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Maltogenic Amylase Enzyme For Baking: enzyme giit mém
ruot banh va lam cham cii banh

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

Maltogenic Amylase Enzyme For Baking la enzyme xt ly tinh bot dwoc dung trong cong
thirc banh mi, bAnh sandwich, buns, rolls va mot s6 san pham bakery mém dé lam chim hién
twong cii banh. Co ché chinh 1a cat chon loc cac doan tinh bot, dic biét lién quan dén
amylopectin, tao maltose va oligosaccharide ngan hon, tir d6 gidm xu hwéng tai két tinh 1am
rudt banh cirng din trong bao quan. Cac nghién ctru trén banh mi lda mi, banh khéng gluten
va hé cai thién banh cho thiy maltogenic amylase c6 thé ho tro giit mém crumb va kéo dai

cam giac twoi khi dwoc dung dung trong cong thirc [,

Maltogenic Amylase Enzyme For Baking la gi?

Maltogenic amylase 1a mot enzyme thuéc nhém amylase c6 khad nang thiy phan lién két a-glucosidic
trong tinh bot va cac malto-oligosaccharide, v&i xu hwéng tao maltose va cac carbohydrate mach ngén.
Trong nganh banh, enzyme nay dwgc quan tim chi yéu vi tic dong 1én phén tinh bot da gelatin hda

trong qua trinh nwéng, tir dé6 anh hwdong dén d6 mém, dd dan hoi va téc dé cirng hda cia rudt banh

trong thoi gian bao quan 21,

Khéc v&i cach hi€u don gidn rang amylase chi “tao dwdrng”, maltogenic amylase trong baking duoc dung
nhw mét cong cu diéu chinh ciu tric tinh bot sau nwdéng. Khi tinh bot trong bot mi hodc bot gao hut
nuwdc, treong né va gelatin hda, enzyme c6 diéu kién ti€p cin tét hon véi chudi amylose va

amylopectin; sw cit mach c6 kiém soat nay lam thay déi kha nidng cac chubi tinh bdt sdp xép lai thanh

ciu tric cirng trong qua trinh ngudi va lwu kho 31,

Trong boi canh san phidm B2B, Maltogenic Amylase Enzyme For Baking tai Enzymes.bio nén dwoc
hiéu 1a nguyén liéu enzyme dung cho &ng dung bakery, khong phai mot tuyén bé rang Enzymes.bio 1a
nha san xuit hodc phong thi nghiém phat trién enzyme. Sdn phdm dwoc ban truc ti€p online theo don
vi 1 kg; CoA va SDS dworc cung cip kem theo khi dat hang, giip ngwoi dung c6 tai liéu 16 hang va tai

liéu an toan phu hop cho quan ly ndi bo .
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Van dé bakery ma maltogenic amylase giai quyét: staling va crumb firming

Van dé phd bién cia bAnh mi déng gbi, banh sandwich, buns va nhiéu san phdm bakery mém la staling
— hién twong banh mat cadm giac twoi, ruét banh cieng hon, khé hon va kém dan héi du san phdm chwa
hw hdng vi sinh. Staling khong chi 1a “mit nwéc”; nd lién quan chit ché dén bién déi cau tric tinh bot,

dic biét 12 qua trinh amylopectin tai sip x&p va két tinh lai sau khi banh nguoi 1.

Trong san xuat thwong mai, crumb firming lam giam gia tri cdm quan cua banh trén ké hang. Ngwoi tiéu
dung thwong danh gia do twoi qua cdm gidc mém khi bop, dd dan hoi khi cdn, dd 4&m cdm nhan va kha

nang lat banh khong bi vun; vi viy téc dd tang dd crng cia rudt banh sau 24 giv, 48 gior hodc vai ngay

bdo quan cé dnh hwéng trirc ti€p dén kha ning chdp nhan san pham [,

Maltogenic amylase dwoc dung dé can thiép vao co ché ndy bang cach 1am chdm s ti t6 chirc clia tinh
bot. Trong nghién cru vé banh mi pan bread, viéc dung maltogenic amylase dwoc xem xét truc ti€p
cung chit nhii héa sodium stearoyl lactylate nham danh gia chat lwgng banh trong bao quan, cho thiy
enzyme nay la mot thanh phan cong nghé dwoc nghién cru cho muc tiéu duy tri chit lwgng banh sau

