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Maltogenic Amylase For Baking: enzyme chdng staling dé
duy tri dd@ mém banh nwéng

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

Maltogenic Amylase For Baking la enzyme bién doi tinh bot dwoc dung trong banh mi, bun,
roll, banh sandwich va cac sdn phdm nwéng mém dé lam chdm qua trinh clrng rudt banh sau
nuwdéng. Co ché chinh 13 cat ¢6 chon loc céc lién két a-glucan trong tinh bot da ho hoa, tao
maltose va cac dextrin ngin hon, tir d6 han ché sw tai sap xép ctia amylopectin — mdt nguyén
nhan quan trong ctia hién twong staling 1. Enzymes.bio cung c4p san pham nay truc tiép

online theo don vi 1 kg; CoA va SDS dwoc cung cap kém theo khi dat hang.

Maltogenic amylase la gi trong irng dung banh nwéng?

Maltogenic amylase la mot enzyme thudc ho enzyme chuyén héa tinh bot, thworng duoc xép trong
nhém a-amylase mé& réng do cung tic dong 1én lién két glycosidic ciia glucan nhwng c6 kiéu tao san
phdm dic trung 12 maltose. Trong ngit cadnh 1am banh, diém quan trong khong chila “tao dwdrng” ma la
enzyme c6 kha nang can thiép vao ciu tric tinh bot trong giai doan nhiét cia qua trinh nwéng, khi tinh

bot hit nwéc, hd hda va tré nén dé tiép can hon véi enzyme 21,

Trong banh mi mém va banh nwéng giau tinh bot, maltogenic amylase dwgc st dung chti yéu nhw mot
enzyme chdng staling, tirc ho tro Jam cham sy ting do clirng clia rudt banh trong qua trinh bao quan.
Tong quan gan day vé maltogenic amylase mo ta enzyme ndy c¢6 dnh hwéng rd dén tinh bot va cac san
pham tinh boét, dic biét thong qua bién déi amylose, amylopectin va cac san phdm thuy phin nhw

maltose hodc maltooligosaccharide [,

D6i v&i nha san xuat thwe phadm, cach hiéu ding la maltogenic amylase khong phai chit bdo quan
chong mdc va khéng thay thé bao bi, ki€ém soat do 4m hay diéu kién vé sinh. Gia tri chinh ctia enzyme

nam & viéc duy tri cdu tric rudt bAnh mém, dan hoi va it bi cirng lai trong giai doan phan phdi — tirc

kéo dai “dd twoi cdm quan” chir khéng phai kéo dai an toan vi sinh 31,
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Vi sao banh bi ctrng sau nwéng?

Banh méira 1o thwong cé rudét mém vi tinh bot da dwoc ho hda trong méi trvong c6 nwére va nhiét. Khi
banh ngudi, amylose c6 thé tai lién két twong di nhanh, con amylopectin ti€p tuc tai sip x€p chAm hon
trong thoi gian bao quan; ca hai qua trinh nay géop phan lam rudt bAnh mat d6 mém, gidm dan hoi va

tao cam gidc kho du lwong nwéc tong thé khong nhat thiét gidm twong ng 1,

Hién twong staling trong banh mi trdng da dwoc nghién ctru bang cac chi tiéu co hoc nhw dd cirng, do
dan hoi va sy thay ddi theo khdng gian trong rudt banh. Cic cdng trinh vé staling ciia banh mi trdng
cho thdy sw cirng héa khong dién ra ddng déu & moi vi tri ma tién trién theo thi gian va lién quan chat

ché dén bién ddi ciu tric tinh bot sau nwong Bl

Diéu nay gii thich vi sao chi ting dd 4m cong thirc hodc dung bao goi kin chwa chac giai quyét triét dé
van dé banh cirng. Néu phan tinh bdt da ho hoa tiép tuc tai két tinh trong qua trinh bdo quan, nguoi
tiéu ding van cdm nhan rudt banh “gid”, it dn hoi va vun hon; maltogenic amylase can thiép diing vao

co ché tinh bdt nay thay vi chi tic dong dén nwéc tir do 151,
Co ché hoat dong: enzyme cat tinh bot nhw thé nao?
Tinh bot trong bot mi gom hai cAu phan chinh: amylose twong ddi thang va amylopectin c6 ciu truc

phan nhanh. Khi maltogenic amylase ti€p cin tinh bot da ho héa, enzyme thiy phan mot phan cac lién

két a-1,4 trong chudi glucan, gidi phong maltose va cac doan dextrin ngin hon; s riut ngin chudi nay

