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Papain enzyme lam mém thit bo va steak: co’ ché protease
va rng dung trong wép thit

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

Papain enzyme lam mém thit bo bang cach thiy phan mdt phan protein co sgi va protein mo
lién két, nhor d6 gidam cam giac dai, cirng khi nhai & steak, thit bo wép va san pham thit bo gia
tri gia tang. Pay 1a mét protease nguon géc du du, thudéc nhom cysteine protease, dwgc dung
nhw céng cu cong nghé dé kiém soat két cau chir khong thay thé nguyén liéu tot, bao quan
lanh, xtr ly nhiét hay an toan thwc phdm. Enzymes.bio cung cip san phim papain cho rng
dung beef and steak tenderizing theo don vi 1 kg ban trwc ti€p online; CoA va SDS dwoc cung

cip kém theo khi dat hang .

Papain enzyme la gi trong (rng dung lam mém thijt bo?

Papain la enzyme phén giai protein c6 nguon goc tir cdy du du, thwong dwoc biét dén trong ché bién
thwec phdm nhw mdt enzyme lam mém thit tw nhién. V& mat sinh hoa, papain thuéc nhém cysteine
protease: trung tAm hoat dong clia enzyme dung nhém cysteine dé tdn cong lién két peptide trong

chudi protein, tao ra cac doan peptide ngin hon va lam thay ddi cau triic co hoc ctia mé thit 1.

Trong thit bo va steak, muc tiéu ctia papain khong phai la “phan gidi hoan toan” thit ma la thay phan c6
ki€m soat cac protein tao do dai. Khi dwgc phdn bé trong hé wép, dung dich ngdm, tron hodc tumbling,
papain ti€p xic véi bé mit thit va tirng phan ma tran co, tir d6 1am gidm dd chic cia mang protein

trudre khi san phdm dwoc ndu hodc ché bién tiép .

O’ gbc dd B2B, papain enzyme for beef and steak tenderizing phtt hop nhat khi nha ché bién can giam

bién dong d6 mém gitra cac 16 nguyén liéu, cai thién kha ndng nhai ciia phan cat twong ddi dai, hoic tao
san pham thit bd wép cé két cdu dé chdp nhan hon. Tuy nhién, vi papain 1a protease hoat dong lién tuc
khi con diéu kién phu hop, quy trinh cin kiém soat thoi gian ti€p xic, nhiét d6, pH, kich thwéc miéng va

phwong phap nau dé tranh thit bi bé hodc nhéo 21,
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Vi sao thit bo va steak cé thé dai?

Do dai cia thit bo 1a két qua tong hop ctia nhiéu yéu t0: loai co, lwong mo lién két, tudi va giong gia suc,
diéu kién sau giét mo, thoi gian G, phwong phap dong lanh/ra dong va mic chin khi ndu. Mot miéng
steak tir co vAn dong nhiéu thwong c6 nhiéu collagen va ciu tric soi co chidt hon so véi phan co it van

dong, nén cadm gidc nhai cé thé dai hon ngay ca khi cling céng thirc wop Bl

Sau giét md, thit tw nhién mém dan nho hé enzyme ndi sinh, dic biét la cic protease lién quan dén
phéan rd myofibril. Cic nghién ctru vé thit bo cho thiy qua trinh myofibrillar fragmentation c6 lién hé
trwc tiép v&i dd mém; khi sw phan manh myofibril bi han ché, thit c6 xu hwéng giit cAu tric chic hon va

cam giac dai hon B,

Hé calpain 1a mot trong nhitng nh6m enzyme ndi sinh dwoc nghién ctru nhiéu trong qua trinh
tenderization sau giét mé. Nghién ctru trén bo Nellore cho thay biéu hién cac transcript thudc hé
calpain cé lién quan nguoc chiéu véi qua trinh 1am mém thit bo sau bd sung vitamin D3, nhdn manh
rang d6 mém khong chila vdn dé cong thirc ma con lién quan dén sinh Iy co va chuyén héa sau giét mg
[41