nwong [,

D6i véi banh khong gluten, vin dé staling thwong con khé ki€m soat hon vi thi€u mang gluten dan hoi
ho tro ciu tric rudt banh. Cac nghién clru vé maltogenic amylase dwgc bao vi nang trong banh khong

gluten cho thdy enzyme nay cé thé dwoc thiét ké dé phat huy tac dung chéng cii banh trong hé cong

thitc ma cau tric phu thudc nhiéu vao tinh bot va hydrocolloid 51,
Co ché hoat dong: vi sao cat tinh bot lai giup bAnh mém lau hon?

Gelatin héa, retrogradation va vai tré cia amylopectin

Trong bot nhao, tinh bot tén tai dwdi dang hat tinh bot chwa gelatin héa hoan toan. Khi nwéng, nhiét va

nwéc lam hat tinh bot treong nd, mat trat tw tinh thé ban diu va tao nén ciu tric cho rudt banh; sau

khi banh nguoi, cdc chudi tinh bot bat dau tai sdp xép, lam ting do chic va gidm dé6 mém cta crumb B,

Amylose c6 thé tai sap x&p kha sm sau nwéng, trong khi amylopectin lién quan nhiéu dén qua trinh
cirng hdéa rudt banh trong bao quan dai hon. Maltogenic amylase tdc dong vao hé tinh bdt nay bang
cach cat mot phan chudi glucan, 1am thay ddi chiéu dai chudi va phin bd phan tl, khién qua trinh tai

két tinh ctia amylopectin dién ra cham hon hoic kém hiéu qua hon (61,

enzymes.bio - Enzymes.bio Research Team Page 2 of 15



oo

of 2ot 1t B2

Figure 1. ZEX|

| Ot 2 2|0 &= M & 2otEl M=o &
S| H

[
— =
HEZZ|AYS 4450, 0= O|= & £ B=tE 20| SLICL

Dbiém quan trong la enzyme khong can pha huy toan bd tinh bot dé tao hiéu rng. Trong baking, mot
thay d6i nhé nhwng dung vi tri trong phan bé chiéu dai chudi c6 thé da dé€ dnh hwéng dén ciu truc gel
tinh bot va cAm gidc mém ctia rudt banh, trong khi van giit duoc thé tich, 14t cit va hinh dang sdn phdm

néu cdng thirc dwoc can bang 31,

Tao maltose va malto-oligosaccharide

Maltogenic amylase c¢é xu huéng tao maltose va cac oligosaccharide ngén tir tinh bot hodc dextrin. Cac
phan tir nay c6 thé 1am thay d6i cAn bang nuérc, twong tac vdi ciu tric tinh bot va gép phan gidm toc
dd crumb firming; tuy nhién, ching khong nén dwoc hiéu don gian nhuw “dworng bé sung” vi vai tro

chinh trong chéng cii banh ndm & bién déi ciu triic tinh bot 71,

Trong nghién cru biéu hién va dic tinh h6a maltogenic amylase tir Lactobacillus plantarum, enzyme
dwoc khao sat cho (rng dung kéo dai thoi han cdm nhin cia banh mi, cho thiy moi lién hé giira dac tinh
sinh héa cia enzyme va hiéu qua trng dung trong san pham nwéng [l Pay 1a mot vi du cho thay nhém
maltogenic amylase c6 nguon géc vi sinh vt da dang, nhwng hiéu qua cu thé luén phu thudc vao

enzyme, cong thirc va quy trinh.

