxylan, tir d6 thay déi kha nang gitr nwérc, 40 nhot va

twong tac giita pha polysaccharide véi mang gluten 1,
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Khi mic thily phan phu hop, dough c6 thé tré nén linh hoat hon vi nwéc bi “khéa” qua chit trong ciu
truc polysaccharide dwoc tai phan bé. Sw tai phan bo nay c6 thé giip gluten phat trién tét hon trong
qua trinh tron, ddong thoi hd tre bot khi hinh thanh va mé rong 6n dinh hon trong 1én men; day 1a ly do

hemicellulase dwoc xem 1a cong cu diéu chinh cdu triic dough, khong chila phu gia ting thé tich [,

Tuy nhién, co ché nay c6 gi¢i han ré rang. Néu thuy phin qua mic, 46 nhéot gidm qua manh hodc ciu
truc lién két nwée bi pha vy quéa nhiéu, dough c6 thé mém qua, dinh may, kém giit hinh hodc tao crumb
mé& thd. Vi vay, hiéu qud mong mudn 13 cin bang gifta “lam léng” hé polysaccharide va duy tri da do

bén ciu tric dé giit khi trong giai doan 1én men va nuwéng 1.

Van dé san xuat ma hemicellulase c6 thé hé tro gidi quyét

Dough qua chat, kho tron hoac khé tao hinh
Trong day chuyén banh mi, dough qua chit c6 thé lam ting tai cho mdy tron, gy kh6 khan khi chia bot,
can, cudn hoic tao hinh. Mot nguyén nhéan cé thé dén tir sy hién dién ctia pentosan/arabinoxylan gitr

nuwéc manh, khién hé bot c6 cam gidc ning, dai va khé phat trién dong déu [,

Hemicellulase hé tro bing cach cit mot phan chudi hemicellulose, lam gidm tac dong ting nhét clia
chung va gitp khoi bot linh dong hon. Trong thuc té, ngwoi lam cdng thirc thwong quan sat hiéu ang
nay qua cam gidc dough mwot hon, dé kéo hon va it ch6ng lai thao tic co hoc hon; tuy nhién, mirc thay

d6i phu thudc vao nén bot mi va toan bo hé cong thire [,
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Thé tich banh khéng 6n dinh

Thé tich 6 banh phu thudc vao sw cin bang giira sinh khi cia nAm men, kha nang giir khi cia mang
gluten va sw c6 dinh ciu truc khi nwéng. Néu nwéc phin bo khong tdi wu hodc mang gluten phat trién
khong dong déu, bot khi c6 thé khong mé rong t6t, dan dén thé tich thip hoic bién dong gitra cac mé
[1]

Khi hemicellulase diéu chinh pha hemicellulose, dough c6 thé gitr khi va gidn n& cAn bang hon trong
mot s6 hé cong thirc. Can lwu y rang enzyme khong truc ti€p tao khi nhw nAim men, cling khong thay

thé gluten; vai tro cta ndé la lam thay d6i moi truwdrng vat ly ciia bdt nhao dé cac cdu phin khac hoat

dong hiéu qua hon [,

Rudt banh thé, khé hodc kém déng déu

Crumb tho, 16 khi khong déu hoic cdm giac dn kho thwong lién quan dén phan bd nuwéc va khi khong
on dinh trong dough. Do hemicellulose anh hwéng dén nwéc tw do, dd6 nhét va kha nang gidn né cla

pha bot, viéc diéu chinh nhém co chit nay bang hemicellulase c6 thé gép phan tao rudét bAnh min hon

trong diéu kién phu hop [,

Can dién giai chinh xac: hemicellulase khéng phai “chit lam mém rudt banh” theo nghia don gian. Cam
gidc mém cua rudt banh 1a két qua tdng hop cua céng thirc nwdc, chit béo, dwong, enzyme khac, qua
trinh h6 héa tinh bot, retrogradation sau nwéng va diéu kién bdo quan; hemicellulase chi tic dong vao

