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Chymosin rennet enzyme cho dong tu sira trong pho mai va
san pham curd sira

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

Chymosin, thwong dwoc goi trong nganh sira la rennet chymosin enzyme, la protease dong tu
sita dung cht yéu dé tao curd trong sin xuit pho mai. Enzyme nay cat chon loc k-casein trén
bé mat micelle casein, lam hé protein sira mat 6n dinh c6 kiém soat va chuyén tir sira 16ng

sang mang gel c6 thé cit, tach whey va xtr ly tiép 11,

San phadm “Promote Cheese Yogurt Coagulation High Purity Rennet Chymosin Enzyme Chymosin” do
Enzymes.bio cung cip thudc nhém enzyme sira, hwéng dén (rng dung dong tu protein sira trong pho
mai, curd twoi va mot s6 sdn pham sira 1én men cé ciu truc dong tu dic thu. Enzymes.bio 1a nha cung
cip ban truec ti€p online theo don vi 1 kg; CoA va SDS dwoc cung cdp kém theo khi dat hang, con thong

s6 theo 16 cAn doc trén tai liéu di kém san pham.
Chymosin la gi trong cong nghé ph6 mai?

Chymosin la mot aspartic protease c6 vai tro kinh dién trong bwéc tao dong ctia sdn xuit pho mai.
Trong sira, phan lén casein ton tai dwéi dang micelle: cic cum protein-khoang cé ciu tric keo, dwoc 6n
dinh m6t phan nho 16p x-casein & bé mat. Khi chymosin tac dong 1én k-casein, micelle khong con dwoc

“che chan” nhw truéc va bat dau két ty, tao thanh curd gift lai protein, chit béo, nwéc va khoang trong

mot mang gel ba chidu 2,

Trong ngdn ngir sdn xuit, “rennet” c6 thé chi ché phdm déng tu sira, con “chymosin” la enzyme chinh
chiu trach nhiém cho hoat tinh dong tu dac hiéu. Rennet truyén thdng c6 nguon géc tlir da day bé,
nhwng nganh sira hién nay cling st dung chymosin tir cong nghé lén men hodc cac enzyme dong tu
thay thé tlr vi sinh vat va thwc vit. Cac nghién ctru vé enzyme dong tu stra méi tir Bacillus subtilis va
Bacillus megaterium cho thiy nhu ciu cdng nghiép ddi véi cac hé enzyme c6 kha niang tao curd van tiép

tuc thiic ddy d6i m&i ngoai rennet dong vat truyén thong 31,

Tén sdn pham cé cum “cheese yogurt coagulation”, nhung can hiéu ding trong tAm &ng dung. Bang
chirng khoa hoc manh nhit clia chymosin ndm & ph6 mai va cac sdn pham curd sita; yogurt truyén

thong chli yéu dong tu do acid lactic tir vi khudn 1én men, khong phai do chymosin. Trong mot s6 cong
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thirc sira I1én men c6 ciu tric lai gitra yogurt déc, curd twoi va phé mai mém, chymosin cé thé dwoc
dung nhw céng cu hd tro tao ciu tric, nhuwng khong thay thé vai tro clia starter culture trong yogurt

thong thuwong.
Co ché ddng tu: vi sao chymosin tao dwoc curd?

Co ché quan trong nhit cua chymosin 1a thily phan chon loc k-casein. k-casein nam trén bé mat micelle
casein va gidp cac micelle phan tin 6n dinh trong sita nh¢ hiéu ng dién tich va can tré khong gian. Khi

chymosin cat k-casein, phan “dudi” wa nwéc bi tach khéi bé mit micelle, lam gidm lwc d4y gitra cac hat

casein va mé dworng cho qua trinh két tu [,

C6 thé tach qua trinh dong tu rennet thanh hai pha chinh. Pha diu la pha enzyme: chymosin tiép cin bé
mat micelle va cat k-casein. Pha sau 1a pha keo-gel: cic micelle d3 mat n dinh tién lai gn nhau, lién két
qua twong tac protein—-protein va cdu khodng, dic biét trong mdi trwong cé calcium phu hop, roi hinh
thanh mang gel. Nghién ctru kinh dién vé flocculation do chymosin giy ra da mo ta sw chuyén tiép tir

