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Meat Protein Hydrolysis Enzyme trong thiy phan protein
thit cho meat extracts, nwéc dung va hydrolysate dong vat

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

Meat Protein Hydrolysis Enzyme 13 ch€ pham protease ding dé cit protein thit, gia cam,
thiy sdn hodc phu phdm giau protein thanh peptide, oligopeptide va amino acid, qua dé tao
nén cho meat extracts, broths, savory seasonings va animal protein hydrolysates. Piém c6t 16i
cua rng dung nay la kiém soat mirc d6 thiy phan: da dé tang do hoa tan, giai phong vi thit-
umami va hé tro tadch pha, nhwng khong qua mirc gy dang, mui la hodc suy gidm chit lwong

cam quan.

Meat Protein Hydrolysis Enzyme Ia gi trong bdi cdnh ché bién thit?

Meat Protein Hydrolysis Enzyme la tén thwong mai mé td mot ché pham enzyme thiy phin protein thit,
thudc nhom protease/proteinase. Vé co ché, protease khong tao ra protein m&i ma xuc tac phan tng
thuy phéan lién két peptide trong protein co thit, mé lién két va cac phan giau protein khac, lam gidm

kich thwéc phan tir tir chudi protein lén thanh peptide ngin hon va amino acid tw do .

Trong nguyén liéu thit, protein khéng téon tai nhw mét khéi dong nhat. Nhdm protein s¢i co nhw myosin
va actin quyét dinh nhiéu dén ciu tric co; protein twong co hoa tan tét hon va lién quan dén enzyme
ndi sinh, sic t§, chit chuyén hda; con collagen va elastin trong mé lién két &nh hwéng manh dén doé dai,
do6 nhot sau gia nhiét va kha nang chiét xuit. Cac tdng quan vé enzyme trong thit nh4n manh rang bién
doi protein, bao gom thiy phin bé&i enzyme ndi sinh hodc enzyme bo sung, la mot phan quan trong

trong hinh thanh ciu tric, d6 mém va dic tinh clia san pham thit [,

V&i vai tro B2B, Enzymes.bio cung cdp Meat Protein Hydrolysis Enzyme nhw mét sdn phdm thwong mai
cho &rng dung ché bién protein thit; Enzymes.bio khong nén dwgc hiéu 1a nha san xuét enzyme hodc
phong thi nghiém phét trién enzyme. San pham dwoc ban truc ti€p online theo don vi 1 kg, va CoA cung
SDS dwoc cung cip kém theo khi dat hang, phtt hop cho khach hang can tai liéu di kém dé quan ly chit

lwrong va an toan thao tac trong noi bo .
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Vi sao thlay phan protein thit c6 gia tri cong nghiép?

Thit, gia cAm, thiy san va phu phdm sau ché bién chira lwong protein dang ké, nhwng nhiéu phan kho
dua truc ti€ép vao céng thirc thwe phdm vi cu triic moé phirc tap, dé hoa tan thap, mui vi chwa 6n dinh
hodc ham lwong mo lién két cao. Thily phan enzyme gitip chuyén mot phan protein khdng dé khai thac
thanh phan doan peptide hoa tan, tao dich thiy phan dé bom, dé phdi tron va dé tiéu chuin héa hon

trong san pham dang 16ng, paste hoic bot [2],

O géc d6 kinh t& tuan hoan, phu pham thit khéng chi 13 dong thai can xt Iy ma con 1 ngudn protein c6
thé dwoc ning gia tri. Cac nghién ctru vé thiy phan enzyme phu pham thit cho thiy hwéng tiép cin nay
dwoc xem la c6ng nghé xanh dé bién nguyén liéu gia tri thip thanh hydrolysate c6 thé &rng dung trong
thwc pham, thirc dn chan nubi, chat nén 1én men hodc thanh phan chirc nang tuy theo quy dinh va tiéu

chu4n san pham cuoi 3.

Figure 1. Enzym thiy phan protein thit [a cic protease c3t dirt lién két peptide
trong protein co dé tao thanh cac peptide hoa tan va axit amin.