mot mét xich trong hé do6 21,

enzymes.bio - Enzymes.bio Research Team Page 4 of 15



Bién ddng chat lwgng bt mi gilra cac 16

Nha may banh mi thuwdrng phai xt Iy bot mi c6 ngudn lta mi, diéu kién xay xat, ty 1é phéi trén va thanh

phéan phi tinh bot khdc nhau. Bién dong nay c6 thé lam thay do6i lwong nwéc hap thu, thoi gian tron téi

wu, do dinh va kha ning gitt khi ctia dough 1,

Hemicellulase c6 thé dwoc xem nhw mét cong cu chirc nidng dé gidm d6 nhay cua quy trinh véi mot

phan bién dong lién quan dén hemicellulose. Du vy, enzyme khong thay thé kiém soat nguyén liéu,

quan ly do Am bot, theo doéi diéu kién trén, ki€ém soat 1én men hodc danh gia thanh phim theo hé thong

chat lwong noi bo 31,

Bang so sanh: trwdc va sau khi diéu chinh hemicellulose bang hemicellulase

Khia canh

cong nghé

Khi hemicellulose/pentosan gy anh
hwéng manh

Nudec bi gitt nhiéu trong pha

Khi hemicellulase dworc téi wu
phu hop

Nudc dugc phan bd thuan lgi

RUGi ro néu thay
phan qua mirc

Kha nang ) o - , Dough qud mém
| polysaccharide; gluten cé thé phat trién hon giita polysaccharide, gluten . .
hydrat hoa . . L ) hodc nhao
kém dong déu va tinh b6t

Do nhot va , Xoa s x> ] . e

o L o Dough déo hon, dé tron va dé xt Dinh may, khé chia
do linh Dough chat, nang, kho kéo gian i R

N ly hon bot
dong
Gitr khi khi Bot khi khé gidn n& dong déu hodc dé bién HO tro cau tric khi 6n dinh hon Mat gilr hinh, crumb
|én men doéng trong mot sé cong thirc qua md
Cau truc Crumb c6 thé min va d6ng nhat

ruét banh

6ndmh
quy trinh

Rudt tho, khd hodc 16 khi khéng déu

Nhay véi bién déng bot mi

hon

C6 thé ho tro chudn hda tinh

nang dough

Cau truc yéu, dé xep

Khéng khac phuc
duwoc 16i gluten,
men hodc nwéng

Bang trén mo ta logic cong nghé, khong phai cam két rang moi cong thirc déu dat cing mdt mirc cai

thién. Vi hemicellulase tac dong 1én co chit cu thé, két qua phu thudc vao lwong va ciu tric

hemicellulose trong bot mi, mirc nwére, thoi gian ti€p xdc, nhiét dé6 dough, pH hé bot, mudi, dwong, chat

béo va sw c6 mat clia enzyme khac [,
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Ung dung trong cac dong banh mi va san pham nwéng

Banh mi sandwich va pan bread

V&i banh mi sandwich hodc pan bread, cac chi tiéu thwdrng dwgc quan tim la thé tich 6n dinh, rudt
banh min, 14t cat déu va kha ning chay 6n dinh trén day chuyén. Hemicellulase phu hop v&#i nhém tng

dung nay vi né c6 thé hé tro dough dé phat trién hon va giup hé khi trong crumb phan bé dong déu

hon khi cong thirc da dwoc can bang M.

( cac san pham can lat cit sach, crumb qua tho hodc 16 khi 1én c6 thé gay 16i cdm quan va 16i déng goi.
Viéc diéu chinh pentosan/arabinoxylan bang hemicellulase c6 thé hd tro dat ciu tric rudt banh nhat
quan hon, nhung van can két hop véi kiém soat gluten, thei gian tron, nhiét do bot sau tron va qua

trinh 1én men cudi [,
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Banh mi mém, banh mi ngot va cdng thirc giau chat béo