hat casein phan tan sang cum két bong nhw mdt budc then chét triwde khi gel sita hinh thanh 21,

|2 wxsta, 0

Dbi€m manh cong nghé ctia chymosin la tinh ddc hiéu twong doi cao so v&i nhiéu protease dong tu thay
thé. Mot protease qua rong phé cé thé vira tao ddong vira ti€p tuc thiy phan casein qua mirc, lam curd
yéu, ting vi ding hodc 1am bién ddi ciu tric trong bao quan. Vi vay, trong phd mai, chit dong tu ly
twong khong chi “lam sira dong” ma phai tao gel dd nhanh, di chic, dong thoi han ché proteolysis
khong mong muén trong giai doan dau.
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Co ché nay khac véi dong tu acid. Acid héa lam pH gidm, dién tich protein thay déi va calcium
phosphate keo bi hoa tan mot phan, khién casein tién dian dén di€ém mat 6n dinh. Pong tu bang
chymosin lai bt dAu bang mot vét cat proteolytic dic hiéu trén k-casein; acid héa trong ph6 mai rennet

thwong dong vai tro ho tro kiém soat tdc dd gel hda, thoat whey va hé vi sinh, chit khéng phai co ché

duy nhat tao gel 1],
Vai tro thuc té trong quy trinh phd mai

Trong san xuit phd mai, bwdc tao curd quyét dinh nhiéu thao tic phia sau: thoi diém cét curd, kich
thwée hat curd, téc d6 thoat whey, d6 4m cudi, khd nang ép, mudi héa va phat trién ciu tric trong u
chin. Néu gel qua yéu, hat curd dé v& va that thoat chat kho vao whey; néu gel phat trién khong dong
nhit, mé pho6 mai c6 thé bién dong vé do 4m, do dan hoi va cam gidc miéng. Chymosin dwoc danh gia

cao Vi tao co s& co hoc rd rang cho bwéc cit curd va tach huyét thanh sira [21,

Véi phd mai cirng va ban cirng, curd cin chiu dwoc cat, khudy, gia nhiét hodc rira curd ma khéng v vun
qua mirc. Mang gel do rennet hinh thanh gitp gitr chit béo va protein trong khéi dong, trong khi phan
whey dwoc thoat ra theo mirc dd mong mudn. Chinh sw ciAn bang gitra d6 chic curd va kha ning
syneresis la yéu t6 lam nén khac biét gitra cic dong nhw Cheddar, Gouda, Edam ho&c cic phé mai ban

cirng khac.

V&i ph6 mai mém va phé mai twoi, muc tiéu thwong khong phai gel cirng t6i da ma la ciu tric min, 4m,
dé cit hoac dé phét. Chymosin van c6 vai trd tao khung protein ban dau, nhwng mitc acid hoa, thoi gian
gitt gel, thao tac cit va mirc thoat whey sé dwgc dieu chinh d€ dat két cAu mém hon. Trong nhém san
phdm nay, chymosin c6 thé phdi hop véi acid héa dé tao ciu tric curd twoi, quark, cream cheese kiéu

enzyme-acid hodc cac sdn phdm mém c6 ham lwong 4m cao.

Véi san pham sira 1én men c6 cu tric ddng tu, cich dung chymosin can dwoc dién dat than trong.
Yogurt tiéu chudn dwa vao vi khun lactic dé tao acid va gel casein; néu bo sung chymosin, muc tiéu
thudng 1a cai thién ciu tric, ting dd chdc hodc tao sdn phdm lai phd mai twoi-sira 1én men. Vi vy, thuat
ngir “yogurt coagulation” nén dwoc hiéu la ®ng dung ciu tric trong cong thirc cu thé, khong phai quy

tic chung cho moi quy trinh yogurt.
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Nhirng yéu té dnh hwéng dén hiéu qua dong tu

Hiéu qua ctia chymosin khdng chi phu thudc vao ban thin enzyme. Thanh phén sira la yéu t6 nén tang:
ham lwong casein, ty 1é chat béo, trang thai khoang, tién x{r ly nhiét va mirc dong hoa déu c6 thé lam
thay ddi thoi gian tao gel va do chic curd. Khi sita bi x( Iy nhiét manh, protein whey c6 thé twong tac
vOi k-casein & bé mat micelle, lam thay d6i kha nang ti€p cin clia enzyme va tinh chit gel sau dong tu.