Vé cdm quan, thit thiy phan c6 thé déng goép vao vi nén dam, vi nwéc dung, hiu vi thit va cdm gidc
umami nho sw xut hién ctia peptide ngan, amino acid tw do va cac hop chit nito hoa tan. Tuy nhién,
“thiy phan nhiéu hon” khong dé6ng nghia v&i “ngon hon”: thiy phian qua sidu hodc khéng phu hop véi
nén nguyén liéu cé thé 1am ting vi dang do mdt s6 peptide ky nwéc, ddng thoi lam 16 mui oxy héa hodc

mui nguyén ligu [*],
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Co ché thiy phan: enzyme cat protein thit nhw thé nao?

Phan (rng trung tAm Ia thuy phan lién két peptide: enzyme nhan dién viing co chit trén chudi protein,
dinh vi lién két peptide thich hop, sau d6 dung phan tir nuwéc d€ pha v lién két nay. Endoprotease cat
bén trong chudi protein, tao nhiéu peptide trung binh va ngin; exoprotease cat dan tir dau chudi, giai
phéng peptide rat ngan hodc amino acid. Trong thuc t&, nhiéu quy trinh dung ché phdm protease c6

phé tac dong di rong dé tao hdn hop peptide thay vi mdt sdn phadm phan tir don nhat 5,

V&i protein co thit, thiy phin ban dau thwong lam suy yéu mang protein ciu tric, ting lwgng nito hoa
tan va gidm kich thwéc phan tir trung binh. Khi myofibrillar protein bi ct, kha ning gitt ciu truc soi
giam; khi collagen bi tidc dong trong diéu kién phtu hop, mot phan mo lién két tré nén dé phan tan hon.
Diéu nay gidi thich vi sao enzyme thly phan protein thit c6 thé hé tro tao dich chiét, paste thit, nwéc

dung c6 dic hodc hydrolysate thay vi chi lam “mém” bé mat nguyén liéu 2],

Mirc d6 thily phan quyét dinh manh dén chat lwong cudi. Thiy phan gi¢i han c6 thé ting d6 hoa tan va
giai phong vi ma van giit than vi tron; thiy phan sdu hon tao nhiéu peptide nhé va amino acid nhung
c6 nguy co ting vi dang, ting mau sam sau gia nhiét hodc lam dich tré nén khé kiém soat vé mui. Cac
nghién ctru trén hydrolysate cd, tom va thit déu cho thay thoi gian, diéu kién phan &ng va dic tinh

enzyme anh hwdng truc tiép dén thanh phin peptide, do hoa tan va tinh chat cam quan (6],
Enzyme so v@i thuy phan acid, nhiét va Ién men

Thuy phan protein c6 thé dwoc thwe hién bang nhiéu cach: acid manh, kiém, nhiét 4p suit cao, enzyme
hoic 1én men. Diém khéc biét cia enzyme 1a tinh chon loc sinh hoc: phan (tng thwong dién ra trong

diéu kién 6n hoa hon, it pha hly amino acid nhay cdm hon so véi xt Iy héa hoc manh, dong thoi dé

diéu chinh bang thi gian phan &ng, nhiét do, pH va bwéc bat hoat [,
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Figure 2. M6t quy trinh thdy phan protein thit dién hinh k&t hop thit d3 duoc xay
nho vdi protease, kiém sodat qua trinh thiy phan, bat hoat enzym va thu hoi dich

thay phan giau peptide.
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biéu quan trong la khong xem enzyme nhw giai phap thay thé tuyét déi cho moi cong nghé. Trong
nhiéu diy chuyén, thiy phan enzyme dwoc két hop véi gia nhiét, tich béo, ly tAm, loc hodc sdy dé dat
san phdm cudi 6n dinh. Enzyme tao bién do6i phén ti; con thiét bi ché bién quyét dinh hiéu qua truyén

nhiét, truyén khdi, tich pha va bo toan chat lwong trong toan quy trinh (8],
Cac yéu tod quy trinh dnh hwéng dén két qua thay phan

