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Alpha-Amylase chiu nhiét dang bot cho Bread Improver:
enzyme cai thién dé mém va dé twoi banh mi

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

Powder Alpha-Amylase High Temperature Enzyme Alpha Amylase for Bread Improver
la alpha-amylase dang bot dwoc Enzymes.bio cung cip cho rng dung cai thién banh mi, dic
biét khi cong thirc can ho tro dd nd, dd mém rudt banh va do twoi trong bao quan. Vé co ché,
enzyme nay cat lién két trong tinh bot dé tao dextrin va dwong mach ngan, gitip diéu chinh
qué trinh 1én men, h6 héa tinh bot va 130 héa rudt banh. San phadm dwoc ban trwc tiép online

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

Alpha-amylase chiu nhiét trong bread improver la gi?

Alpha-amylase 1a nhdm enzyme thiuly phén tinh bot, thuwdrng dwoc dung trong thwe pham, dét, gidy, chat
tdy rira va nhiéu qua trinh cong nghiép khac vi tinh bot 1a co chat ré, phé bién va dé chuyén héa. Trong
hé banh mi, alpha-amylase khéng “tao gluten” va cling khong thay thé gluten; vai tro chinh ctia n6 1a
diéu chinh phan tinh bdt cia bot nhao, tir d6 anh hwdng gian ti€p dén do nd, ciu tric rudét banh, mau

vé va ddo mém sau nwéng [,

Tén goi “high temperature” trong béi cadnh bread improver nhan manh kha ning duy tri tic dung trong
diéu kién nhiét ting cia qua trinh nwéng, khi tinh bot bat dau trwong né va tré nén dé bi enzyme tiép
can hon. Cac alpha-amylase chiu nhiét, dic biét ttr mot sé vi sinh vat cong nghiép, dwoc nghién ctiru
rong rai vi dé bén nhiét giip enzyme hoat ddng trong cic quy trinh cé gia nhiét, noi enzyme kém bén

c6 thé mat tac dung qua sém 21,

Enzymes.bio 1a nha cung cip, khong phai nha san xuit hay phong thi nghiém. Vi vay, cach dién giai
phu hop 1a: sdn phdm dwoc cung cip cho khach hang cong nghiép hoic chuyén nghiép nhw mot
nguyén liéu enzyme dung trong cong thirc bread improver; cac théng tin 16 hang, an toan va nhan dién
sadn phdm dwoc ho tro bang CoA va SDS di kém don hang, khong nén hiéu nhw mot tuyén bd san xuit

noi bd cia Enzymes.bio .
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Co’ ché: alpha-amylase cat tinh bot nhw thé nao?

Tinh bot trong bot mi gom hai ciu phan chinh: amylose ¢6 xu huwéng mach thing hon va amylopectin
c6 cdu truc phan nhanh. Alpha-amylase 1a endo-enzyme, nghia 1a né cit cac lién két a-1,4 bén trong

chudi tinh bot thay vi “gam” Ian lwot tir ddu mach; két qua 1a tao ra dextrin, maltose, maltotriose va cac

malto-oligosaccharide tity loai enzyme, co' chat va diéu kién ché bién 1,

Dbi€ém quan trong trong banh mi 1a tinh bot khdng & trang thai tinh. Khi tron bot, cac hat tinh bot hat
nuwéc mot phan; khi lén men, hé bot nhao vira bi kéo gidn béi khi CO,, vira chiu tac dong ctia enzyme
ndi sinh trong bot mi; khi vao 10, tinh bot trrong né va hé héa, lam thay déi manh d6 nhét cia hé.
Alpha-amylase tic dong vao giai doan nay bang cach gidm kich thwéc mot phan phan tir tinh bot, tao
cac doan hoa tan hon va lam moéi treong ruét banh linh dong hon trwée khi ciu tric banh dwoc cod