Nghién ciru trén banh mi trang c6 b6 sung maltogenic amylase hoic amylomaltase cling nhdn manh
rang cac enzyme xt ly tinh bot c6 thé 1am thay d6i chirc ndng tinh bot va dic tinh tiéu héa trong hé
b4anh mi. Piéu nay cho thdy tdc ddng cia enzyme khong chi ndm & d6 mém cdm quan ma con & cach

tinh bt dwoc t6 chirc lai trong nén thwc phdm sau nwéng €,
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Khac biét véi a-amylase thong thwong

Fungal a-amylase, bacterial a-amylase va maltogenic amylase déu la enzyme tac dong 1én tinh bot,

nhung ching khdng giéng nhau vé diém cat, mirc bén nhiét twong ddi, loai sdn pham thiy phan va

nguy co anh hwdng dén ciu tric banh. Trong baking, lwva chon loai amylase khong chi dwa vao “cé thuy

phén tinh bot hay khong” ma dwa vao thoi diém enzyme hoat dong, mirc d6 hoat dong con lai khi nhiét

ting va tadc dong 1én crumb sau nwong 41,

Fungal a-amylase thudong duoc dung dé ho tro tao dwdng 1én men va cai thién qua trinh 1én men hoac

mau vo trong mot s6 cong thirc, nhwng néu muc tiéu chinh la gitr mém lu trong bao quan, maltogenic

amylase thwong phu hop hon vi tic dong chdng retrogradation cia tinh bot ré rang hon trong rudt

banh. Bacterial a-amylase c6 thé bén nhiét manh hon va néu khéng dwoc ki€ém soat c6 thé tao nguy co

rudt banh dinh hoic ciu tric kém 6n dinh trong mot s6 hé cong thire B,

Nhom enzyme trong
bakery

Maltogenic amylase

Fungal a-amylase

Bacterial a-amylase

Amylomaltase /

glucanotransferase

Co chat chinh

Tinh bot gelatin hoda,
dextrin, malto-
oligosaccharide

Tinh bot va dextrin

Tinh bot, dextrin

Glucan tinh b6t

Muc tiéu irng dung thuong
gap

Gi* mém rudt banh, lam
cham crumb firming, hd tro
kéo dai cam giac tuoi

H trg tao dwong 1&n men,
cai thién mot s dic tinh x&r

ly b6t va mau vo

Thuy phan tinh bt manh
hon trong mot s6 diéu kién
nhiét

Tai cau tric glucan, anh
hudng staling va chirc nang
tinh bot

Piém can kiém soat

Can bang vdi cong thirc dé
tranh thay d6i qua mdrc cau

trdc crumb

Tac dong chéng cili banh
thuong khdng phai muc tiéu
chinh

Can kiém sodat dé tranh ruot
banh qua mém, dinh hoac

yéu cau truc

Co ché khac maltogenic
amylase, hiéu qua phu thuéc
hé tinh bot

Bang trén nén dwoc hi€éu nhw so sanh co ché &ng dung, khéng phai tiéu chuin thay thé truc tiép gitra

cac enzyme. Mot s6 enzyme nhuw glucanotransferase cling dwoc nghién cru cho muc tiéu tri hoan

staling thong qua tao hodc tai ciu tric glucan, nhwng ching hoat ddng theo con dworng khac véi

maltogenic amylase ©,
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Bang chirng nghién ctru vé maltogenic amylase trong banh mi va bakery

Banh mi pan bread va chat lwong trong bdo quan

Mot nghién ctru vé sodium stearoyl lactylate va maltogenic amylase trong pan bread danh gia chat
lwong banh trong qua trinh lwu trit, phan dnh cdch nganh banh két hop enzyme v&i cac thanh phan cai
thién c4u tric dé xtr Iy vAn dé mém rudt va staling. Gia tri cia nghién cru ndy nam & chd né xem xét

enzyme trong mot hé banh thuc té thay vi chi trong dung dich tinh bot riéng 18 11,
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K&t qua tir nhdm nghién cru nhw vay ho tro luan diém rang maltogenic amylase phu hgp nhat cho cac
san phdm cin d6 mém 6n dinh sau nwéng, dac biét la banh mi sandwich, banh 6 mém va sdn pham

déng goi. Trong cac san pham nay, chat lwong ngay th hai hodc thi ba thwong quan trong khong kém
chat lwong ngay khi ra 10 vi thoi gian phan phéi va trung bay kéo dai [,
Cai tién enzyme va hiéu qua kéo dai shelf life