Loai nguyén liéu va trang thai mo

Cung la protein dong vat, thit nac, da, xwong con thit bam, dau c4, ndi tang, phu phadm tdm hodc thit
tach co hoc c6 hanh vi thiy phan khac nhau. Nguyén liéu giau co s¢i thwong cho dich peptide c6 nén vi
thit ro; nguyén liéu nhiéu collagen c6 thé 1am ting d6 nhét hodc tao than vi gelatinous; nguyén liéu

nhiéu lipid lai d& phat sinh mui oxy héa néu bao quan hoic xt Iy nhiét khong phu hop 121,

Cac nghién ctru trén protein thuy phén tir thit ca ré phi tach co hoc, dau ca 1c, thit cd mip hodc dau
tdbm déu cho thdy nguén nguyén liéu quyét dinh thanh phin amino acid, phin bo peptide, kha nidng hoa
tan va tinh chat chirc ndng cua hydrolysate. Vi vy, cing mot ché phdm enzyme cé thé cho két qua rat
khac nhau néu ap dung cho thit ga nac, phu phdm heo-bo, ca bién nhiéu béo hodc phu phadm gidp xac
[6]

Mtrc dd nghién, ty 1& nwdc va tiép xic enzyme—co’ chat

Enzyme chi tAc dong hiéu qua khi ti€p can dwoc co chit. Nghién hodc cit nhé nguyén liéu 1am ting dién
tich bé mat, gitip nwéc thim vao mé va gitp enzyme ti€p xtc véi protein bén trong. Néu nguyén liéu

qua tho, phan &rng dé khong dong déu: phan bé mit bi thiy phan manh trong khi 16i mé van con

nguyén ciu tric, 1am gidm hiéu sudt chiét va tao bién thién cdm quan giita cac mé 81,
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Figure 3. Enzym thdy phan protein thit dugc st dung trong san xuat huwong vi,
thanh phan dinh dudng, thirc &n tha cung, chat dinh dudng cho 1én men, san pham

peptide va lam mém thit.
Ty 1& nwérc anh hwdng dén dé nhot, truyén nhiét, khudy tron va kha nang tach sau phan rng. Nwéc qua
it c6 thé lam hé qua dic, enzyme phan bo kém va kho gia nhiét dong déu; nwdc qua nhiéu lai lam tang
chi phi c6 dac hoic siy. Vi vdy, trong &rng dung meat protein hydrolysate, nwéc khong chi la dung méi

ma con 1a bién s& cong nghé quyét dinh hiéu qua thiy phan va chi phi ha ngudn 121,
pH, nhiét do va thai gian

Protease c6 vung hoat ddng t6i wu riéng, nhwng bai toan cdng nghiép thwong la chon di€m van hanh
cAn bang gitra hoat tinh enzyme, 6n dinh protein, ki€ém soat vi sinh, dd nhét, nang lwong va chit lvong
vi. Nhiét d6 qué thap lam phan ng chim; nhiét d6 qua cao c6 thé bat hoat enzyme hodc lam bién tinh
protein theo hwéng khé ti€p cin hon. pH 1éch xa viing phu hop ¢6 thé lam gidm téc do cat peptide va

thay déi tinh hoa tan ctia protein [°l,

Thoi gian phan (ng 1a don bay chinh d€ diéu chinh mirc d6 thiy phéan. Giai doan dau thwong ting
nhanh lwong peptide hoa tan; vé sau, t6c do c6 thé gidm do co chit dé cit da dwoc tiéu thu, enzyme bi
rc ché b&i san phdm hodc diéu kién hé thay doi. Néu kéo dai khong ki€ém soat, san pham c6 thé ting vi

ding, ting amino acid ti do khong mong muén hoic thay d6i mau-mui sau bwéc gia nhiét [°],
Chat béo, oxy héa va mui nén

Nguyén liéu thit va thay san thwong chira lipid; lipid nay cé thé can tré ti€ép xtiic enzyme-protein, gy
nhii héa kho tach hodc tao aldehyde, ketone va hop chat mui khi bi oxy héa. Trong hydrolysate thiy

san, vin dé oxy hoa lipid va phan hiy protein dwoc xem la yéu t6 cin kiém soat vi chiing &nh hwéng
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dén mui, mau va d6 6n dinh ctia san pham 41,