dinh béi nhiét B,
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Trong qua trinh 1én men, nAm men banh mi cin ngudén dwong cé thé chuyén héa dé sinh CO,, ethanol
va cac chit chuyén hoa hwong. Saccharomyces cerevisiae str dung cac carbohydrate 1én men dwoc
trong bot nhao, dong thoi cac chat chuyén héa ciia ndm men goép phan vao thé tich, hwong, mau va cdm
nhan tong thé cia banh 1. Alpha-amylase khong nhat thiét truc tiép tao toan bd lwong dwdng cho ndm
men, nhung né mé rong “ngudn carbohydrate dé ti€p can” bang cach cit tinh bot thanh mach ngin,

sau do6 cac enzyme khac trong hé bot cé thé tiép tuc chuyén héa.
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O giai doan nwéng, co ché tré nén dic biét quan trong. Khi nhiét ting, khi trong bot nhao gidn né, nim
men hoat ddng manh trong giai doan dau roi bi bat hoat, gluten bién tinh, con tinh b6t trweong né va ho
héa. Alpha-amylase chiu nhiét c6 thé ti€p tuc tdc dong trong mot phan cira s6 nhiét nay, giup kiém soat

do nhét va do linh dong cta pha tinh bot, hd tro “oven spring” trwéc khi rudt banh 6n dinh cau tric 2,
Vi sao alpha-amylase gitip banh mém hon va tuwoi lau hon?

Do clrng rudt banh sau bdo quan chi yéu lién quan dén mat cAn bang nwéc, tai sdp x€p ciu truc tinh
bot va bién doi cia mang protein-tinh bot. Trong dé, sw tai két tinh cia amylopectin 1a mét trong cac
nguyén nhin quan trong lam rudt banh clrng dan, cdm gidc kh6 hon va gidm do twoi du banh khong

nhat thiét mat nhiéu nwéc ra moi trworng o,

Alpha-amylase 1am chdm hién twong nay bang cach cit mot phan chudi tinh bot, tao dextrin va
oligosaccharide c6 kha niang can thiép vao su sdp xép lai ctia tinh bot sau nwéng. Khi cac chudi tinh bot
bi rit ngan & mirc phu hop, chiing kho tai két tinh thanh ciu tric lén va chit nhw tinh bot chwa bi thiy
phin; dong thoi cac doan carbohydrate hoa tan c6 thé anh hwdng dén phan bé nuwéc trong ruét banh
[1]

Tac dung nay khong nén dién gidi qua don gian 1a “enzyme giir nwéc”. Chinh xac hon, alpha-amylase
lam thay d6i kién tric phan tir ctia pha tinh bot, tir d6 thay doi do nhét, kha nang gel héa, su tai két tinh
va cdm gidc mém khi nhai. Cic tong quan vé enzyme trong lam banh ghi nhin amylase la mét trong cac
nhém enzyme quan trong dwoc dung dé cai thién thé tich, mau vd, ciu tric ruét banh va d6 mém trong

bao quan B,
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Tuy nhién, ciing mot co ché ciing gidi thich rai ro néu thiy phan qua mic. Khi qua nhiéu tinh bot bi cat,
rudt banh cé thé 4m dinh, nhio, khé catlat hodc c6 cdm gidc “gummy”. Vi vay, alpha-amylase trong
bread improver can dwgc xem 1a cong cu diéu chinh tinh bot c6 kiém soat, khong phai thanh phin cang

nhiéu cang tot.
Bang chirng khoa hoc vé alpha-amylase trong cai thién banh mi

C4c tai liéu tong quan vé enzyme trong san xuat banh mi cho thiy amylase la nhém enzyme dwoc st
dung réng rai nho kha nang cai thién nguén dwong 1én men, ting mau vé thong qua phan &ng Maillard,
ho tro thé tich va lam chAm qua trinh clrng rudt banh. Dahiya va cdng sw md ta enzyme trong lam banh
nhuw mot cong cu cong nghé quan trong, trong dé amylase déng vai tro trung tim déi véi chuyén hda