1am gidm kha ning cic doan amylopectin dai sip xép lai thanh viing két tinh gay ctrng rudt banh [,
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So v&i cach néi chung chung “amylase phan giai tinh bot”, maltogenic amylase c6 tinh chon loc san
phdm dang chid y. Cac enzyme thudc ho a-amylase c6 thé tao cac phé san phdm khac nhau — glucose,
maltose, maltotriose, maltotetraose hodc dextrin — va chinh khac biét nay lam cho tac ddng cong nghé

clia tirng enzyme trong banh nwéng khong giong nhau 21,

Trong qua trinh nwéng, enzyme khong can hoat dong vé han; diéu quan trong la n6 hoat dong & ding
“ctra s0” khi tinh bot bat dau ho héa nhuwng tride khi enzyme bi bat hoat béi nhiét. O giai doan nay, cdu
tric hat tinh b6t mé ra, nwéc di vao mang polymer, va cac chudi amylopectin tré thanh co chat dé tiép

cin hon; vi vy mdt mic thuy phan vira da cé thé tao hiéu rng chong staling ré rét ma khéng lam rudt

banh bi nhio [,

Ngoai thiy phin, mot s6 maltogenic amylase con dwgc ghi nhin cé kha nang chuyén glycosyl trong
diéu kién nhit dinh, gép phin tao phé maltooligosaccharide da dang. Trong tng dung banh, diém thuc
té cAn chu y 12 sdn phdm thiy phan ngan hon dnh huwéng dén d6 mém, kha nang gitt nwdc lién két va

dong hoc tai két tinh cda tinh bot sau nwéng [,

Bang chirng khoa hoc vé hiéu qua chdng staling

Cé4c nghién ctru chuyén siu vé staling ctia bAnh mi trang da theo doi sw thay ddi do clrng va do dan hoi
cda rudt banh theo thoi gian, dong thoi danh gia tic dong cua maltogenic a-amylase. Két qua cho thiy
enzyme c6 thé lam thay déi dong hoc cirng héa cia rudét banh, nhdn manh vai tro cia bién doi tinh bot

trong viéc duy tri ciu tric mém sau nuwéng 31,
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Mot nghién ctru khac str dung quang ph6 cidn héng ngoai va mo hinh hoéa dir liéu dé theo doi qua trinh
staling cho thdy banh c6 b6 sung maltogenic a-amylase bi€u hién khac biét trong dién tién ldo héa so
v&i mau khong bé sung. Diéu nay ho tro quan diém rang hiéu qua ciia enzyme khong chila cdm quan

tirc thoi ma cé thé dwoc quan sat qua bién doi vat liéu ctia rudt banh trong bao quan .

(' cdp d6 phan bé khong gian, hinh anh siéu phé can hdong ngoai ciing da dwoc dung dé khao sat sw
tién trién staling trong rudt banh mi trang. Cac két qua nay quan trong véi sdn xuit cong nghiép vi 6
banh khong phai mot hé dong nhat: viing gan v, ving trung tim va ving chuyén ti€p cé thé gia hda

khac nhau, trong khi maltogenic amylase tac dong 1én toan bd hé tinh bot da dwoc gia nhiét 7],

Bang chirng (rng dung truc ti€p ciing dén tir nghién ciru maltogenic amylase c6 ngudn gdc Lactobacillus
plantarum dwogc biéu hién va danh gia trong banh mj, trong dé muc tiéu 1a kéo dai thoi han st dung
cam quan. Nghién cru nay cling co vai tro ctia maltogenic amylase nhw mét cong cu cong nghé cho

banh mi, dit hiéu qua cudi cting van phu thudc nén cong thitc va diéu kién ché bién cu thé 8],
Maltogenic amylase khac gi cac enzyme lam banh khac?

Trong thuc t€, maltogenic amylase thwong nam trong hé enzyme lam banh ciing véi fungal a-amylase,
xylanase, hemicellulase, lipase hoic glucose oxidase. Tuy nhién, mdi enzyme tadc dong vao mot cdu phan
khac nhau ctia bot nhao: tinh bdt, arabinoxylan, lipid, protein hodc mang gluten; vi vdy maltogenic

amylase khong nén dwoc xem 13 chat thay thé toan b cac enzyme cai thién bot [2],

Nhém enzyme / phu Co chat hodc muc tiéu Tac dong thuong ky Diém khac biét so véi maltogenic

gia cong nghé chinh vong trong banh amylase

. Lam cham cing rudt o . R
Tinh bot ho hda, dac biét i . Trong tam la chong staling thong
. o . banh, duy tri d6 mém va e e R )
Maltogenic amylase cac vung amylopectin dé o , qua bién dai tinh bot sau nudng
L d6 dan hoi trong bao
ti€p can , (1]
quan