Sw oxy hoa protein ciing lién quan dén chat lwgng thit, nhit 1a trong san pham siy, wép mudi hodc bao
quan kéo dai. Nghién ctru vé thit ga sdy khong khi cho thiy thay d6i muodi, oxy hda protein va thiy phin
protein c6 lién hé v&i chit lwong cdm quan va co ché phan tir cia sdn phdm; diéu ndy goi y rang quy

trinh thy phan thit cin dwoc danh gia nhw mot hé tong hop, khong chi dwa trén téc do cit protein 101,

Figure 4. So v&i thlly phan bang héa chat manh hodc nhiét dé cao, thay phan
protein thit bang enzym cho phép x Iy nhe nhang hon va kiém soat t6t hon ho so
peptide.

Ung dung chinh: tir meat extracts d&n animal protein hydrolysates

Meat extracts va nén nudc thit cd dic

Meat extracts can vi thit ro, dd hoa tan t6t va kha nang phdéi tron 6n dinh trong nwéc dung, sot, gia vi
hodc san phdm an lién. Khi protein thit dwoc thuy phan c6 ki€ém soat, dich thu dwoc chira peptide va
amino acid gop phan tao vi nén, dong thoi gidam lwong can protein khong hoa tan so véi chiét xuat co
hoc don thuin .

Trong san xuit nwéc dung cb dac, thiy phin enzyme co6 thé dugc dat truedc budc loc, tach béo, cd dac
hodc sdy. Muc tiéu 1a tao dich c6 ham lwgng chat kho hoa tan cao hon, it 1ing hon va hwong vi dé chuin
héa gitra cac mé. Tuy nhién, néu nguyén liéu dau vao c6 mui oxy héa hodc mui phu phidm manh,
enzyme c6 thé gidi phéng thém hop chat vi-mui khdng mong mudn; do dé chat lwong nguyén liéu van

13 yéu t6 nén tang 2],
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Broths, stocks va savory seasonings

Broths va savory seasonings can sw cAn bang gitta vi man, umami, ngot thit, hAu vi béo nhe va cam giac
day miéng. Peptide ngin va amino acid nhw glutamate, alanine, glycine hodc cac peptide chira amino
acid dac trung co6 thé gbp phan vao ho so vi; dong thoi mét sé peptide tao than vi du ban than khong
c6 vi manh. Diéu nay giai thich vi sao protein hydrolysate thwong dwgc dung nhw nén vi trong sup,

nuéc dung va gia vi man 71,

D6i véi gia vi kho, hydrolysate sau thiy phan thwong can c6 dic va sy dé dat dang bot hodc paste 6n
dinh. Mirc thiy phan phai dwoc chon theo cdng thirc cudi: san phdm nwée dung trong cin dich it cin;
san phdm s6t hodc paste c6 thé chip nhén than vi cao hon; gia vi bot cin kha nang hoa tan va han ché
hit &m qua mirc. Cac nghién cru vé hydrolysate siy phun tlr thiy phan gi¢i han thit ca cho thdy mirc

thdy phan va qua trinh sdy c6 thé anh hudng dén dic tinh bot, d6 hoa tan va ing dung thuc pham 111,
Meat pastes va nguyén liéu tao vi thit

Trong meat pastes, thily phadn mot phan gitip pha v& ciu tric mo, cai thién kha nang phan tan va tao
nén vi ddm hon. Enzyme c6 thé dugc dung dé bién nguyén liéu thit da xay thanh paste dé dong nhat

hon, hd tro phat trién vi trong cac sdn ph4dm nhuw sat thit, nhAn man, paste gia vi hodc nén soup base .

Meat Protein Hydrolysis Enzyme — relative activity vs pH

100 - Optimum pH 6.5-7.2

80 A
optimum plateau

60 -

401

Relative activity (%)

20 +

0 T T T T T T
4 5 6 7 8 9

pH

Illustrative profile modelled from the stated optimum range; not measured assay data.