Figure 1. IfI} Q12 T 7hsoh 17| B A S EEE| 25 A7 HO{ 22
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Ngoai enzyme noi sinh, thanh phan marinade cling &nh hwéng dén két cau. Vi du, nghién cru vé wop
thit bd bang nuwéc chanh cho thdy moi trweorng acid c6 thé tic dong dén tenderization va kha nang tiéu
héa mo6 phdong trong da day; co ché nay khac véi protease nhw papain nhwng cho thiy hé wép cé thé

thay d6i c4u tric protein theo nhiéu hwéng khac nhau 51,
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Co ché papain lam mém thit bo & cap do protein

Thit bo c6 hai nhom ciu tric chinh quyét dinh d6 dai: protein co s¢i va mo lién két. Protein co sgi gom
myosin, actin, titin, nebulin va cac protein lién két trong myofibril; ching tao nén do chic, d6 dan hoi va
ciu truc “soi” cia thit. M6 lién két, dic biét 1a collagen, bao quanh bé co va sg¢i co, gép phan 1on vao

cam giac dai & cac phan co van ddng nhiéu (6],

Papain cat lién két peptide trong c4c protein nay, lam suy yéu mang lwéi co hoc von gitr miéng thit &
trang thai chic. Khi myofibril bi phan gidi mdt phan, soi co dé tach roi hon trong qua trinh nhai; khi mé
lién két bi anh hwdng, lwc cAn d€ cdn qua miéng thit c6 thé gidm. Day 1a Iy do papain dwoc xép trong

nhom protease ngoai sinh c6 kha nang ho tro 1am mém thit, cing véi mot s6 enzyme thuc vat khac nhuw

bromelain hoic enzyme tir kiwi/Actinidia [21.

(' cdp d6 phan ng, papain khong tao do mém bang cach “lam tan” thit mot cach chon loc tuyét ddi.
Enzyme nhan dién va cit nhiéu vi tri peptide c6 thé ti€p can trong protein, vi vdy viing bé mit hoic
viung dwoc marinade thim tot thwong bi tic dong trwvérc. Néu phan bo enzyme khong dong déu, miéng
thit c6 th€ mém qua & bén ngoai nhwng van dai & 16i, dic biét voi steak day hodc miéng thit dong lanh

ra dong chwa dong nhat [7],

bi€ém quan trong la papain c6 thé ti€p tuc thiy phan protein trong giai doan giir lanh néu enzyme chwa
bi bat hoat va diéu kién moi tredrng con phu hop. Khi qué trinh nay vweot qua mirc mong mudn, thit cé
thé mat d cin, bé mat nhdo, cdm gidc b hodc gidm kha nang gitr hinh dang sau niu. Day 1a rui ro ky

thuat phé bién cla protease lam mém thit, khong riéng papain 1,
Bang chirng khoa hoc vé protease trong lam mém thit

Nén tang khoa hoc ctia papain trong thit bd nam & vai tro clia protease ddi véi qua trinh tenderization.
Nhiéu nghién ctru khong chi xem ddé mém la dac tinh cdm quan ma con lién hé né v&i bién do6i protein

co, hoat ddng enzyme ndi sinh, mirc dd phan manh myofibril va thay ddi ciu triic md sau xtr Iy (6],

V&i enzyme ngudn goc thwe vat, nghién cru vé kha nang phat trién texture-modified beef steaks cho
nguoi tiéu dung 1on tudi da danh gia cac protease tir trai ciy trong béi canh cai thién do mém va kha
nang nhai ciia steak. Hré'ng nghién cru nay dic biét lién quan dén papain vi né dit enzyme thwc vat
vao dung nén san pham thit bo nguyén miéng, noi yéu cau vira mém hon vira kh6ng mit hoan toan ciu