Nghién ctru vé tién héa dinh hwéng maltogenic amylase tir Bacillus licheniformis R-53 cho thay viéc tang
cwong hoat tinh va do bén nhiét c6 thé cai thién chat lwong banh va kéo dai shelf life. Du khong nén
suy rong rang moi san phdm thwong mai déu cé ciing dic tinh, nghién cru nay cho thiy mdi lién hé rd

gitta dic tinh enzyme, kha ning chiu diéu kién baking va hiéu qua trng dung trén banh [,
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Tir goc do cong nghé, dd bén trong giai doan gia nhiét c6 y nghia vi tinh bt tré nén dé ti€p cin hon khi
gelatin h6a. Néu enzyme mit hoat tinh qua sé'm, n6 khé tao bién ddi cin thiét trong rudt banh; néu
enzyme qua manh hodc con hoat dong khéng phu hop, cdu tric crumb c6 thé bi anh hwéng bat loi. Vi

vay, maltogenic amylase dung trong baking thudng dwgc Iwa chon dé dat cAn bang gitra hiéu qua chdng

cii banh va 6n dinh cau trac B,

Banh khong gluten va cong nghé bao vi nang

Trong banh khéng gluten, hé ciu tric thwong dwa nhiéu vao tinh bot, protein khéng gluten,
hydrocolloid va chit béo; do thi€u mang gluten, sdn phdm dé kho, dé vun va nhanh mit d6 mém.
Nghién ctru vé maltogenic amylase dwoc bao vi nang trong banh khong gluten cho thiy enzyme cé thé
dwoc bao vé hodc diéu chinh giai phong dé cai thién hiéu (ng antistaling trong nén cong thirc nhay cam
[5]

Mot nghién ctru khac t6i wu héa bao maltogenic amylase trong hon hop maltodextrin va sadp ong dé
rng dung vao banh khong gluten. Cach ti€p cin nay cho thiy trong mot s6 hé san pham, khéng chi ban
than enzyme ma ca cach phin tan va thoi di€ém enzyme ti€p cin tinh bot cling c6 thé anh hwdng dén
hiéu qua gitt mém 101,

boi véi ngwoi dung cong nghiép, thong diép thuce té€ 1a maltogenic amylase khong chi danh cho banh mi
lda mi truyén théng. Tuy nhién, khi chuyén sang banh khéng gluten, banh gao, banh tir tinh bot sdn

hodc cic hé bot pha trén, cAn xem enzyme nhw mot thanh phan trong toan b hé ciu tric, khong phai

gidi phap doc lap thay thé cho protein, hydrocolloid, chat nhii héa hodc kiém soat do am (51,
Banh mi nguyén cam va hé cong thirc phirc tap

Banh mi nguyén cdm c6 nhiéu chit xo, cdm va thanh phan khong tinh bot hon banh mi tring, khién
mang gluten va kha nidng giir khi dé bi anh hwéng. Nghién ciru vé tic dong riéng lé clia enzyme va vital
wheat gluten trén bot nhao, tinh chat bAnh mi nguyén cam cho thiy enzyme trong hé whole wheat can

dwoc danh gia theo cach chiing twong tac véi gluten, chit xo va cdu tric bot nhao 1,

Trong cong thirc gidu chit xo, maltogenic amylase van c6 thé hd trg’ phan tinh bdt, nhung hiéu rng cdm
quan c6 thé bi che 1ap hodc thay d6i b&i kha ndng hut nwéc ciia cdm, kich thwéc hat xo va mirc protein
chtrc nang. Vi vy, cing mdt enzyme c6 thé cho cdm gidc mém tot trong banh sandwich tring nhung cin

diéu chinh cong thirc tong thé khi chuyén sang banh nguyén cdm hoic multi-grain 111,
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Ung dung thwec té trong cac dong san pham bakery