Figure 5. Hoat tinh twong déi cia enzym thay phan protein thit theo pH, cho thay
vung t6i wu & pH 6,5-7,2.

Diém can kiém so4t 1a ciu truc. Néu thiy phan qua nhe, paste con xo, khé min va dé tich nwéc; néu
qua sau, paste c6 th€ mit than, 16ng, ding hodc c6 hau vi khéng mong mudn. Vi vy, tng dung trong
paste thudng wu tién thiy phan gi¢i han, két hop kiém soat nhiét va tach béo dé dat ca vi 1an ciu tric
[2]
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Animal protein hydrolysates cho thwc pham va thirc an

Animal protein hydrolysates 1a nhém rng dung réng, bao gom nguyén liéu thwc pham, thirc dn thiy
san, thirc dn vat nuodi, chdt nén 1én men hodc thanh phin dinh dwdng tuy quy dinh thi trweong. Uu diém
chinh 14 peptide c6 kich thuwéc nhé hon protein ban d4u, thwdng hoa tan t6t hon va cé thé dé tiéu héa

hon trong mdt s6 bdi canh cong thire B1,

Trong thirc an thiy san hodc thirc an non, protein hydrolysate d6i khi dwoc quan tam vi tinh ngon
miéng, nguon peptide ngin va kha nang hd tro hdp thu nito. Tuy nhién, gia tri dinh duéng khong chi
phu thudc vao viéc “da thlly phan” ma con phu thudc vao cin bang amino acid, dd tro, mudi, lipid con

lai, d6 6n dinh oxy h6a va mic peptide dang. Cac tdng quan vé phu pham thit nh4n manh rang dic tinh

cudi ctia hydrolysate phai dwoc danh gia theo ngudn nguyén liéu va quy trinh cu thé 21,
Tan dung phu pham thit, gia cdm va thuay san

Mot trong nhirng rng dung c6 y nghia nhat cia enzyme thuy phan protein thit la valorization — nang
gia tri phu phdm. Cadc dong nhw vun thit, xwong con mo, da, diu c4, thit tich co hoc hoidc phan khéng
dat quy cach cat ban 1é van chira protein, nhung can cong nghé dé chuyén thanh dang cé thé dung tiép.
Thiy phan enzyme dwgc xem 1a hwéng phu hop véi kinh t€ tudn hoan vi tao thém san phdm tir dong

phu thay vi chi gidm chi phi xt Iy chat thai 81,

Nghién ctru vé phu phdm nganh thit cho thiy thiy phin enzyme c6 thé tao hydrolysate chira peptide c6
hoat tinh sinh hoc, bao gdm hoat tinh ch6ng oxy héa hoic khang khuin trong mot s6 hé thir nghiém.
Du cac hoat tinh nay khong nén dwoc suy dién thanh tuyén b sttc khde cho moi san phdm, ching cho
thdy peptide tir protein co va phu phdm ddng vat cé tiem nang chirc ning dang quan tdm khi duoc tao

ra va tinh sach phu hop .
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Meat Protein Hydrolysis Enzyme — relative activity vs temperatur
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thermal denaturation!
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Illustrative profile modelled from the stated optimum range; not measured assay data.

Figure 6. Hoat tinh twong d6i cia enzym thay phan protein thit theo nhiét d6, véi
murc t8i wu & 50-55 °C va sy suy giam dic trwng do bién tinh nhiét khi vugt qua
murc téi wu.