tric steak 21,
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Cac nghién ctru trén enzyme thwc vat khac ciing gidp cing c6 co ché chung. Protease tho tir qua
Actinidia arguta da dwoc t6i wu hoa diéu kién phan &rng cho lam mém thit bo va nghién ctru co ché
tenderization, cho thiy protease trai ciy c6 thé tic dong thuwc sw 1én ciu truc thit bo chir khéng chi tao

thay ddi bé mat cam quan 81,

Bromelain, mot protease thwc vat khac, da dwoc nghién clru trong wép steak véi trong tam cadm quan
nhu taste, juiciness, tenderness va acceptability. Du bromelain khong phai papain, két qua thudc cung
nhém “enzyme marination” giap gidi thich vi sao protease thwc vat thuwong duogc xem la cong cu cong

nghé cho steak va thit bo wop L.

Bang chirng tir protease vi sinh ciing c6 gia tri tham chi€u co ché. Cac nghién ctru gan diy vé protease
tir sdn phadm lén men, Bacillus hodc protease collagenolytic irng dung trong beef tenderization cho thay

nhiéu hé enzyme khac nhau c6 thé lam mém thit thng qua thuy phan protein ciu tric, dic biét khi

enzyme c6 kha ning tic dong dén collagen hodc mang protein lién két [10],
Papain so v@i cac hwdng lam mém thit khac
Papain khdng phai phwong an duy nhit dé€ lam mém thit bo. Trong cong nghiép, nha ché bién cé thé

dung 0 sau giét md, acid marination, mudi/phosphate, tumbling, blade tenderization, protease thwc vat

khéac hodc protease vi sinh. Mbi phwong an tic dong vao ciu truc thit theo co ché khac nhau va tao rui

ro chat lwong khac nhau 71,
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Hwéng lam mém

Papain enzyme

Bromelain

marination

Protease ti
Actinidia/kiwi

Acid marination, vi
du nwdc chanh

Blade
tenderization/co hoc

Protease

collagenolytic vi sinh

Co ché chinh

Thay phan protein co
sgi va mot phan protein
mo lién két

Protease thuc vat tur
dira thay phan protein
thit

Protease trdi cay tac
ddéng vao protein ciu

trac

Acid l1am bién déi dién
tich, cau truc protein va
kha nang gilt nudc

Cat duirt vat ly soi co va
md lién két

Uu tién thdy phan
collagen hoac protein
lién két

Piém manh trong thit
bo/steak

Tac dong truc tiép dén protein
tao do dai; phu hop hé uwdp,
ngam, tron, tumbling

C6 bang chirng cdm quan trén
steak vé tenderness, juiciness

va acceptability

D3 dwoc nghién ciru tdi wu hda
cho beef tenderization

HO6 trg huwong vi, c6 thé thay
d6i d6 mém va tieu héa moé
phong

Tac dong nhanh, dac biét vdi
phan cat dai

Tiém ndng cho phan thit nhiéu

mo lién két

Gi&i han ky thuat can kiém
soat

Dé& over-tenderization néu thoi
gian tiép xtc hodc phan bd

khong phtu hop 1]

Cé thé tao mém qua murc hoic
thay d6i bé mat néu xr ly manh
[9]

Két qua phu thudc loai enzyme,
pH, nhiét d6 va nén san pham
[8]

Qué acid cd thé tao vi chua, bé
mat tai, két cau khéng déng

nhat [

C6 thé anh hudng hinh dang,
mat dich va yéu cau kiém soat
vé sinh nghiém ngat 7]

Can phu hop muc tiéu san

pham va quy dinh thyc phdm
[11]