Banh mi sandwich va banh déng géi mém

Banh mi sandwich la tng dung dién hinh ctia maltogenic amylase vi yéu cau rudét banh mém, dan hoi,
14t cat sach va duy tri chit lwong qua phan phdi. Trong san phdm nay, crumb firming 1a mét chi tiéu
cam quan quan trong; chi cAn rudt banh ting do cirng nhanh, nguwoi tiéu dung cé thé danh gia banh

“cti” dii san pham van con trong han dung [,
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Maltogenic amylase gitip lam chdm qua trinh nay bang cach tic ddng vao tinh bot sau khi banh dwoc
nuwdéng. Khi cong thirc da c6 gluten, chat béo, dworng va chat nhii héa & mirc pht hop, enzyme c6 thé bo
sung mot co ché riéng: gidm xu huéng tinh bot tai két tinh, tir d6 hd tr' 40 mém trong cac ngay bao

quan tiép theo 131,

Buns, rolls va baAnh mi mém

Buns va rolls thwong cdn do mém cao ngay tir dau, dong thoi khong dwoc bét, xep hodc mit dan héi
trong bao bi. Maltogenic amylase phu hop v&i nhém sadn phdm nay vi muc tiéu khong phai lam banh

“ngot hon” ma 1 giit trang thai crumb mém va dé dn sau khi san phdm ngudi hoan toan 2,

Trong cac cong thirc giau dworng va chat béo, ban than dwong va lipid da 1am chidm staling & mot mirc
nhat dinh. Tuy nhién, chiing khong tic ddong gidng enzyme 1én phan bd chudi tinh bot; do dé

maltogenic amylase c6 thé déng vai tro bé tro, dic biét khi sdn phdm phai duy tri softness trong chudi
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phan phoi dai 1.
Banh mi det va san pham cé6 ciu tric méng

Banh mi det, flat bread va cac san pham c6 ciu tric méng thwong gap vin dé kho bé mit, nirt gay khi
gap hodc gidam d6 mém sau bao quéan. Nghién cru vé mot s6 bread improvers trong kiém soat staling &
flat bread cho thdy staling ciing 1a vdn dé thwc té€ ctia nhém banh nay, khong chi ctia banh mi 6 2],
Véi san phAm mong, hiéu qua clia maltogenic amylase can dwoc cin bang v&i ki€ém soat dd 4m va bao
bi vi ty 1é dién tich bé mét trén khoi lwgng cao lam mat nwéc nhanh hon. Néu banh cirng chu yéu do
mat 4m qua bao bi, enzyme chi gidi quyét phin retrogradation tinh bt ch khéng thé thay thé hang

rao 4m va quy trinh 1am nguoi pht hop 121,
Banh khong gluten, banh gao va hé tinh bot khac

Trong banh khéng gluten, maltogenic amylase ddc biét dang cht y vi tinh bot 1a thanh phin ciu tric
chu dao. Cac nghién clru vé enzyme bao vi nang trong banh khéng gluten cho thiy ki€ém soat hoat dong
enzyme c6 thé gidp cai thién tinh mém va gidm staling trong san phdm vén dé bi khd, vun hodc cltng

nhanh B,

D&i véri san pham tir gao hoic tinh bt khac, co ché van lién quan dén gelatin hba va retrogradation,
nhwng ciu tric amylose/amylopectin, kich thwéc hat tinh bt va mirc dd ton thwong tinh bot ¢ thé
khac dadng ké so v&i bot mi. Vi vAy, maltogenic amylase c6 tiém ndng trong cac hé nay, nhuwng két qua

khong nén dwoc suy ludn nguyén xi tir bAnh mi tring lda mi [©1,
Twong tac véi chat nhii héa, gluten va hé enzyme khéac

Maltogenic amylase thworng khong dirng mot minh trong cdng thirc banh thwong mai. N6 ¢ thé xuat
hién cung chat nhii héa, gluten b6 sung, oxidase, xylanase hodc cac enzyme xt Iy hemicellulose, tuy
muc tiéu san phdm; m6i nhém thanh phan tic dong vao mdt phan khac nhau cta ciu triic bdt nhao va

rudt banh 131,

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



Figure 4. ZEX|H Ot 20| A= FE SHII S RH
A& #HgolofLgr Hz 7|Hel =
CHELICE.