Loi ich ky thuat khi dung Meat Protein Hydrolysis Enzyme

Loiich dau tién 12 ting dd hoa tan ctia phan doan protein. Khi chudi protein 1&n bi cdt, nhiéu peptide
nhd hon c6 kha ndang phin tan trong nwéc tot hon, lam ting chat kho hoa tan va giam cdn khong tan.

biéu nay hiru ich cho sdn phdm can loc, c6 dic, sdy phun hodc phoi tron vao hé 16ng nhw soup base,

nwéc dung va seasoning 21,

Loi ich thit haila hd tro tao vi. Peptide va amino acid tw do 12 nén quan trong cda vi thit va umami, dic
biét khi két hop v&i mudi, nucleotide, dworng khir, chiét xudt nAim men hoic phan &ng Maillard cé kiém

soat trong cdng thirc gia vi. Tuy nhién, enzyme chi tao tién chat vi; ho so hwong cudi van phu thudc vao

nguyén liéu, nhiét, lipid, dwéng, mudi va cac budc xir Iy sau thiy phan 71,

Loi ich thit ba 1a cai thién kha ning xt ly dong phu. Thily phan 1am mé mém hon, dich dé bom hon va
c6 thé hd tro tich pha sau d6, nhat 1a khi két hop véi gia nhiét, ly tAim hoic loc. Trong bdi canh cdng
nghiép thit, cAc bai tong quan gan diy mo ta enzymatic hydrolysis nhw mot cong cu dé chuyén co-

products va by-products thanh nguyén liéu cé gi tri st dung cao hon 2],

Loi ich th& tw la diéu kién xtr ly thworng 6n hoa hon so v&i thiy phan héa hoc manh. Biéu nay cé y
nghia vé&i san phdm dinh huéng thue phdm, noi hwong vi sach, mau sic, tinh hoa tan va han ché san

phdm phu 13 cac tiéu chi quan trong. Du vy, enzyme khong loai bd nhu ciu ki€m sot vi sinh, oxy hoa

va an toan nguyén liéu; né chila mot cong cu trong thiét k& quy trinh tdng thé 51,
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Meat Protein Hydrolysis Enzyme — dose-response (diminishing retul
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Illustrative dose-response; confirm with plant trials. Not measured assay data

Figure 7. Minh hoa ddp (rng theo liéu cla enzym thly phan protein thit trong
khoang st dung khuyén nghi (0,1-0,8%).

Rui ro chat lwong can quan ly

Vi dang la rdi ro phé bién khi thiiy phan protein. Nhiéu peptide ky nuwéc, ddc biét peptide sinh ra tir
viing giau amino acid ky nuwéc trong protein co, c6 thé tao cam giac dang néu tich liy. Cach quan ly
thwong la gi¢i han mirc thiy phan, chon diéu kién phan rng phtu hop véi nguyén liéu va két hop xt Iy

cong thitc dé can bang vi, nhung khong nén gia dinh moi hydrolysate déu c6 vi dé chiu 1.

Mau va mui ciing can chu y. Protein hydrolysate giau amino acid va peptide c6 thé tham gia phan (rng
héa nau khi gia nhiét cung dwong khir; lipid con lai cé thé oxy hda, tao mui ci, tanh hodc mui md.
Trong nghién cru vé hydrolysate va chiét xuit tir trimming waste thit, diéu kién xtr ly dwo'c quan tim vi
c6 thé anh hwdng dén su hinh thanh cac hop chat khong mong muén trong béi cinh gia nhiét va ché

bién 121,

Do 6n dinh vi sinh khong tw ddng dwoc dam bao béi thiy phin. M6i tredrng giau peptide va amino acid
c6 thé la nén dinh dwdng tot cho vi sinh néu nhiét dg, thoi gian gilr va vé sinh khéng dwgc kiém soat. Vi
vay, budc bat hoat enzyme bang nhiét, 1am ngudi, c6 dic, sdy hodc bdo quan can dwoc thiét k€ nhu mot

chudi an toan thuc pham, khéng tach r&i khéi phan tng enzyme 8,
An toan thao tac, bao quan va tai liéu di kem