tinh bot 31,

Mot nghién ctru tip trung truec tiép vao alpha-amylase tir Bacillus licheniformis cho thiy viéc b6 sung
enzyme c6 thé cai thién chit lwong banh mi, phu hop véi hwéng rng dung alpha-amylase vi sinh vat
trong hé bread improver. DU két qua cu thé luén phu thudc nén bot va quy trinh, nghién cru nay cliing

c6 quan di€ém rang alpha-amylase khong chi 1a enzyme thdy phan tinh bdt néi chung ma c6 gia tri cong

nghé cu thé trong banh mi ¢,

Cac tong quan vé chit lwong banh mi cling nh4n manh rang d6 mém, két ciu, hwong, cdm quan va do
bén chat lvong trong bao quan khong do mot yéu té don 1é quyét dinh. Banh mi 1a hé phirc hop cia

tinh bot, gluten, lipid, nwéc, mudi, nAm men, phu gia va diéu kién nwéong; do d6 enzyme chi phat huy tét
khi dwoc dit trong cong thirc va quy trinh pht hop Bl

Trong thwc té€ cong nghiép, alpha-amylase thwong dwgc phéi hop véi cac enzyme hodc phu gia khac
thay vi dlirng mot minh. Xylanase tdc d0ng vao arabinoxylan cia bdt mi, gitp cai thién kha nang gitt khi
va xtr Iy bot nhao; transglutaminase c6 thé tic dong dén lién két protein; chit nhii hda hodc chit oxy

héa lai anh hwéng dén 6n dinh mang gluten va cau tric khi 7],
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Bang so sanh: alpha-amylase v&i mot s6 enzyme thudng gap trong bread

improver

Thanh phian trong bread
improver

Alpha-amylase chiu
nhiét

Xylanase

Transglutaminase vi
sinh vat

Protease
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Co chat chinh

Tinh bét, dac biét phan
tinh bat dé tiép can khi
truvong nd/hd hoa

Arabinoxylan trong b6t mi

Protein, ddc biét protein cé

nhém glutamine/lysine
phan t&ng

Protein bot mi

Tac dong cong nghé trong banh
mi

Tao dextrin va dwong mach
ngan; hd tro 1én men, mau vé,
dd mém rudt banh va lam cham

clrng rudt banh (3]

Cai thién xtr ly bdt nhao, kha
ndng gilr khi va thé tich, dac
biét trong bot cé ham lugng xo

ho3c pentosan dang ké [7]

Tang lién két chéo protein, cé
thé dnh hudng d6 dan hoi va
cdu truc rudt banh trong mot sé

cong thurc (8]

Lam mém bdt nhao, ho tro cén
dinh hinh hodc céng thirc can

gidm do dai

R0Gi ro néu dung khéng
phu hop

Rudt banh dinh, mém
qua murc, kho cat lat
néu thly phan tinh bét

qud manh

B&t nhao qua mém
hodc mat can bang hap
thu nuéc néu hé xo bj

bién d6i qua manh

C4u tric quéa dai hoic
giam dé n& néu mang
protein bi lam chat

khong phu hop

Bot yéu, xep, kém gitt
khi néu thiy phan

protein qua murc
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Thanh phan trong bread . Tac dong cong nghé trong banh RUGi ro néu dung khéng
. Co chat chinh . .
improver mi phu hop

. L MUi vi hodc cdu tric
Tao chat hoat ddng bé mdt ndi oo e a
. . . x . thay déi néu mat can
Lipase/phospholipase Lipid va phospholipid  sinh, ho tro thé tich va cau tric . L i .
o bang vé&i cong thirc chat

rudt banh i
béo

Bang trén cho thay alpha-amylase la enzyme “quan ly tinh bot”, khéng phai enzyme xtr Iy moi van dé
cia banh mi. Néu vin dé chinh dén tir gluten qua yéu, bt c6 qua nhiéu cdm thd hodc quy trinh 1én men
mat kiém soat, alpha-amylase chi giai quyét mét phan va cé thé cin phéi hop véi cong cu cong nghé