pH la yéu t6 vin hanh rat quan trong. Khi pH gidm trong vung phu hop ctia sdn xuét ph6 mai, micelle
casein thuong dé két tu hon sau khi x-casein bi cat, va gel ¢ thé hinh thanh nhanh hon. Tuy nhién, pH
qua thip truwdc khi dong tu c6 thé 1am co ché nghiéng manh sang dong tu acid, thay d6i kha nang thoat
whey va tao ra ciu triuc khong mong muén cho mot s6 loai phd mai. Nghién ctru vé proteolysis va
aggregation ctia micelle casein xt Iy bang chymosin cho thdy sw thly phan k-casein va két tu micelle 1a

hai hién twong lién quan nhung chiu anh hwéng manh béi dieu kién méi treeorng [,

Calcium ciing c6 vai tro dang ké. Trong pha gel hda, calcium gép phan lam ciu noi va gidm lwc day gitra
cac micelle di bi cit k-casein, tir 6 hd tro hinh thanh mang gel. Néu trang thai calcium clia sira bi thay
d6i do xtt ly nhiét, pha lodng, hoan nguyén hoic bién dong nguyén liéu, thoi gian dong tu va do chac

curd c6 thé khac nhau ngay ca khi dung cing mot loai enzyme.

Nhiét do anh hudng ddng thoi dén hoat tinh enzyme va dong hoc két tu. O viing nhiét d6 phu horp,
chymosin thily phan k-casein hiéu qua va cac micelle du linh dong dé két tu thanh gel. Nhiét do qua

thap c6 thé lam qud trinh chdm va gel yéu; nhiét d6 khong phu hop c6 thé lam gidm Kkiém soat cong
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nghé hodc anh hwéng dén vi sinh vit khéi dong. Do d6, trong san xuit thwe t€, chymosin luén dwoc dat
trong hé diéu kién gom nhiét do, pH, calcium, thanh phén sira va thao tac co hoc, thay vi dwgrc xem nhw

mot bién don 1é.

Khudy tron 13 y&u t6 co hoc dé bi xem nhe. Enzyme cAn duoc phan tdn ddong déu trude khi gel bat dau
hinh thanh; néu tron khong du, curd c6 thé khong déng nhit. Ngwoc lai, khudy manh sau khi gel non da
xudt hién cé thé pha v mang protein dang hinh thanh, lam ting hat min trong whey va anh hwéng dén
hiéu suat thu hoi chit kho. Pay 1a hé qua truc tiép cla co ché déng tu: sau khi micelle mat 6n dinh, hé

stra chuyén nhanh tir chat 16ng phan tan sang mang gel nhay v&i luc cat.
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So sanh chymosin v&i cac chat déng tu sira khac

Nganh ph6 mai khong chi c6 mét con dwong dong tu. Bén canh chymosin, nhiéu nguén protease tir
thuc vat, vi sinh vt va enzyme rennet thay thé da dwoc nghién ciru nham dap ng nhu ciu halal,
vegetarian, chi phi, nguén cung hoéc dac tinh cdm quan riéng. Cac tong quan gan diy vé protease thuc
vat cho thiy nhiéu enzyme tlir nhwa ciy, hoa, qua va hat c6 kha nang déng tu sira, nhuwng mirc d6 dic

hiéu, nguy co vi ddng va tinh 6n dinh cong nghé thay déi dang ké theo ngudn enzyme 1,