Chit nhii héa nhu sodium stearoyl lactylate c6 thé anh hwdng dén ciu tric gluten, thé tich banh va
twong tac v&i tinh bot. Nghién cru két hop chit nhii héa nay véi maltogenic amylase trong pan bread

cho thiy viéc phoi hop phu gia va enzyme 1a mét huwéng thwong dwoc nghién cru dé cai thién chit

lwong banh trong bao quan 1,

Vital wheat gluten thwong dwgc dung dé ting cwdrng mang protein trong banh mi nguyén cadm hoic
céng thirc cé ciu tric yéu. Khi maltogenic amylase xt Iy phan tinh bot, con gluten xt ly phan khung
protein, hai co ché nay c6 thé bé sung nhau; tuy vy, néu cdng thirc mat cAn bing nwéc hodc nhao tron,

viéc thém enzyme khong thé bt hoan toan cho mang gluten kém phat trién 11,

V&i cac enzyme khac, can phéan biét muc tiéu: xylanase thwong lién quan dén arabinoxylan va kha nang
xt ly bot; oxidase lién quan dén mang protein; protease lam mém gluten; con maltogenic amylase
hwéng dén tinh bot va staling. Nhin ddng vai tro nay gitp tranh ky vong rang mot enzyme duy nhat c6

thé giai quyét dong thoi thé tich, d6 dai, mau vé, chéng méc va kéo dai dd mém 1,
Nhirng loi ich cé co sé& ky thuat

Gilr mém rudt banh trong bao quan

Loi ich c6t16i ciia maltogenic amylase trong baking la 1am chdm t6c do ting d6 clrng cia crumb. Cac
nghién ctru trén bdnh mi va hé enzyme bakery lién hé hoat dong amylase chiu nhiét vé&i thay doi cdu

tric rudt banh va texture trong qua trinh lam banh, cung cap nén tdng khoa hoc cho &ng dung giir
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mém B3I,

Hiéu &ng nay c6 gia tri thwong mai ré rang trong banh déng géi, noi sdn pham cé thé dwoc tiéu thu
nhiéu ngay sau san xuat. Khi banh gitr dwgc cdm gidc mém lau hon, trai nghiém nguwdoi dung 6n dinh
hon va san pham it bi danh gia 1a “khéng twoi” trwedc khi hét thoi han sir dung theo an toan thwc phim
[1]

Lam cham retrogradation tinh bt

Retrogradation 1a mot co ché trung tAm cta staling, dac biét lién quan dén amylopectin trong bao quan.
Maltogenic amylase lam gidm kha ning cac chudi tinh bat tai t6 chirc bang cach cit mach va thay ddi

phan bé glucan, tir d6 1am cham qua trinh crumb firming [©l,

So vé&i viéc chi ting chit béo hodc dworng dé lam mém, co ché enzyme c¢6 tinh chon loc hon déi véi tinh
bot. Diéu nay giip maltogenic amylase tré thanh céng cu hiru ich trong cac cong thirc muén duy tri do

mém ma khong chi dwa vao ting thanh phian tao mém truyén théng 21,
H6 tro 8n dinh chat lwong giira cac 16 san xuat

Trong san xult thwc té, bot mi cé thé thay d6i theo mua vu, mirc protein, mirc tinh b6t tén thwong va
hoat tinh enzyme ndi sinh. Mot hé cai thién c6 maltogenic amylase c6 thé gitip giam bién dong cam
quan lién quan dén staling, di vAn can ki€ém soat cong thirc, nhao tron, 1én men, nuwéng, lam ngudi va
dong goi [131,