khac.
Ung dung phu hop trong cac dong banh mi

Banh mi mém, sandwich va banh déng géi

U'ng dung tw nhién nh4t ctia alpha-amylase chiu nhiét 1a banh mi mém, banh sandwich, banh mi cudn
va cac san phdm déng goi cin gitr d0 mém sau vai ngay. O’ nhirng dong san phdm nay, cdm giac
“freshness” khéng chi dén tir mui thom khi méi nwéng ma con tir d6 mém rudt banh, do dan hoi khi

bép, kha ning citlat va dd 6n dinh trong phan phai 51,

Trong hé banh déng goi, alpha-amylase hd tro gidm t6c do ting dd cirng rudt banh bang cach 1am thay
d6i qua trinh tai sip x&p tinh bot sau nwéng. Khi dwgce dung trong bread improver can bang, enzyme

c6 thé gitip 6 banh duy tri cdm gidc mém lau hon ma khéng can thay ddi manh céng thirc nén 1,
Banh mi dung bdt mi bién déng theo mua vu

Bot mi 1a nguyén liéu sinh hoc nén chit lwgng thay doi theo giéng lda mi, diéu kién thu hoach, xay xat,
protein, do hw hai tinh bot va hoat tinh enzyme tw nhién. Nhirng bién déng nay anh hwéng truc tiép

dén hap thu nwéc, do dan hoi, do dinh, tc dd 1én men va thé tich banh cudi cung [°l,

Alpha-amylase gitip gidm mot phan rii ro khi bot thi€u nguén dwdong 1én men hodc khi pha tinh b6t can
diéu chinh dé h6 tr¢' dd né va dd6 mém. Du vay, néu bot da c6 hoat tinh amylase tw nhién cao do nay
mam trwédc thu hoach hodc diéu kién bdo quan khong phu hop, b6 sung thém amylase cé thé 1am ting
nguy co rudt banh dinh; cac nghién ctru vé late-maturity alpha-amylase va ndy mam trwéc thu hoach
cho thiy hoat tinh amylase trong hat ltia mi la yéu t6 c6 thé anh hwéng dang ké dén chat lwong st dung

bot [10],
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Cong thirc c6 cdm, ngii cdc nguyén hat hodc chat xo cao

Banh mi nguyén cadm va cong thirc gidu chit xo thudng kho dat thé tich va d0 mém nhw banh mi triang
vi cdm canh tranh nwéc, 1am gian doan mang gluten va thay déi ma sat co hoc trong bot nhao. Cac tong
quan vé cam lta mi trong lam banh nh4n manh rang cdm vira c6 gia tri dinh dudng, vira 1a thach thirc

cong nghé d6i véi thé tich, cdu tric va cdm quan banh 1,

Trong cac cong thirc nay, alpha-amylase c6 thé hd trg phan tinh bot, nhung khong thé tw khac phuc
toan bé dnh hwdng ctia cdm lén gluten va phan bé nwéc. Cac danh gia gin day cling xem cam lda mi
nhw mét “kho dinh duwéng” nhwng dong thoi 1a thach thirc 1am banh, do d6 bread improver thuwdong cin
két hop nhiéu co ché: quan ly tinh bot, diéu chinh xo hoa tan/khéng hoa tan, t6i wu nwéc va kiém soat

tron 121,

Banh mi phdi tron bt phi truyén thdng

Khi thay mot phan bdt mi bang bot sdn, bot gao, bot dau hodc cac ngudn tinh bot khac, hé gluten bi pha
lodng va dic tinh ho héa tinh bot thay ddi. Tong quan vé bot san tinh ché trong 1am banh cho thiy viéc
str dung bot sin c6 thé mé rong ngudn nguyén liéu nhwng ciing tao thach thirc vé thé tich, ciu tric va
cam quan do khac biét 16n so véi bot mi 131,

Trong cac nén cdng thirc phdi tron, alpha-amylase cin dwoc hiéu theo co chat thuc té: tinh bot san, tinh
bot gao hodc tinh bot tir ngli cdc khac cé nhiét d6 ho hda, kich thwéc hat va ty 16 amylose/amylopectin
khéic nhau. Vi vy, cing mdt enzyme c6 thé tao hiéu rng khac nhau giita bAnh mi trdng, bAnh mi nguyén

cam va banh c6 bdt san phdi tron.
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Alpha-amylase chiu nhiét khac gi v&i amylase thong thwong?