Béng trén cho thiy papain nén dwoc hiéu nhw mét cong cu trong “hé thiét ké két cau”, khong phai giai

phap ddc lap cho moi van dé do dai. V&i steak cao cdp von da mém, xtr Iy qua manh c6 thé lam gidm

trai nghiém nhai tw nhién; v&i phan cat dai hon, papain cé thé tao khac biét rd hon néu enzyme dwoc

phan bé dud va quy trinh dwoc dirng ding lic 2],

Céc bién sd quy trinh quyét dinh hiéu qua cla papain

Thei gian tiép xuc

Thoi gian ti€p xtc 12 bién sd nhay nhit khi dung papain. Néu thoi gian qua ngan, enzyme chwa du co

hoi thily phan protein dé tao khac biét cdm quan; néu qua dai, cdu truc thit c6 thé bi pha v&r qua mikc,

dic biét & bé mit noi enzyme ti€p xtc nhiéu nhat [,
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Trong san xuat thuc té, thoi gian khéng nén dwoc xem tach roi khdi nhiét dé, kich thwdc miéng va
phwong phap phan bo. Mot miéng steak mong trong hé wdp co ti€p xic bé mat lén sé phan rng khac
v&i khdi thit day hodc sdn phdm dwoc tumbling nhe. Vi vdy, cing mot diéu kién xt Iy ¢ thé cho két qua

khac nhau gitta sirloin, chuck, round hoc cac phan cit dd qua dong lanh 71,

®®QCO

Nhiét dg xtr ly va bao quan

Vi papain 1a enzyme, téc d6 thily phan phu thudc vao nhiét 6. O diéu kién lanh, hoat dong enzyme
thwong chAm hon nhung khong nhat thiét bang khong; & ving nhiét cao hon, tdc dd phan &ng c6 thé
tang cho dén khi enzyme mit dn dinh hodc bi bat hoat. Diéu nay gidi thich vi sao thit da xr Iy enzyme

c6 thé ti€p tuc thay doi két ciu trong giai doan gitt lanh trudc ndu .

N4u chin ciing 1a bué'c quan trong vi nhiét c6 thé lam bién tinh protein thit va bit hoat enzyme. Tuy
nhién, truwéc khi dat diéu kién bat hoat, papain van c6 thé hoat dong trong giai doan gia nhiét ban dau,

nghia la thiét k& quy trinh cin tinh ca thoi gian tir lic wép dén lic san phdm dat nhiét dd ndu 6n dinh .
pH, mudi va thanh phan marinade

pH anh hwéng dén dién tich protein thit, khd nang gitr nwéc va cu hinh enzyme. Hé marinade acid nhe,
trung tinh hodc c6 mudi sé tao mdi trudng khac nhau cho ca protein co 1an papain; do dé, hiéu qua lam

mém khong chi dén tir enzyme ma con tlr toan bo cong thirc worp B,
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Muoi, dwong, acid hiru co, gia vi, chit gitr &m va thanh phan tao vi ¢ thé 1am thay d6i d6 thdm, hoat do
nuwéc va toc do bién doi protein. Trong san phidm thit bo wép, papain nén dwoc danh gia trong cong
thirc hoan chinh thay vi chi xem xét riéng enzyme, vi hwong vi, mau, d6 mong nwéc va d6 mém sau nau

déu 13 két qua twong tac ctia nhiéu yéu t6 ],

Do day miéng thit va kha ning phan bé enzyme

Papain khong tw khuéch tan siu vao miéng thit véi téc dd vo han. V&i steak nguyén miéng, tac dong
thwong manh hon & viing bé mit hoiac dudng ti€p xic véi dung dich wép; véi san phdm tron, cat nho
hodc tumbling, enzyme c6 nhiéu co hdi tiép xiic véi bé mit protein hon 71,

Tumbling, massage hodc trén c6 thé giip phan bé hé wép déu hon, nhwng cling lam thay déi co hoc mé

thit. Néu dung déng thoi enzyme va tic ddng co hoc, hai yéu t6 nay cé thé cong hwdng: ciu tric bi mé

ra giip enzyme ti€p cin tét hon, con enzyme lam mé mém hon khién tic dong co hoc ré hon .