) . . Tang duong 1én men, hd Thudng dugc dung nhiéu cho giai
Tinh b6t bi ton thuong va Y . A .
Fungal a-amylase , o tro thé tich va mau vo doan nhao/Ién men hon la muc
dextrin trong b6t nhao

tly cong thirc tiéu chéng staling dai ngay 12!
Tinh bdt, tao xu hudng Anh huéng dén giai Phé duwong gidi phdng khac
Maltotetraogenic s . , . . . A La
san pham giau phéng duwdng va tinh maltogenic amylase, nén hiéu tng

amylase _ R . .
maltotetraose hon chat tinh bot trong banh cam quan cé thé khac 1o
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Nhém enzyme / phu Co’ chat hodc muc tiéu Tac dong thuwong ky Piém khac biét so véi maltogenic

gia cong nghé chinh vong trong banh amylase
ol / Arabinoxylan va Cai thién tinh chat bot Khéng phai enzyme chinh dé bién
anase . ) e
v . polysaccharide phi tinh nhao, kha nang gitt khi doi amylopectin chong tai két tinh
hemicellulase R . R
bot va cau trdc rudt (2]
My e Lz . R HO tro cau trac rudt, do Cé thé phéi hgp vdi maltogenic
Chat nhii héa / Tuong tac vdi tinh bot, . , I
. mém va 6n dinh cong amylase nhung co ché khéng
surfactant protein va lipid ] 10
thire trung hoan toan 1%

Nghién ctru vé tac dong két hop gitra maltogenic a-amylase tir Bacillus stearothermophilus va
surfactant cho thiy hé enzyme-chit hoat dong bé mit cé thé dnh hwdng dén dac tinh ho hoa va tao gel
clia tinh bot. V&i cong thirc banh cdng nghiép c6 chit nhii hda, két qua nay nhic rang enzyme khong

hoat dong trong “chan khong” ma chiu anh hwéng béi toan bd ma tran bot, nwéc, lipid va phu gia 191,

Figure 3. X|'&0f A& &|= OfR2IOHH| 2| S 7O et g5l = T BHHEHel &
SO X, 1 21 oA 7|tiE & e 7[5 2ot 2R,

Anh huéng dén dwong, 1én men va mau vé banh
Maltogenic amylase c6 thé 1am ting lwong maltose va mot sé dwong hoic oligosaccharide ngan duwoc
giai phdéng tir tinh bot. Trong banh mi lia mi, nghién ctru so sanh maltogenic a-amylase va

maltotetraogenic amylase da xem xét sy gidi phong dwong, cho thiy loai amylase dwoc chon c6 thé lam

thay d6i ho so carbohydrate trong banh 1,
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Tuy vay, trong (rng dung chdng staling, khong nén danh gid maltogenic amylase chi bang kha ning cung
cip dwong cho ndm men. Fungal a-amylase hodc cac hé amylase khac cé thé dwoc chon khi muc tiéu

chinh 12 ho tro 1én men va mau vé, con maltogenic amylase thuwdrng dwoc wu tién khi muc tiéu 1a do

mém rudt banh sau bao quan 21,

Sw ting maltose cling c6 thé &nh hwédng nhe dén cdm nhin vi va phan (rng tao mau tuy cdng thirc,
nhwng mirc d6 phu thudc vao dwong san c6, thoi gian 1én men, nhiét nwdng, protein va do 4m bé mit.
Vi viy, trong banh giau dwong hodc giau chit béo, vai tro cdm quan clia maltogenic amylase c6 thé bi
che 14p b&i cac thanh phian khéc, trong khi hiéu (rng chdng staling van 12 tiéu chi kj thuat chinh cin

quan sat 1,
Ung dung trong banh mi sandwich, bun va roll

Banh mi sandwich, bun hamburger, hot-dog roll va cic dong banh mi mém la nhém &ng dung dién hinh
nhit cia maltogenic amylase. Cac san pham nay thwong dwgc ban qua kénh phan phdi nhiéu ngay, nén

rudt banh cin duy tri d6 mém, do dan hodi va kha niang phuc héi khi bép hoic cit lat 2],