Trong lam banh, khong phai moi amylase déu c6 cung vai tro. Mot s6 amylase c6 thé hoat ddng tot &
giai doan tron va 1én men nhwng mit hoat tinh sé'm khi nhiét ting; nguwoc lai, alpha-amylase chiu nhiét
c6 thé tiép tuc tdc ddng khi tinh bt bat dau trvrong né trong 10. Sw khic biét ndy quan trong vi tinh bot

ho héa thuong dé bi thiy phan hon tinh bot con nguyén hat 121,

nylase High Temperature Enzyme Alpha Amylase For Bread Improver -

100 Optimum pH 5.0-6.0

80 A
optimum plateau

60 -

40

Relative activity (%)

20 A

pH
Illustrative profile modelled from the stated optimum range; not measured assay data.
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Né&u enzyme mat hoat tinh qua sé'm, né cht y&u dnh huwéng dén lwong carbohydrate san c6 trudc
nwéng. Néu enzyme duy tri hoat dong trong giai doan nhiét ting, n6é con dnh hwdng dén dd nhét cla
pha tinh b6t trong Iic banh dang né. Pay 1a ly do alpha-amylase chiu nhiét thwong dwoc quan tam
trong bread improver cho bdnh mi mém va banh d6ng goi, noi 40 mém sau nwéng 1a chi tiéu quan

trong B3I,

Tuy nhién, “chiu nhiét” khong c6 nghia la enzyme hoat dong vo han trong 16. Khi nhiét du cao, protein
enzyme van bi bién tinh; tic dung cong nghé ndm & khodng thoi gian trwdc khi enzyme bi b4t hoat
hoan toan. Chinh ctra s6 hoat dong nay lam nén khac biét gitra enzyme phu hop va khong phu hop cho

tirng quy trinh nwéng.
Twong tac véi lén men, mau vo va hwong banh
Mau vé banh phu thudc vao phan &rng Maillard va caramel héa, trong d6 dwong khir va amino acid

déng vai trd quan trong. Khi alpha-amylase tao thém carbohydrate mach ngin, hé bot c6 thé c6 nhiéu

tién chat hon cho tao mau trong giai doan nwéng, dic biét & cong thirc c6 lwvgng dwong bé sung thap
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hodc phu thudc nhidu vao dwong sinh ra tir bot [°],

Hwong banh lai 1a két qua ctia nhiéu con dwdng: 1én men nAm men, phan &ng nhiét, lipid oxy hda nhe,
acid hiru co va hop chit bay hoi. Tong quan vé chit chuyén hdéa ctia Saccharomyces cerevisiae cho thiy

nidm men khong chitao CO, ma con tao cac hop chit anh hwdng dén hwong, vi va chit lwong cdm quan

cta banh 41,

Alpha-amylase hd tro gidn ti€p bang cach &nh huwéng dén ngudn carbohydrate cho 1én men va phan
rng nhiét. Tuy nhién, néu cong thirc da c6 nhiéu duwdrng bd sung, chat béo va sira, vai tro cda alpha-

amylase doi véi mau vé cé thé it noi bat hon so véi vai tro doi véi dd mém va ciu tric rudét banh.

e High Temperature Enzyme Alpha Amylase For Bread Improver — rela

100 Optimum 60-75 °C

q 80 A
(=)
- thermal den¥turation
=
2 60
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0 T T T T

20 40 60 80 100
Temperature (°C)

lllustrative profile modelled from the stated optimum range; not measured assay data.
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Lién quan dén chi sd dwdng huyét va banh “tét cho sirc khde”