Figure 4. THItQl, H2 20l T4l J2|1 9 & H8ot= Hid 2= T
HEEHE S 17|E FE-A SHX| B, AR, 2H A8 EY, HE S5, K|
oj¢2l #/g0| MZ L0,

Ung dung papain trong cadc nhém san pham thit bo

Steak wép va steak ban thanh pham

Vi steak, muc tiéu thuwdng 1a 1am mém ma van giit “bite” dic trung: miéng thit phai dé cit va dé nhai
hon, nhung khong bi bé hodc mat ciu tric thé thit. Papain c6 thé hivu ich cho cac phan cat c6 do dai

bién dong, nhat 1a khi nha ché bién can d6 mém 6n dinh giira cac 16 steak worp 2,
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O’ nhém san pham nay, rii ro chinh 1a x& Iy qua mitc & bé mit. Bé mit steak tiép xuc truc tiép véi
marinade nén dé mém nhanh hon 16i; khi niu, 1&/p ngoai cé thé tré nén nhio trong khi phan trong van
con dai. Do d6, thiét ké kich thwéc miéng, thoi gian gitr va phwong phap phin bo quan trong khong

kém ban than enzyme 11,

Thit boé wép gia vi, marinated beef va san pham nau nhanh

Trong thit bo wép gia vi, papain cé thé dwoc tich hop vao hé marinade dé 1am mém dong thoi véi qua
trinh tao vi. Khi protein bé mat dwoc thiy phan nhe, cdm giac nhai c6 thé mém hon va gia vi c6 thé
twong tac t8t hon véi bé mdt mo thit, nhung dd mong nuwéc cudi cing van phu thudc vao niu, nguyén

liéu va cong thirc °1,

Nhém sdn phdm ndu nhanh nhw 14t bd méng, beef strips hodc thit bo tim wép cho bép cong nghiép
thuwong c6 dién tich bé mat Ién. Piéu nay gitp enzyme ti€p xdc hiéu qua nhwng cling lam tang nguy co
over-tenderization, vi cing mot lwgng enzyme phan bé trén nhiéu bé mit protein dé tao bién doi

nhanh hon so véi khéi thit day ™.

Phan cat dai, thit bo gia tri gia ting va san pham tai cau truc

Cac phan cat tir vai, dui hodc co vAn dong nhiéu thwong ¢ mo lién két cao hon va ¢ thé hwong loi tir
enzyme lam mém. Nghién cru vé blade tenderization va proteolytic enzymes trén restructured steaks
tir beef bullock chucks cho thiy viéc két hop tic dong co hoc va enzyme da dwgc quan tAm tir 1au trong

xt 1y nhitng phan thit c6 do dai cao "1,

Véi sdn phdm tai cu tric, thit cit miéng, thit tron hodc portioned meat, papain c6 thé gitp gidm bién
dong cau trac gitra cdc manh nguyén liéu. Tuy nhién, vi bé mat tiép xuc ting manh, quy trinh can dwoc

thiét ké dé tranh lam mat d6 két dinh, gidm kha ndng dinh hinh hodc tao cam giac bot/bd sau nau .

enzymes.bio - Enzymes.bio Research Team Page 8 of 14



San pham huéng dén ngudi tiéu dung can két cdu mém hon

M6t hwong rng dung dang chd y 1a texture-modified beef steaks cho nguwoi tiéu dung lén tudi hodc
nhém can thwc phdm dé nhai hon. Nghién ciru vé proteolytic enzymes ngudn gdc trai cay trong beef

steaks cho thdy enzyme c6 thé 1a cdng cu dé diéu chinh két cdu theo nhu cau tiéu dung cu thé, mién la

san pham van dat yéu ciu cam quan va an toan 2],

Trong phan khiic nay, muc tiéu khong chila “mém t8i da” ma 1a mém c6 kiém soat: dé cat, dé nhai,
khong kho, khong bé va van c6 cdm nhan thit bo. Papain phit hop vé&i cach ti€p cin nay khi dwoc diung
nhw mét bién s6 cong nghé trong cong thirc va quy trinh, thay vi xr Iy qua manh dé che 14p chit lwong

nguyén liéu (6],
Loi ich ky thuat khi dung papain dung cach

Loi ich r6 nhat ctia papain la gidm lwc nhai cdm nhin théng qua thiy phin mot phan protein cau tric.
Trong bdi canh thit bo, diéu nay cé y nghia v&i phan cit dai, 16 nguyén liéu bién dong hoic sdn phdm
can do mém dong déu hon sau nau 2,