Trong banh mi mém hodc banh mi ngot, dwong, chit béo, sira bot, trirng va chat nhii héa lam hé bot
phtc tap hon. Cac thanh phan nay canh tranh nuwéec, thay d6i 46 mém cia dough va anh hwéong dén

phat trién gluten; vi vy hemicellulase cé thé hiru ich nhwng cin dwoc hiéu 1a mot phan ctia hé cin

bang cong thirc 21,
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Né&u nén cong thirc d3 mém hodc gidu chit béo, viéc cit mach hemicellulose qua manh cé thé khién
dough dinh va kho gitr hinh hon. Do d6, muc tiéu ky thuat thwong la cai thién do linh dong va dé6 dong

déu ctia bot nhao ma khong lam mat kha ning xt Iy co hoc trén may chia, vé, can hodc cudn 1,
Bot nguyén cdm va san pham giau chat xo

Bot nguyén cam ch(ra nhiéu phan vé va thanh té€ bao thwc vat hon bdt mi trdng, do d6 ham lwong co
chatlién quan dén hemicellulose thworng dang chi y hon. Trong cac sdn pham giau chit xo,

hemicellulase c6 thé giip diéu chinh mot phan dnh hwdng cta polysaccharide thanh té€ bao 1én nwéc,

do nhét va cau triac dough M,

Tuy nhién, nguyén cam ciing dwa vao hé bot nhiéu yé&u t6 giy kho cho gluten: hat cdm c6 thé cat hoic
lam gidn doan mang gluten, chit xo khong tan lam ting nhu ciu nwéc, con khoang va enzyme noi sinh

c6 thé thay d6i hanh vi lén men. Vi vdy, hemicellulase c6 thé hd tr¢' nhung khong thé mot minh bién bot

nguyén cam thanh hé dough cé tinh chit nhw bot mi trang .

Dough lanh, dough ddng lanh va sdn pham par-baked

Trong quy trinh dough lanh, dough dong lanh hoac par-baked, hé bot chiu thém ap luc tir thoi gian leu
trit, nhiét dé thap, tinh thé bing, thay d6i nwdc tw do va stress co hoc. Hemicellulase c6 thé dwgc cin
nhic trong hé enzyme hd tro dough, nhwng hiéu qua thuc t€ sé phu thudc manh vao thei gian tiép xic

trwéc khi lanh hodc dong lanh [,

V&i cac quy trinh nay, can dac biét chd y dén nguy co enzyme ti€p tuc tic dong trong cac giai doan c6
nwéc va nhiét dé con cho phép hoat dong. Néu cong thirc c6 thoi gian xt ly dai trweéec khi enzyme bi bat
hoat b&i nhiét, mirc thily phan thuc t€ c6 thé cao hon so v&i quy trinh banh mi tryc tiép, dan dén

dough mém hodc dinh hon du kién [,
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Premix va hé cdi thién bot mi

Hemicellulase cling c6 thé duwoc dwa vao hé premix hoac flour improver dé hd tro tinh 6n dinh cta bot

nhao trong nhiéu dong san phdm. Cach dung nay phu hop v&i nha may cdn mot gidi phap chirc ning

trong cong thirc tong thé, dac biét khi phai xtr Iy nhiéu 16 bot mi c6 tinh chit khac nhau .

Trong premix, hemicellulase thwdrng khong hoat ddng mot minh ma nam trong hé phdi hop véi cac

thanh phan chirc nang khac. Hiéu qua cudi cung la tong hop cla toan bd céng thirc: enzyme tic dong

1én co chit, chit nhi hoa tic dong lén twong tac pha, oxy héa hodc khir anh hwéng dén gluten, con

cong thitc nwéc quyét dinh do linh dong tdng thé ctia dough 21,

So sanh hemicellulase véi mdt s enzyme thwéong gap trong banh mi

Co’ chéat chinh trong Hiéu (rng cdng nghé thwéng
Enzyme q ~

dough hwéng dén
Hemicellulase / Hemicellulose, pentosan, Cai thién x(r ly dough, phan bé
xylanase arabinoxylan nudc, hd trg crumb va thé tich

_ o ) Tao dudng [én men, hd trg' mau vo,
Amylase Tinh bt va dextrin o
do mém va thé tich
i Lam mém dough, tang kha nang

Protease Protein gluten

kéo gian trong mot s8 ng dung
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Qud murc c6 thé gdy mém,
dinh, gidam gitt hinh
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gidm gitt khi
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Co chét chinh trong Hiéu irng céng nghé thuwéng