Mot diém can dién gidi than trong: alpha-amylase gitp cit tinh bot thanh mach ngin hon, nén vé mat
dinh dudng khéng nén mic dinh rang moi rng dung amylase déu lam banh “lanh manh hon”. Cac chién
lwoc gidm chi s6 dwong huyét ctia banh mi thwong tip trung vao ciu truc tinh bot khang, chit xo,
protein, acid hitru co, quy trinh 1én men va ma tran thwc phdm tong thé, chir khéng chi b6 sung enzyme
[14]

Trong banh mi nguyén cam hodc banh cé ngii c6c nguyén hat, alpha-amylase cé thé hiru ich dé cai thién
cdm quan, nhung muc tiéu dinh dudng cin dwoc cin bang véi tic dong 1én kha ning tiéu hda tinh bot.
Né&u cong thirc nham dén chi s6 duwdrng huyét thip, enzyme thdy phan tinh bt phai dwoc xem xét cling

véri sourdough, chat xo hoa tan, kich thuéc hat, mitc hd héa tinh bot va cau tric rudét banh 151,
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Khi nao alpha-amylase khong phai la 1&i giai chinh?

Néu banh bi xep do gluten qué yéu, Ién men qua mic hodc tao hinh khéng 6n dinh, alpha-amylase
khong phai gidi phap chinh. N6 c6 thé hd tro tinh bot, nhwng khdng tao mang protein dd manh dé gitr
khi; trong treong hop nay, cac yéu té nhw chit lwong bot, cworng do tron, oxy héa, mudi, nwéc va thoi

gian nghi bt thwong quan trong hon (81,

Né&u rudt banh di c6 xu hwéng 4m dinh, 16 khi thd, vé sAm qua nhanh hodc lat banh bi bét dao, viéc
ting tidc dong amylase c6 thé lam tinh trang ning hon. Can nhé rang alpha-amylase lam gidm kich
thwée phén tk tinh bot; khi qua trinh nay veegt mirc phtt hop, phén gel tinh bot mit khd nang tao ciu

tric rudt banh khé rdo va dan hoi.

Néu cong thirc c6 ham lwong cadm cao, xo khéng hoa tan 1én hodc bot phdi tron khéng cé gluten, van
dé chinh thwong la canh tranh nuwéc va thi€u mang gitr khi. Trong cac hé nay, alpha-amylase c6 thé la
mot phan cda gidi phap, nhwng thwong phai di cing diéu chinh nwéc, quy trinh tron, chit tao ciu tric

hodc enzyme tac dong lén polysaccharide phi tinh bot [12],

1igh Temperature Enzyme Alpha Amylase For Bread Improver — dose-i

100 A

80 -

60 -

40 A

Relative effect (%)

20

Recommended 0.005-0.05% %

0.00 0.01 0.02 0.03 0.04 0.05 0.06 0.07 0.08
Enzyme dose (% %)

Illustrative dose-response; confirm with plant trials. Not measured assay data
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Cach tich hop trong hé bread improver ma khong phdong dai vai tro
Trong thwc hanh cong thirc, alpha-amylase dang bot thwdong dwoc phan tdn cung premix hoac thanh
phan kho dé dat phan bo déu truwdc khi tron véi nwére. Muc tiéu la tranh viing enzyme tip trung cuc bo,

vi thiy phan tinh bot khéng dong déu co6 thé tao di€ém mém dinh trong khoi bot va lam rudt banh thiéu

dong nhat.
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D6i véi bread improver, alpha-amylase nén dwoc xem nhw mot “don bay” tinh bét: thay d6i mot phan
dextrin h6a, nguon dwong lén men, d6 nhét khi nwéng va @6 mém sau nwdng. Cac enzyme khac nhw
xylanase, lipase hodc transglutaminase lai tic dong 1én co chit khac, nén hiéu qua cudi cung dén tir sy

can bang ctia toan hé chir khéng chi tir mot thanh phan 71,

Cac yéu té quy trinh c6 anh hwéng lén gom hip thu nwéc, nhiét do6 bot sau tron, thoi gian 1én men,
mirc dwong va chat béo, kich thwéc 6 banh, ché dé6 nwéng va thoi gian 1am ngudi. Do dé, khi danh gia
alpha-amylase, cAn quan sat két qua trén banh hoan chinh: thé tich, 40 dong déu 16 khi, 4@ mém sau