Papain ciing c¢6 thé ho tro tinh nhit quan san pham. Khi cing mot loai thit c6 sw khac biét tw nhién vé
giong, tuoi, pH sau giét mé hodc mirc 6 phadn manh myofibril, mét quy trinh enzyme dwoc ki€ém soat co

thé gidm khoang dao dong két cau gitra cac 16, du khong thé loai bé hoan toan khac biét nguyén liéu B,
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Mot loi ich khéc 1a kha ning tich hop vao hé wép sdn. Véi marinated beef, enzyme c6 thé hoat dong
trong cung giai doan ma mudi, gia vi va thanh phin tao vi thAm vao thit, giip nha ché bién khong nhat

thiét phai thém mot cong doan hoan toan tach biét néu quy trinh hién tai pht hop .

Ngoai d0 mém, papain cé thé dnh hwdrng dén cdm nhin mong nwéc vi ciu tric protein thay d6ilam
thay ddi cach nwéc dwoc gitr va gidi phong khi nhai. Tuy viy, khong nén xem enzyme 1a bdo dam cho
juiciness: that thoat ndu, mirc chin, cong thirc mudi/phosphate, pH va chit lwong nguyén liéu van 1a cac

yéu t& quyét dinh 1,

Gi@i han, rui ro va cach dién giai dung
Papain khong thay thé 1 thit, chon nguyén liéu, ki€ém soat lanh hodc kj thuit ndu. Néu nguyén liéu c6
van dé vé pH, mat nwéc manh, bdo quan kém hodc ndu qué chin, enzyme chi c6 thé tic dong vao

protein ciu tric chtt khong thé khoi phuc hoan toan chét lwong cdm quan 1,

B FZFXLERA
Me| =X B2 =
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Papain ciing khong phai chit khir tring. LAm mém bing enzyme khong ddong nghia voi kiém soat vi
sinh, va moi sdn pham thit vin cin tuan tha vé sinh, chudi lanh, x Iy nhiét, ghi nhan va yéu ciu phép ly
lién quan. Cong nghé enzyme nén dwoc dat trong hé théng quan ly an toan thwc phdm hién ¢, khéng

dirng ngoai hé thong d6 19,
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Mot gi¢i han khac 1a bang chirng khong thé suy rong mot cach co hoc tir enzyme ndy sang enzyme
khac. Nghién cru vé bromelain, protease Actinidia hoac protease vi sinh gitip cling c6 co ché “protease
c6 thé Jam mém thit”, nhwng khdng chirng minh rang moi ché€ phim papain, moi cdng thirc wép va moi

phan cit thit bo sé cho cung két qua [©l,

Vi vy, dién gidi khoa hoc ding 1a: papain c6 co s sinh hda virng chic dé€ 1am mém thit bd nho thdy
phén protein; cadc nghién clru vé protease thwc vt va protease ngoai sinh trong thit ing h hwéng ng

dung nay; nhwng mirc d6 cai thién cu thé phai dwoc xac nhan trong quy trinh, cong thirc va muc tiéu

cdm quan ctia tirng san pham 2],
Danh gia chat lwong trong quy trinh ché bién

Trong phat trién san phdm, d6 mém nén dwoc danh gia cing v&éi mau, mui vi, dd mong nwéc, hao hut
nau, dd nguyén ven thé thit va cdm gidc sau nhai. Néu chi t6i wu dé dat “mém nhat”, sdn phdm c6 thé
mat dic tinh steak hodc tao cdm gidc nhao, vén thuwdng bi ngui tiéu dung danh gia thip du lwc cat