Nhom chat . e . . e e e . Ung dung phu
R Co ché chinh biém manh cong nghé biém can kiém soat
dong tu hop
Chymosin / C4t chon loc k- Co ché& rd, phu hop quy Phu thudc pH, Ph6 mai clrng, ban
rennet casein, sau do trinh phd mai, curd cé tinh calcium, nhiét do, clirng, mém, tuoi,

dy doan cao thanh phan sira curd sira
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Cac enzyme thuc vat nhw protease tir atisd, thistle hodc cac nguén qua-rau dang dwgc quan tim vi cé
thé tao ban sac cdAm quan va dap rng mot s6 yéu ciu tdn gido hodc dn chay. Tuy nhién, cic tong quan
vé rennet thuc vAt nhdn manh rang mot s6 protease thwc vat c6 hoat tinh thiy phan protein rong hon
chymosin, do d6 c6 thé 1am ting mém hda qua mirc hodc vi ddng néu khong dwoc kiém soat bang cong

thitc va quy trinh phut hop Bl

Thistle flower aspartic proteases la vi du n6i bat vi da dwoc dung trong mot s6 ph6 mai truyén théng
vung Dia Trung Hai. Nhém enzyme nay cé thé tao déng sira va dong gép vao dac tinh cdm quan riéng,
nhwng khéng phai ldc nao cling thay thé truc ti€p chymosin trong phé mai cong nghiép chuin hoa.

Tong quan vé aspartic proteases tir hoa thistle cho thiy gia tri truyén thong va tiém nang hién dai cia
nhém nay, dong thoi cling phdn anh nhu ciu danh gia ky ciu truc, proteolysis va cdm quan theo tirng

loai pho mai [°l.

Nguon vi sinh vat cling dwoc nghién cru manh. Cac enzyme dong tu sira tir Bacillus subtilis va Bacillus
megaterium da dwoc danh gia trong rng dung lam pho mai, cho thay kha nang tao curd nhwng cin xem
xét ti 1é gitra hoat tinh d6ng tu va hoat tinh protease tong thé. N6i cach khac, mot enzyme vi sinh c6 thé
lam dong sira, nhwng dé phu hop véi pho mai chat lwong 6n dinh, né phai khéng pha v protein qua

mitc trong diéu kién ché bién va bao quan ],
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“High purity” nén duoc hiéu thé nao trong mua hang ky thuat?

Cum “High Purity” trong tén san phdm la mé ta thwong mai cdn dwoc doc cung tai liéu theo 16. Voi
enzyme dung trong thwc phdm, y nghia thuc t€ d6i véi nha may khong nén chi dwa vao mét cum tir trén
tén hang, ma can gan v&i CoA, SDS, hudng dan st dung, diéu kién bdo quan va quy dinh ap dung tai thi
trweong st dung. Theo rang budc cung rng, Enzymes.bio cung cdp CoA va SDS kém theo khi dit hang;
cac tai liéu nay 1a nguén phu hgp dé kiém tra thong tin 16 hang cu thé.

Khong nén dién giai “high purity” thanh gia dinh rdng enzyme sé cho két qua giéng nhau trong moi loai
sita hodc moi day chuyén. DU enzyme cé chit lwong nhat quan, qua trinh dong tu van bi chi phdi béi
thanh phén sira, pH, calcium, nhiét d6 va thao tac co hoc. Cac nghién ctru vé co ché chymosin da cho
th4y chi riéng viéc cat k-casein chwa di dé mo ta toan bd két qua; pha két tu va hinh thanh gel sau dé

phu thudc manh vao mdi trudng keo ctia sira 2,
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Vé mit vin hanh, cach hiéu hiru ich hon la: chymosin la cong cu sinh hoc c6 co ché ré, con chit lwong
curd 13 két qua cua twong tac gitra enzyme va hé sira cu thé. Piéu nay dic biét quan trong v&éi nha may
dung sira hoan nguyén, sira cé xt ly nhiét cao, sira dé, sira ctru hodc céng thirc c6 b6 sung protein sira.
Moi ma tran c6 ty 1é casein, khodng va chit béo khac nhau, nén c6 thé phan rng khac nhau véi cling
mot chat dong tu.
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Chymosin trong bdi canh halal, vegetarian va nguén géc khéng déng vat

Mot ly do khién rennet chymosin tir cong nghé hién dai dwgc quan tim la nhu cau giam phu thudc vao
rennet dong vat. Cac thi trwong halal, vegetarian hodc sdn phdm cé yéu ciu nhin sach thwong tim ki€m
chit déng tu c6 ngudén goc phu hop hon véi dinh vi sdn phdm. Tong quan vé protease thwc vat nhw
rennet thay thé cho ph6 mai halal cho thdy dong lwc nay khdng chi la ky thudt ma con lién quan dén

ton gido, dao dtrc, tinh sin c6 clia nguyén liéu va chip nhan ctia nguoi tiéu dung 4,