Tuy nhién, enzyme khong phai cong cu “stra 16i” toan dién. Néu banh bi xep do gluten y&u, kém thé tich
do 1én men khong pht hop hodc kho do bao bi khong giir m, maltogenic amylase chi c6 thé tic dong

vao phan lién quan dén tinh bot, khong thay thé viéc t8i wu quy trinh 41,

enzymes.bio - Enzymes.bio Research Team Page 10 of 15



Figure 5. 71 2 HE Y2 T MEQX| , 8, Y Sl ¥ =4 F
POy FE SHO VBt FER R 22 22 N FS UL

Phu hop vé&i xu hwéng cai tién banh bang enzyme

Enzyme dwoc dung rong rii trong nganh banh vi chiing xtc tic phan &ng cu thé trong diéu kién quy
trinh va thwong dwoc rng dung nhw mot phin cta hé cai thién chat lwong. Cac tai liéu tong quan vé

enzyme trong bread making cho thiy amylase, xylanase, protease va oxidase déu c6 vi tri riéng trong

viéc diéu chinh bot nhao, thé tich va texture banh 2.

Maltogenic amylase n6i bat trong nhdm nay vi muc tiéu sau nwéng: d6 mém va freshness trong bao

quan. Pay 1a diém khac biét so véi nhidu enzyme tac dong chii yéu & giai doan nhao hoic 1én men 4],
Gi@i han can hiéu ding khi sir dung maltogenic amylase

Maltogenic amylase khong phai chat bdo quan khang méc. N6 cé thé gitp banh gilr cdm giac mém lau

hon, nhwng khong thay thé ki€ém soat vi sinh, vé sinh nha xwdng, 1am ngudi, hoat dd nuwdéc, bao bi va hé

bdo quan néu san pham cé rii ro nAm mdc trong phan phai 41,

Enzyme cling khéng tw dong lam tang thé tich banh. Thé tich phu thudc vao chit lwong gluten, kha
ning giit khi, mirc nwéc, nhao tron, 1én men va ché dd nwéng; maltogenic amylase c6 thé gian tiép ho
tro cdm gidc mém sau nwdéng nhwng khong nén dwoc xem 1a thanh phan chinh dé xi Iy moi van dé vé

volume [,

Mot diém khac cin lru y 1a dung qué mirc hodc phéi hop khong phu hop véi amylase khac c6 thé lam
thay d6i texture theo hwéng khong mong mudn, chang han crumb qua mém, 4m dinh hodc cdm giac dn

kém sach. Cac nghién ctru vé amylase chiu nhiét trong bread making nhan manh rang tac dong lén ciu
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tric va texture phu thudc manh vao loai enzyme va diéu kién qua trinh (31,

Cudi cung, hiéu qua trong banh mi trang khong dam bao 13p lai nguyén ven trong banh nguyén cam,
banh khong gluten hodc banh giau duworng béo. Thanh phan xo, protein, lipid, dworng va hydrocolloid

déu anh hwéng dén nudc tw do, gelatin héa tinh bot va cach enzyme tiép can co chat P,

Goi y rng dung theo loai san pham

D6i véi banh mi sandwich va pan bread, maltogenic amylase phtt hop khi muc tiéu chinh la duy tri d6
mém rudt banh, gidm tdc d6 crumb firming va 6n dinh chat lwgng trong thoi gian phan phoi. Day la
nhom san phdm c6 nhiéu bang chirng &rng dung truc ti€p, bao gdm nghién ciru danh gia maltogenic

amylase trong pan bread trong qua trinh Iwu trir [,

D3&i véi buns, rolls va banh mi mém, enzyme c6 thé duwoc dwa vao hé cai thién dé ho tro freshness sau
nwéng. Sdn phdm giau dwong va chat béo thwong da c6 d6 mém ban diu tot, nén vai tro cua

maltogenic amylase 1a 1am cham suy gidm mém trong bao quan hon 1a tao mém titc thi [21,

Figure 6. FE2{ 2 FX|2t O =0 oot ME +=H2 ME CHE X% Dt =,
ZpZp CHE 22| Mero| EagtL k.