Enzyme . . Diém can kiém soat
dough hwéng dén
! Lipid va cu truc lién quan HO trg cau tric crumb, thé tich va Phu thudc nén chat béo va
ipase C N n T
P dén lipid do on dinh bot hé nhii hoa
Glucose, tao hé oxy hoa Tang cuong mang protein trong Qud murc c6 thé lam dough

Glucose oxidase o N , . e
gian tiép mot s6 cong thirc chat hoac kém gian

Béng nay cho thiy hemicellulase c6 vi tri riéng: n6 khong thay thé amylase, protease hay lipase, vi co
chat chinh va co ché tac dong khac nhau. Trong hé banh mi cong nghiép, lwva chon enzyme cin dwa trén
“nut that” thuc té cia dough: thi€u dwong 1én men, gluten qua manh, gluten yéu, dough qua chit do

pentosan, hay crumb kém 6n dinh do phdi hop nhiéu yéu to 2],
Diéu kién quy trinh dnh huwéng dén hiéu qua cua hemicellulase

Théi diém bd sung va phan bé trong bot

Hemicellulase cin dwoc phdn bé dong déu dé tiép xdc hiéu qua véi co chat hemicellulose trong bét.
Trong thwc hanh cong thirc, enzyme thwong dwoc dwa vao cung pha bot khé hodc premix, hodc dwoc
phdi tron trong giai doan chuin bi dough sao cho tranh hién twong tip trung cuc bd giy tac dong

khéng dong nhat [,

Phin b6 khong déu co thé tao ving dough mém khac thwong, viing con chat hodc bién dong trong ciu
tric rudt banh. Vi enzyme hoat déng xtc tic, mot lwgng nhé phan b6 khong déu van cé thé gay khac

biét 1&n tai diém cuc bd, nhat 1a trong hé bot c6 thdi gian tron ngin hodc d6 4m khong dong nhat [,
Nwéc va dé Am cong thire

Phan &ng thiy phan can nwéc, dong thoi nwée cling 1a bién s6 quan trong nhit trong ciu tric dough.
Khi hemicellulase 1am thay d6i kha nang gitr nwéc ciia hemicellulose, cdm giac bot nhao c6 thé thay doi

ngay ca khi cong thitc nwéc khong doi [,

Trong mot s6 hé, hiéu &ng tich cwc ctia hemicellulase chi xuit hién ré khi mrc nwéc dwoc diéu chinh
phu hop. Néu cong thirc thiéu nwéc, enzyme khé phat huy tdc dung vi hé bot khong du linh dong; néu
nuéc qua cao, tic dong lam gidm dd nhét c6 thé khién dough dinh hodc khé kiém soat trén diy chuyén
[1]
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Théi gian tiép xac
Hemicellulase cin thoi gian dé thiy phan co chat. Thoi gian tiép xic cé thé bao gom tron, nghi bot, Ién
men dau, chia vé, tao hinh va 1én men cuéi; quy trinh cang dai thi co hdi enzyme tdc dong cang 1on,

mién 13 diéu kién nhiét d6 va nwéc con phu hop .

biéu nay giai thich vi sao ciung mot enzyme c6 thé cho két qua khac nhau gitra quy trinh banh mi truwc
ti€p, sponge-dough, 1én men chdm hoic dough lanh. Trong quy trinh dai, tic dong tich liy c6 thé manh

hon, nén muc tiéu la dat mc thiy phan vira da trieée khi cau tric banh dwoc ¢d dinh trong 10 [,

Nhiét dd va bat hoat khi nwéng

Nhiét do dough anh hwéng dén toc d6 phan kng enzyme. Khi nhiét d tang trong giai doan dau cda
nwdng, enzyme c6 thé ti€p tuc hoat dong trong mot khodng thoi gian ngan trwde khi bi bat hoat bai

nhiét; sau do, ciu triic banh duwoc c§ dinh nho ho hoéa tinh bot va dong tu protein [,