Tuy vay, khong thé suy luin tw dong rang moi chymosin hodc moi rennet khong dong vat déu phu hop
v&i moi tiéu chudn halal, kosher hodc vegetarian. Tinh trang phu hop phu thudc vao nguén enzyme,
moi tredrng san xuat, chat mang, phu gia, ho so chirng nhin va yéu ciu cda thi trweorng dich. Véi san
pham cu thé, thong tin cn cidn c vao tai liéu di kém 16 hang va quy dinh ndi bd cua nha san xuat thuc

phiam.

Rennet thwce vit 1a hwdng thay thé dang chid y, nhwng khong phai ldc nao cling c6 tinh dic hiéu twong
dwong chymosin. Cic nghién clru vé rennet tir qud, rau, papain, bromelain va cac nguon thwc vat khac
cho thiy kha nang tao dong sira, dong thoi cling ghi nhdn dnh hwéng dén thanh phin curd, ciu truc va
cam quan tiy ngudn enzyme 8, Vi vay, chymosin van gitt vi tri quan trong khi muc tiéu 1a tao curd c6

co ché chuin hoa va it bién ddng hon trong ph6 mai cong nghiép.
Ung dung theo nhém san pham

Pho mai cirng va ban cirng

Trong phd mai cirng va ban citng, chymosin hé tro tao gel di chic dé cat thanh hat curd twong ddi
dong déu. Kich thudc hat curd sau cat anh hwdng truc tiép dén dién tich bé mit thoat whey: hat nho
thoat whey nhanh hon, hat 1on gitt &m nhiéu hon. Vi vay, chit lwong dong tu ban dau anh huwdng dén

dd 4m, do chat khdi, kha ndng ép va ciu truc cia phd mai sau u.

Trong nhém nay, chymosin can ph6i hop véi acid hda do starter culture, qué trinh gia nhiét curd va
thao tc khudy. Néu gel phat trién qua chdm hodc qua yéu, nha may cé thé phai kéo dai thoi gian trudc
khi cat, Jam thay d6i lich acid hoa. Néu gel qua nhanh trong khi phan tdn enzyme chwa dong déu, curd
c6 nguy co khdng nhit quan. Cach nhin ding l1a chymosin tao “diém kh&i dong” cho hé gel, con toan bo

quy trinh sau dé quyét dinh ciu trdc cu6i cung.
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Phé mai mém, phd mai twoi va curd sira

Trong ph6é mai mém va pho mai twoi, yéu cau curd thwong thién vé min, 4m va it dan hoi hon so véi
pho mai clrng. Chymosin gidp tao khung protein dé gitr chit béo va nwéec, trong khi mirc acid héa va
thoat whey dwoc diéu chinh dé tao cdm gidc miéng mong mudn. Mot s6 dong san phdm curd twoi can

gel di bén dé muc, dong gbi hoic cat nhe, nhwng khdng cin do chic cao nhw phd mai ép.

Cac nghién ctru vé chat dong tu thay thé trong cottage cheese, fresh cheese va soft cheese cho thiy lwa
chon enzyme c6 thé lam thay d6i thanh phin curd, két cdu va danh gia cdm quan. Vi du, bromelain,
papain hodc cac enzyme thuwc vat khac c6 thé dong tu sira nhwng dong thoi anh hwdng dén ciu tric va
vi do hoat tinh protease ctia chting [°l. Biéu nay lam ndi bat loi thé ctia chymosin trong cac san pham

can co ché dong tu casein c6 ki€ém soat.

San pham sira I&én men c6 ho trg’ enzyme

V&i sdn phdm sira 1én men, chymosin nén dwoc xem nhw cdng cu cdng nghé bo sung. Trong yogurt
truyén thong, gel hinh thanh khi acid lactic lam gidm pH va casein mit dn dinh; viéc thém chymosin c6
thé thay ddi dong hoc gel, dd chic hodc kha nang tich whey, nhwng ciing c6 thé 1am ciu tric léch khoi
dac tinh yogurt mong mudn. Vi vy, rng dung nay pht hop hon véi sdn phdm lai hoidc cong thirc dac

biét, chang han curd Ién men, yogurt-style cheese hodc ph6 mai twoi 1én men.