giam 11,

D4i v&i steak, cAm quan nén phan biét gitta mém, bé, mong nwédc va dé cdn. Mot miéng steak tét sau xir
1y papain nén c6 lwc nhai thdp hon nhwng van gitr thé thit; néu bé mit bi paste-like hodc 16i dai ro rét,

van dé thwong ndm & phan bo enzyme, thei gian tiép xtic hodc do day miéng 71,

D6i v&i sdn phdm thit bo wép, cin xem xét twong tic gitta enzyme va cong thirc gia vi. Acid, mudi va cac

thanh phin tao vi ¢ thé 1am thay ddi ca hoat ddng enzyme 1an nhan thirc cdm quan; vi vy mot cong

thitc c6 vi ngon nhung qua acid hoic giit qua 1au van cé thé lam két cdu léch khoi muc tiéu 51,
Théng tin sdn pham va vai tré cia Enzymes.bio

Papain Enzyme For Beef And Steak Tenderizing trén Enzymes.bio dwgc dinh vi cho rng dung lam mém
thit bo, steak va cac san pham thit bo wép hodc ché bién ti€p. San phdm dwoc ban truc ti€p online theo
don vi 1 kg, phtt hop cho khach hang cAn mua ché phdm enzyme theo dang déng gbéi sin thay vi quy

trinh yéu ciu bao gia riéng .
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Enzymes.bio la nha cung cap, khong phai nha san xuit hay phong thi nghiém. Vi viy, thong tin san
phdm nén dwgc hiéu nhw tai liéu tng dung va thwong mai cho khach hang B2B; CoA va SDS dwoc cung

cap kém theo khi dat hang dé€ hd tro hd so chit lwong va an toan trong qua trinh ti€p nhan nguyén liéu

Khi dung papain trong thit bo, nha ché bién nén dat enzyme vao thiét ké quy trinh tong thé: loai phin
cat, kich thwdéc miéng, hé wop, thoi gian gitt, nhiét dd, phwong phap niu va tiéu chuin cam quan. Cach
ti€p cin nay gitup papain phat huy vai tro la cong cu ki€ém soat texture thay vi tao thay d6i qua mic

hoac khé lap lai.
Két ludn

Papain enzyme la mot protease ngudn goc du du cé gia tri thwc té trong lam mém thit bo va steak nho
kha nidng thiy phin mot phan protein co soi va mo lién két. Co ché nay phu hep véi hiéu biét hién nay

vé vai tro cla protease trong tenderization, cling nhw cac nghién cru vé enzyme thwc vit va protease

ngoai sinh trong cai thién két cau thit bo 121,

Trong &ng dung cong nghiép, papain phu hop nhit cho steak wép, marinated beef, phan cit c6 do dai
bién ddng, san pham thit bo gia tri gia ting va cac cong thirc can két cAdu mém hon nhung van giit cam
nhén thit. Hiéu qua phu thudc manh vao phan bd enzyme, thoi gian tiép xtc, nhiét do, pH, loai cit thit

va phuwong phap nau; kiém soat cac bién s6 nay la diéu kién dé tranh over-tenderization [,
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Enzymes.bio cung cip Papain Enzyme For Beef And Steak Tenderizing trwc tuyén theo don vi 1 kg, v&i
CoA va SDS di kem khi ddt hang. Khi dwoc dung dung trong quy trinh da kiém soat, papain la cong cu

k¢ thuat dang tin cAy dé ho tro dd mém, tinh nhit quan va chit lwong cAm quan cua san pham thit bo .

P3at mua Papain Enzyme For Beef And Steak Tenderizing trwc tuyén

Ban theo don vi 1 kg, c6 san trong kho va san sang giao hang. Pit mua trwc tiép trén clra hang
clia ching tdi — thanh todn truwc 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 Papain Enzyme For Beef And Steak Tenderizing =

Tai liéu tham khao

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

trich dan trong bai lién két dén day.
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