Y nghia cdng nghé 1a hemicellulase chii y&u hitu ich truéc nwéng va & giai doan dau ctia qua trinh

nwéng. Néu hoat tinh kéo dai qua ldu hodc mirc tic dong qua manh trudc khi ciu tric cé dinh, dough

c6 thé mat 6n dinh; néu hoat dong qua it, hiéu qua cai thién xir Iy bot c6 thé khong ro [,
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Twong tac véi mudi, dwéng, chat béo va phu gia khac

Muéi anh hwdng dén gluten va hoat dong nwéc, dworng canh tranh nwéc va cung cp co chit1én men,
chit béo lam thay d6i ciu tric pha va cdm giac mém, con cac chit nhii héa cé thé 6n dinh bot khi va
crumb. Vi vy, tic dong cia hemicellulase lu6n dwoc nhin trong nén cong thirc hoan chinh, khong tach

roi ting thanh phan 21,

Khi phéi hop véi amylase, protease, lipase hodc glucose oxidase, cin hiéu ré co ché tirng enzyme. Vi du,

protease lam mém gluten theo hwéng khac hoan toan véi hemicellulase; néu ca hai cing 1am hé dough

mém qua mirc, rii ro dinh may hoc gidm giitr hinh sé ting 21,
Loi ich cdng nghé cé thé ky vong khi dung ding hé

Loiich dAu tién 13 cai thién khd ndng xt ly bot nhao. Dough c6 thé bt chit, dé kéo gian hon, phan bd
nwéc dong déu hon va 6n dinh hon trong cac thao tac trén, chia, vé, can hodc tao hinh, dic biét khi vin

dé goc lién quan dén pentosan/arabinoxylan [,

Figure 6. § 2 §& ZOf0= 2 A%, S 2, &= A MY, Bt E, 1=
1 HRE AT EY0| ZES Metots €7 SUEY = AL-O0| X5
| |_||:|-

Loi ich thir hai 1a hd tro thé tich va ciu truc crumb. Khi mang gluten cé diéu kién phat trién t6t hon va

pha polysaccharide khéng can tré qua mirc sw gidn n& cua bot khi, 6 banh c6 thé dat ciu tric n& cin

bang hon; tuy nhién, day 1a két qua hé théng, khong phai chi do enzyme quyét dinh [,
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Loi ich thir ba 1a ho tro chit lwong cAm quan cta rudt banh. Crumb ddng déu, it thd, cdm gidc n mém
hon va kha nang 14t cit t6t hon 1a cAc muc tiéu thwong gip trong sdn phdm thwong mai, nhung ching

phai dwoc danh gia cung véi cong thirc nwéc, qua trinh nwéng va diéu kién bao quan sau nwéng 2,

Loi ich thit tw 12 hd tro 6n dinh san xuat khi nguyén liéu bién ddong. Trong nha may dung nhiéu 16 bot
mi khac nhau, hemicellulase c6 thé la mot thanh phén trong chién lwoc chudn héa hiéu ning dough,

bén canh kiém soat nguyén liéu, quan 1y 1én men va hé thdng an toan chat lwong nhw HACCP B,
Gi&i han ky thuat va cach dién giai than trong

Mot tai liéu ky thuat dang tin cdy khong nén mo ta hemicellulase nhw gidi phap bdo dam “tang thé tich”,
“lam mém banh” hodc “cai thién moi loai bot” trong moi tinh huéng. Enzyme chi tao hiéu qua khi c6 co

chat phu hop, diéu kién phan &ng phu hgp va quy trinh di kiém soat dé chuyén thay ddi & cip phan tir

thanh loi ich & cip san pham [,

Néu bt mi c6 gluten qua yéu, nAm men hoat dong kém, cong thirc nwdc sai, lén men qua mirc hodc
nuwdng chwa dat, hemicellulase khong thé tw stra toan bd hé thdng. Ngwoc lai, néu dung khdng phu hop,
enzyme c6 thé€ 1am 16 rd cac di€ém yéu sdn c6 cla cong thirc, chdng han dough mém qu4, dinh bé mit,

giam kha ning giit hinh hodc crumb kém 6n dinh [,

Cach dién giai dung 1a: hemicellulase 1a cong cu diéu chinh phan polysaccharide phi tinh bt trong bot
mi. N6 déc biét hiru ich khi vin dé cong nghé lién quan dén nuwéc, d6 nhat, Ao chit ciia dough hodc cau

tric crumb chiu &nh hwéng tir pentosan/arabinoxylan; n6 kém pht hop néu nguyén nhan chinh nam &

protein, men, nwéng hoic thiét bi [,
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Vai tro ciia Enzymes.bio trong chudi cung rng enzyme B2B