D6i véi banh nguyén cam, cin chi y twong tac gitra enzyme, gluten va chat xo. Nghién cru vé enzyme
va vital wheat gluten trong banh mi nguyén cam cho thiy tinh chit bot nhao va banh chiu danh hwéng
dong thoi cua nhiéu yéu t6 ciu truc, vi vAy enzyme xt ly tinh bot nén dwoc dat trong béi canh toan

cong thirc 11,
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D6i véi banh khong gluten, maltogenic amylase c6 thé dac biét hiru ich vi tinh bét dong vai tro ciu tric
16n. Cac nghién ciru vé bao vi nang maltogenic amylase cho thiy c6 thé cai thién antistaling bang cach

diéu chinh cach enzyme dwoc bao vé va phat huy trong nén banh khéng gluten 91,
Théng tin sdn pham va cach hiéu vai tro cia Enzymes.bio

Enzymes.bio cung cip Maltogenic Amylase Enzyme For Baking nhv mot nguyén liéu enzyme cho &rng
dung bakery qua kénh ban hang online. Sdn phdm dwoc ban theo don vi 1 kg, pht hop cho khach hang

cin mua truc tiép v&i thong tin sdn phim va tai liéu di kém khi dat hang .

Enzymes.bio khong phai nha san xuit enzyme va khong trinh bay san phidm nhw két qua thir nghiém
noi bo cia phong thi nghiém riéng. Vi vay, khi danh gia &rng dung, ngwoi dung nén dwa trén muc tiéu
cong thirc, tai liéu 16 hang, SDS, CoA di kém don hang va bang chirng khoa hoc chung vé maltogenic

amylase trong baking .

Trong ngdn ngit ki thuat, sdn phdm nay nén dwoc mo ta 1a enzyme hé tre’ gitr mém va lam cham cii
banh thong qua tac dong lén tinh bot, khong phai chit bdo quan, chit tao né, chat thay thé gluten

hoic thanh phén xt Iy tit c4 16i quy trinh. CAch mé ta chinh x4c gitip d6i R&D, s&n xuit va quan ly chit

lwong dit enzyme ding vi tri trong hé cong thirc (4],
Két luin ky thuit

Maltogenic amylase 1a mot trong nhirng enzyme quan trong nhat cho muc tiéu ch6ng cii banh trong
bakery hién dai. Co ché ciia né tip trung vao tinh bot: cat chon loc chudi glucan, tao maltose va

oligosaccharide, thay déi kha nang amylopectin tai két tinh va ttr d6 lam chim crumb firming trong bao

quan [61,

Bang chirng (rng dung cé & nhiéu hé san phim, tir pan bread, bAnh mi nguyén cdm dén banh khong
gluten; cic nghién ctru ciing cho thiy cai tién dic tinh enzyme nhw d6 bén nhiét va hoat ddng trong qua
trinh nwéng cé thé lien quan dén chat lwong banh va shelf life cdm nhan °l. Du vay, hiéu qua cudi ciing
van phu thudc vao cong thirc, loai bot, nwéc, chit béo, dwdrng, gluten, quy trinh nwéng, lam ngudi va
bao bi.

b6i véri khach hang B2B cAn mdt nguyén liéu enzyme cho banh mi sandwich, buns, rolls, bAnh déng goéi
mém hodc cong thirc bakery mudn giam toc do cli banh, Maltogenic Amylase Enzyme For Baking la
lwa chon c¢é co s& khoa hoc ré rang. Enzymes.bio cung cdp san phdm online theo don vi 1 kg, v&i CoA
va SDS di kem khi dat hang, gitip ngwoi dung tich hop nguyén liéu vao hé quan ly san xuit va an toan

cia minh .
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Dat mua Maltogenic Amylase Enzyme For Baking truc tuyén

Ban theo don vi 1 kg, c6 sdn trong kho va sdn sang giao hang. Dit mua truc ti€p trén ctra hang

cua chung tdi — thanh toan truc tuyén va chung tdi sé xir ly don hang. Méi don hang déu kém

Chtrng nhan Phan tich va Bang Dir liéu An toan.

Mua Maltogenic Amylase Enzyme For Baking -

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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