Trong cac san pham nay, maltogenic amylase hé tro gidm t6c do ting do clirng cia crumb bang cach 1am
thay d6i dong hoc retrogradation cta tinh bot. Khi dwoc tich hop ding vao cong thirc, enzyme c6 thé
gitup khoang cach chat lvgng gitra ngay san xuit va cac ngay bao quan sau dé hep hon, dic biét & cac

san pham déng g6i mém (51,

Figure 4. &, S+ Sl R 7 g4 =
LEOtH| 2| T He
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Tac dOng cla enzyme thwong dé nhan thidy hon & cong thirc c6 phan rudt banh chiém ty 1& 16m, do 4m
twong ddi cao va ky vong cam quan 1a “mém lau”. Ngworc lai, véi banh vo gion hoic sdn phdm dwoc tiéu
thu rat nhanh sau nwéng, loi ich chéng staling c6 thé it quan trong hon so véi kiém soat do gion, mau

v6 hodc hwong 1én men 4],
Ung dung trong banh mi trang va cong thirc lta mi

Banh mi trang tir bot mi 1a hé sdn phdm dwgc nghién ctru nhiéu trong bdi canh staling. Cac nghién ctru
theo d6i d6 clirng, dd dan hoi va bién d6i quang pho cda rudt banh cho thiy maltogenic a-amylase c6
thé lam thay déi qua trinh gia hoa theo thoi gian, phan anh tac dong truc ti€ép 1én ciu trdc tinh bot da

nuwéong 71,

Trong cdng thirc lia mi, hiéu qua ctia enzyme con phu thudc vao ham lwong tinh bét bi ton thwong, kha
nang hap thu nwéc cia bot, cwong do gluten va mirc chit béo hodc chat nhii héa. Néu gluten qué yéu
hodc qué trinh nhao khong da phat trién mang protein, maltogenic amylase cé thé giip phan tinh bot

nhung khong tw stra dwoc 16i cdu triic khi va d6 nang cta 6 banh 101,

Do dd, enzyme nay phu hop nhit khi vin dé chinh 1a ruét banh cirng nhanh trong bao quan, trong khi
thé tich, cdu truc 16 khi va d6 6n dinh bot nhao da nam trong vung kiém soat. Néu cong thirc gip dong

th&i nhiéu vin dé — vi du rudt banh sup, vé nhan, kho bé mat va méc sém — can phén biét ré phan

nao lién quan dén tinh bdt, phan nao lién quan dén cong nghé nwéng, déng géi hodc vi sinh B,

Ung dung trong banh phang va san pham mém khac

Banh phang ciing c6 thé gap hién twong cirng, dai hodc gay khi bdo quan, nhat 1a khi sdn phdm dwoc
déng gbi va phan phéi & nhiét d6 moi treong. Nghién ciru vé mot sé chit cdi thién banh trong flat
bread cho thiy vin dé staling & nhém san phim nay la d6i twong dwoc quan tim, va cac giai phap cai

thién cau tric c6 thé anh huwéng dén dé mém trong bao quan 11,
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Véi flat bread, tortilla-style bread hodc cac san phdm can méng, cdm quan muc tiéu khéng hoan toan
giéng banh sandwich: sdn ph4m cAn mém, déo, dé cudn hoic gdp ma khong nirt. Maltogenic amylase c6
thé hd tr¢ gidm clirng do tinh bdt, nhung cin cin bang v&i do dai, dd dinh va kha ndng tach 16p tuy loai

san pham 111,

Trong cic san pham ngot mém, cake hoic pastry c6 phin crumb 4m, tic dong chdng staling cia
enzyme van c6 thé c6 gia tri nhung bi chi phéi thém b&i dwong, chit béo, trirng, sita va ch4t nhii hda. Vi
vay, maltogenic amylase nén dwoc hiéu la cong cu diéu chinh pha tinh bot trong ma trin phic tap,
khéng phai thanh phan tao mém duy nhat [,

Ung dung trong banh khéng gluten va hé tinh bot khac

(' san pham khéng gluten, ciu tric banh phu thudc nhiéu vao tinh bot, hydrocolloid, protein thay thé&
va qua trinh h6 héa hon la mang gluten. Nghién ctru vé maltogenic amylase dwoc bao géi trong banh
khong gluten cho thay enzyme c6 thé mang lai dic tinh chdng staling, dong thoi cich dwa enzyme vao
hé cong thirc danh hudng dén hiéu qua cudi cung 121,