Enzymes.bio cung cdp enzyme cho khach hang chuyén nghiép trong cac linh vec nhw san xuat thyc
pham, ché bién thwc pham, nghién ctru c6ng nghé sinh hoc va mot sé rng dung cdng nghiép khac.
Trong bdi canh nay, Hemicellulase Enzyme Breaker For Improving The Properties Of Dough And
The Quality Of Bread la san phdm dwoc dinh vi cho #ng dung céi thién tinh chit dough va chit lvgng

banh mi .

Can nhan manh r6: Enzymes.bio la nha cung cip, khong phai nha san xuit hay phong thi nghiém thr
nghiém hiéu nang banh mi. Noi dung nay la tai liéu giao duc ky thuat giup ngwoi dung chuyén nghiép
hiéu co ché va cach dién gidi tng dung ctia hemicellulase, khong phai b4o cdo thir nghiém ddc quyén

hodc cam két rang moi diy chuyén sé dat cing mot két qua .

San phdm dwoc ban truc ti€p online theo don vi 1 kg. CoA va SDS dwgc cung cip kém theo khi dat
hang, giip b phan ky thuit, an toan va chit lwong cé tai liéu can thiét cho quan ly ndi bd; nguoi dung
van can tuan thi quy dinh tai dia phwong va quy trinh an toan clia co s& khi xt Iy enzyme dang cong

nghiép .
Két luin ky thuat
Hemicellulase Enzyme Breaker la c6ng cu enzyme dung trong banh mi dé taic dong c6 kiém soat 1én

hemicellulose, dic biét 1a pentosan/arabinoxylan, nhidm cai thién hanh vi cia bot nhao va hd tro chat

lwong rudt banh. Co ché ¢t 16i 1a thily phadn mot phan chudi polysaccharide, tir @6 1am thay ddi phan
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b6 nuéc, dd nhot, tinh linh dong ctia dough va diéu kién phat trién ciu tric khi [,

Gia tri cia hemicellulase nam & kha ning diéu chinh chirc ning dough mot cach c6 muc tiéu, nhat 1a
trong cac hé bét mi c6 vin dé vé do chat, kha niang kéo gidn, crumb khong dong déu hoic bién dong
nguyén liéu. Tuy vy, enzyme phai dwoc hi€u nhi mot phan cia hé cong thirc va quy trinh: loai bot,
nuwéec, gluten, men, thoi gian tron, 1én men, nwéng va cac enzyme khac déu quyét dinh két qua cudi cling
[2]

D6i véri khach hang B2B, cach ti€p cin phu hop la xem hemicellulase nhw mét cong cu ky thuét dé tinh
chinh hé b6t nhao, khong phai mét phu gia bdo dam hiéu qua tuyét doi. Khi dwgc dung trong ding nén
cong thirc va quy trinh dwoc kiém soat, hemicellulase c6 thé gép phan tao dough dé xir ly hon, 6 banh

6n dinh hon va crumb cé chit lwong cam quan 6t hon [,

Pat mua Hemicellulase Enzyme Breaker For Improving The Properties Of Dough And
The Quality Of Bread truc tuyén

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

Mua Hemicellulase Enzyme Breaker For Improving The Properties Of Dough And The Quality Of
Bread -

N\ ® o ?
Tai liéu tham khao
Puwoc danh s6 theo thir tw trich dAn dau tién. Cac ngudn truy cp md, déu dwoc xac minh c6 thé truy cap tai thoi diém xuit ban; s&

trich dn trong bai lién két dén day.
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Lién hé Enzymes.bio

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

EMAIL wholesale@enzymes.bio  DIEN THOAI (HOA kV) +1 (507) 428-6057 Lién hé véi ching téi -
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