1am nguoi, do catlat, mau vé va dd 6n dinh trong bdo quan.
Thong tin cung irng tir Enzymes.bio

San phdm Powder Alpha-Amylase High Temperature Enzyme Alpha Amylase for Bread Improver
dwoc Enzymes.bio cung cip truwc tuyén theo don vi 1 kg cho muc dich #ng dung trong hé cai thién banh
mi va ché bién lién quan. Enzymes.bio khong dwoc mé td nhw nha sdn xuit hay phong thi nghiém; vai

tro phu hop 1a nha cung cip thwong mai cia san phdm enzyme di niém yét.

CoA va SDS dwoc cung cip kém theo khi dit hang, hé tro nhan dién 16 hang, lwu ho so ndi bd va xir Iy
an toan trong moi truedrng san xuat. Cac tai liéu nay hiru ich cho bd phan ky thuat, QA hoac san xuit,
nhung khong thay thé viéc kiém soat cong thirc, diéu kién ché bién va tudn thu quy dinh 4p dung tai
tirng thi treong.

ase High Temperature Enzyme Alpha Amylase For Bread Improver — r
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Illustrative stability decay; real retention depends on formulation and conditions.
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San phdm enzyme dung cho muc dich chuyén nghiép hodc cong nghiép khong nén dwoc hiéu la thuc
phim tiéu dung truc ti€p. Diéu khodn va chinh sach st dung san phdm enzyme cin dwoc doc theo bdi
canh rng dung, dic biét v&i cac nguyén liéu cong nghiép, phu gia hodc chit ho tro ché bién dung trong

thwec phdm .
Két ludn

Alpha-amylase chiu nhiét dang bot cho bread improver 1a cong cu ky thuat c6 co ché ro rang: cit tinh
bot thanh dextrin va carbohydrate mach ngan dé hé tre 1én men, mau vo, dd n&, dd mém rudt banh va
1am cham crng banh trong bdo quan. Gia tri ciia enzyme nam & kha ning tic dong vao pha tinh bot

ding thoi diém, dic biét khi tinh bot trirong né trong qua trinh nuwéng [,

U'ng dung phu hop nhat l1a banh mi mém, sandwich, banh déng géi, cong thitc bot mi bién dong hoic
san phdm can 6n dinh d6 mém sau nwéng. DU vay, alpha-amylase khong phai giai phap van nang: néu
dung khong can bang, n6 c6 thé 1am rudt banh dinh hoic ciu tric yéu; néu van dé chinh nam & gluten,

cam, nuéc hodc 1én men, can xit 1y toan hé cong thirc B,

V&i san phdm dwoc Enzymes.bio cung cip, cach ti€p cin chinh xac 1a xem day 1a mot thanh phin
enzyme trong hé bread improver, ban online theo don vi 1 kg, di kém CoA va SDS khi dat hang. Khi
duoc dit dang vai tro — quan ly tinh bot d€ ho tror chit lwgng banh 6n dinh hon — alpha-amylase

chiu nhiét la mot cong cu dang tin ciy trong phat trién va to6i wu héa banh mi c6ng nghiép .

bat mua Powder Alpha-Amylase High Temperature Enzyme Alpha Amylase For
Bread Improver truwc tuyén

Ban theo don vi 1 kg, c6 san trong kho va san sang giao hang. Pit mua trwc tiép trén ctra hang
clia ching td6i — thanh todn trwc tuyén va chiing toi sé xt Iy don hang. Mdi don hang déu kém

Chirng nhan Phan tich va Bang Dir liéu An toan.

Mua Powder Alpha-Amylase High Temperature Enzyme Alpha Amylase For Bread Improver =

Tai liéu tham khao

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

trich dan trong bai lién két dén day.
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