Mot nghién ctru khac t6i wu héa viéc bao goi maltogenic amylase trong hdn hop maltodextrin va sap
ong réi tng dung vao banh khéng gluten, cho thdy hwédng ti€p cin kiém soat giai phong enzyme co6 thé
hitu ich trong hé san phdm nhay cdm. Diéu nay didc biét dang cht y vi bot khong gluten thwong cé hanh

vi ho héa, gitt nwéc va lao héa khac dang ké so véi bot mi [13,
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Tuy nhién, khdng nén suy luin rang moi cong thirc khong gluten déu phan hoi gidng nhau. Banh tir gao,
ngd, san, khoai hodc hon hop tinh bot co ty 1& amylose/amylopectin, kich thwéc hat tinh bot va nhiét hd
héa khac nhau; vi vy hiéu &rng ciia maltogenic amylase cé thé khac nhau vé d6 mém, dé dinh va cam

giac nhai [,

Anh huéng dén tiéu héa tinh bt va hd so dinh duwéng

Viéc bién déi tinh bot bang enzyme c6 thé anh hwéng dén tinh ning cong nghé va kha ning tiéu hoa
cda banh, vi ciu tric tinh bt sau nwéng quyét dinh mirc d6 enzyme tiéu hoa trong dwong tiéu héa tiép
can co chat. Nghién clru trén banh mi trang c6 bd sung maltogenic amylase hodc amylomaltase da xem
xét chirc nang tinh b6t va kha nang tiéu hoda, cho thiy cac enzyme bién déi tinh bot khéng chi taic dong

dén do mém ma con cé thé lam thay ddi dic tinh carbohydrate ctia san pham 4,

Diém can dién giai than trong 1a “mém hon” khong dong nghia tw ddong v&i mot tuyén bs dinh dudng
cu thé. Néu doanh nghiép can ki€ém soat chi s6 dwong huyét, ham lwong tinh b6t khang hodc toc do tiéu
héa, cac yéu t6 nhw cong thirc tong thé, loai bot, chit xo, protein, chit béo va diéu kién nwdéng déu céd

vai tro 1én bén canh maltogenic amylase [,

Trong tiéu hda thuc té, tinh bdt banh mi con chiu tdc déng clia a-amylase nwéc bot va diéu kién da day
sau khi an. Nghién clru vé vai tro cda salivary a-amylase trong tiéu hda tinh b6t banh mi lda mi nhan
manh rang ciu tric banh va kha nang ti€p can tinh bot c6 anh huwdng dén qua trinh phan gidi sau tiéu

thu 151,
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Cac yéu td cong thirc anh hudng dén hiéu qua

Hiéu qua cuia maltogenic amylase phu thudc trwdc hét vao mirc dé tinh bot ¢ thé tiép cin dwoc. Tinh
bot bi tdn thwong trong qua trinh xay, mirc hydrat hdéa bot nhao va diéu kién nhiét khi nwérng déu

quyét dinh enzyme cé di co hoi tic dong 1én chudi glucan hay khong 2],

Nén nguyén liéu cling rit quan trong. BOt mi manh, bot mi yéu, bot gao, tinh bot san hoidc hon hop bot
ngill coc cb ciu tric tinh bét va protein khac nhau; cing mét enzyme cé thé tao cadm gidc mém mong

muon & mdt nén cong thirc nhung lai lam ting dé dinh hodc lam yéu cu triic & nén khac [,

Thoi gian 1én men, dé pH tw nhién cta bét nhao, ham lwgng dwdng, mudi va chit béo cling &nh hwéng
dén hoat dong enzyme. Trong cong thirc giau dwong hodc giau béo, nwéc tw do it hon va tinh bot c6

thé hd héa khac di, khién phan rng ctia maltogenic amylase khac so v&i banh mi trang co ban 191,

>
3

Figure 7. ZE XS OFZ2OtN| o] §52 & H& #2771 25| =27| Hof St

Quy trinh sau nwéng cling khong kém phan quan trong. Lam ngudi qua nhanh hodc bao géi khi san
phdm chwa 6n dinh c6 thé tao ngwng tu 4m, anh hwéng vo va rudt; ngwoc lai, d€ bAnh mit 4m qua
nhiéu truéc khi déng gbi c6 thé 1am cam gidc khd ting 1én du enzyme da hd tro gidm retrogradation

tinh bot .
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Khi nao maltogenic amylase khdng gidi quyét dwoc van dé?