Enzyme 13 protein sinh hoc; bui enzyme cé thé gay kich rng h6 hip, mit hoic da & ngudi nhay cdm néu
thao tac khong phu hop. Khi cn, hoa tan hodc nap enzyme vao bon, thwc hanh an toan nén tip trung
vao gidm bui, tranh hit phai va tranh tiép xutc truc ti€p kéo dai; SDS di kém don hang la tai liéu quan

trong dé d6i van hanh tham chiéu trong quy trinh an toan ndi bé .
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Bdo quan enzyme cin han ché am, nhiét va tiép xtc khong khi kéo dai vi cac yéu t6 nay c6 thé lam suy
gidm hoat tinh sinh hoc theo thoi gian. Bao bi cin dwoc dong kin sau khi mé, dat & noi kho va tranh
diéu kién c6 thé giy von, hit &m hodc nhiém chéo mui. Cac khuyé&n nghi bao quan cu thé nén dwoc doi
chiéu v&i nhan san pham, CoA va SDS dwoc cung cip cung don hang .

Meat Protein Hydrolysis Enzyme — residual activity over time
100 A

80 -

~50% at 6 h

/

60

40

Residual activity (%)

20 A

0 T T T T T
0 5 10 15 20 25
Incubation time at operating temperature (h)

Illustrative stability decay; real retention depends on formulation and conditions.

Figure 8. Minh hoa su suy giam dé 6n dinh nhiét clia enzym thay phan protein thit
— hoat tinh con lai gidm dan theo thdi gian & nhiét dé van hanh.

Vé pham vi str dung, Meat Protein Hydrolysis Enzyme 1a sdn ph4m hd tro ché bién, khong phai thuc
pham tiéu thu trwc ti€p. Trong nha may, enzyme phai dwoc quan ly nhw mot nguyén liéu cong nghé: c6
ma 10, diéu kién bao quan, giéi han st dung ndi b, bwéc bat hoat hoac loai bé phu hep theo quy trinh

va ho so truy xuét khi san pham cudi dwoc san xuit cho thi triedrng thue pham hoic thire an 51,
Két ludn thyuc té cho khach hang B2B

Meat Protein Hydrolysis Enzyme phu hop nhat khi muc tiéu la bién protein thit, gia cAm, thdy san hodc
phu phdm giau protein thanh dich peptide hoa tan cho meat extracts, broths, savory seasonings, meat
pastes va animal protein hydrolysates. Gia tri clia enzyme nam & kha ning cat chon loc lién két peptide
duwdi diéu kién twong do6i 6n hoa, giip mé khoa vi, d6 hoa tan va kha nang x ly cia nguyén liéu

protein dOng vat.

Tuy nhién, két qua cudi khéng thé dwoc suy ra chi tir tén enzyme. Chit lwong hydrolysate phu thudc
vao nguyén liéu, mirc nghién, ty 1é nwéc, pH, nhiét do, thoi gian, chit béo, oxy hda, gia nhiét sau phan
rng va cong doan tach-c6 dac-siy. Cach ti€ép cin dang tin ciy la xem enzyme nhw mot cong cu ki€m
soat bién doi protein trong toan bo quy trinh, chir khong phai mot phu gia “stra” dwoc moi vin dé

nguyén liéu 121,
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Enzymes.bio cung cip san phdm nay truc ti€p online theo don vi 1 kg, kém CoA va SDS khi dat hang.
Vé&i khach hang B2B, théng tin quan trong nhat khi &rng dung la hiéu ding co ché thiy phan, chon muc
tiéu sdn pham ro rang va thiét ké diéu kién ché bién phi hop dé€ dat cAn bang giira hiéu suit thu hoi, vi

thit-umami, d6 hoa tan, d6 6n dinh va an toan san pham cuéi .

Dat mua Meat Protein Hydrolysis Enzyme truc tuyén

Ban theo don vi 1 kg, c6 san trong kho va san sang giao hang. Dit mua tryc tiép trén cra hang
clia ching tdi — thanh todn truc tuyén va ching toi sé x Iy don hang. Mdi don hang déu kém

Chrng nhan Phan tich va Bang Dit liéu An toan.

Mua Meat Protein Hydrolysis Enzyme =

Tai liéu tham khao

DPuwoc danh s6 theo thit tw trich dAn dau tién. Cac ngudn truy cAp mé, déu duoc xac minh cé thé truy cap tai thoi diém xuat ban; s§

trich dan trong bai lién két dén day.
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