Néu banh crng do mit nwé'c manh qua bao bi hodc do bdo quan trong diéu kién lam kho, maltogenic
amylase chi gidi quyét dwoc phan cirng héa lién quan dén tinh bot, khong thé thay thé hang rao 4m cia
bao goi. Staling la hién twong da yéu t0, trong dé retrogradation tinh bét la truc quan trong nhung

khéng phai nguyén nhan duy nhat 4],

Né&u banh c6 rudt yéu, sup, 16 khi thd hoic thé tich thip do gluten kém, nhao chwa phu hop hoic 1én
men sai, maltogenic amylase ciing khong phai gidi phap chinh. Khi ciu tric khi va mang protein chwa

on dinh, viéc bién ddi tinh bot c6 thé cai thién d6 mém nhwng khéng tuw tao lai khung banh da thiéu 21,

Néu muc tiéu la ch6ng méc, enzyme nay khong nén dwoc dinh vi nhw chat bdo quan vi sinh. Cac nghién
clru vé maltogenic amylase trong banh tap trung vao do cirng, do dan hoi, retrogradation, ho so dwong
va ciu trac tinh bét; nhitng muc tiéu nhw kiém sodt nAim méc can hé gidi phap khac vé cong thirc, vé

sinh, hoat d6 nwéc va bao géi 3.
Vai trd chia Enzymes.bio trong cung trng san pham

Enzymes.bio cung cip Maltogenic Amylase For Baking nhw mot ché phdm enzyme dung cho (rng dung
banh nwéng va chong staling. S&n phidm dwoc ban truc ti€p online theo don vi 1 kg; CoA va SDS duwoc
cung cap kém theo khi dit hang, giip khach hang c6 tai liéu di kém cho muc dich quan ly chit lwong ndi
bo .

Figure 8. M| 80| M 2| =5t = 2it= @ S22 ASHAZ|X]| 2 BAM kolE =

T ZZE HE2 HYOI
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Can hi€u ding rang Enzymes.bio 12 nha cung cip, khong phdi nha san xuit enzyme hay phong thi
nghiém phat trién chiing. Vi vay, khi dién gidi sdn phdm, trong tAm nén dit vao chirc nang cong nghé da
dwgc mo ta trong tai liéu khoa hoc — bién ddi tinh bot, tao maltose, lam chdm retrogradation va ho tro
duy tri d6 mém — thay vi gdn cho nha cung cip cic tuyén b6 san xudt hodc nghién cru khéng dwoc

néu.
Két ludn: maltogenic amylase phu ho’p nhat cho muc tiéu mém lau

Maltogenic Amylase For Baking la lwa chon phut hop khi muc tiéu cong nghé chinh 1a gidm t6c d6 cirng
rudt banh va duy tri cdm gidc mém trong thoi gian bdo quan. Co ché dugc hd tre béi nén tdng khoa
hoc vé enzyme chuyén héa tinh bot: thily phan c6 kiém soat cac chudi glucan, tao maltose va dextrin

ngan hon, ddng thoi 1am gidm xu hwéng tai sip xép cia amylopectin sau nwéng [,

Bang chirng manh nhat hién c6 tap trung vao banh mi tring, bAnh mi mém va cac hé tinh bot da ho
héa, v&i cac nghién ciru theo dbi dd ctrng, dd dan hodi va dién tién staling theo thoi gian. O banh khong
gluten, banh phang hoic sdn ph4m ngot mém, enzyme van c6 tiém nang nhwng hiéu qua phu thudc

nhiéu hon vao ma tran céng thitc va quy trinh nhiét [*2],

Trong hé giai phap 1am banh cong nghiép, maltogenic amylase nén dwgc xem l1a enzyme chuyén vé pha
tinh bot va chdng staling, bé sung cho — chir khong thay thé hoan toan — cac enzyme hodc thanh
phian khac diéu chinh gluten, arabinoxylan, lipid, d 4m va ciu tric khi. Khi dwgc dung ding muc tiéu,
enzyme nay gitip san phdm banh nwéng duy tri dd mém cdm quan 6n dinh hon trong chudi phan phdi

[10]

P3at mua Maltogenic Amylase For Baking truwc tuyén

Ban theo don vi 1 kg, c6 sdn trong kho va sdn sang giao hang. Dit mua truc ti€p trén clra hang
clia ching tdi — thanh todn 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 Maltogenic Amylase For Baking -

Tai liéu tham khao

Duwoc danh s6 theo thir tw trich dAn dau tién. Cac nguén truy cp mé, déu dwoc xac minh c6 thé truy cap tai thoi diém xuat ban; s§

trich dan trong bai lién két dén day.
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