DPiém can tranh la quang ba chymosin nhw “enzyme lam yogurt” theo nghia pho quat. Chymosin la
enzyme déng tu sira kinh dién cia ph6 mai; con yogurt 1a hé 1én men acid. Khi hai co ché dwoc két hop,

nha san xuit cin x4c dinh rd muc tiéu: ting do gel, giAm syneresis, tao curd c6 thé cat, hay phat trién
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ciu trac lai. Sw rd rang nay gitp tranh Ky vong sai va gitip danh gia két qua trén tiéu chi phu hop.
Loi ich cdng nghé ndi bat cia rennet chymosin enzyme

Loi ich d4u tién 1a co ché chon loc. Chymosin hwéng vao k-casein, tao diéu kién dé micelle casein két tu
ma khéng can thuy phéin 6 at toan b hé protein ngay tir dau. Pay l1a khac biét quan trong so v&éi mot s
protease thay thé c6 thé c6 hoat tinh rong hon va dé tao bién dong cdm quan néu kiém soat chua tot
[1]
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Loi ich thir haila hé tro chudn héa thao tac curd. Khi gel hinh thanh theo dong hoc 6n dinh, nha may
c6 thé xac dinh thoi diém cat curd hop ly hon, tir d6 kiém soat kich thuéc hat, thoat whey va do 4m
cudi. Trong phd mai, nhirng khac biét nhé & buwdc cit curd c6 thé tich liiy thanh khéc biét 16m vé hiéu

suit va ciu tric thanh pham.

Loi ich thi ba la tinh linh hoat theo dong sdn phdm. Cling mot nguyén ly ddng tu casein, chymosin cé
thé dwoc 'ng dung trong phd mai clrng, ban clrng, mém, twoi va mot s6 curd sira Ién men. Sy khac
nhau nam & muc tiéu quy trinh: phd mai cirng cin curd bén dé gia cong manh hon; phé mai mém can

gel &m va min; san phdm lén men dic thu cAn cin bang gitra dong tu enzyme va acid hoa.

Loi ich tht tw 1a phu hop véi xu huéng da dang héa ngudn rennet. Trong khi rennet dong vat van cé vi
tri truyén thong, nganh sira dang quan tim dén nguén enzyme khong déng vat, enzyme vi sinh va

rennet thuwc vit dé dap &ng yéu ciu thi treorng. Cac tdng quan vé rennet thay thé cho thiy sw quan tim

nay ting 1én cting nhu ciu sdn pham halal, vegetarian va ngudn cung 6n dinh hon 41,
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Gidi han can hiéu ding

Chymosin khong stra dwoc moi vAn dé clia sira dau vao. Néu sita c6 ham lwong casein thip, cAn bang
khoang bat loi, bi xtr Iy nhiét khong phut hop hodc c6 bién ddng pH 1én, gel tao ra van cé thé yéu hoic
khong dong nhat. Enzyme 1a mét phan ctia hé cong nghé, khong phai giadi phap doc 1ap tach khoi

nguyén liéu.

Chymosin cling khong phai enzyme tao hwong chinh trong ph6 mai chin. Hwong vi trong ph6é mai phat
trién tir nhiéu qua trinh: hoat dong cua starter va non-starter lactic acid bacteria, proteolysis thi cép,
lipolysis, chuyén héa acid amin, diéu kién mudi, d6 4m va nhiét d6 0. Chymosin c6 thé con anh huwdng
dén proteolysis trong giai doan sau tiy loai phd mai, nhwng vai trd cong nghé chinh ctia né van 1a khéi

phat dong tu sita.

Khong nén coi moi chit dong tu thay thé la twong dwong chymosin. Nhiéu enzyme thwc vat hodc vi sinh
c6 kha niang l1am sira dong, nhwng chit lwgng curd, dd gitr 4m, nguy co vi dang va kha nang 13p lai c6
thé khac nhau. Cac nghién cru vé enzyme tir papain, bromelain, artichoke, thistle va cic ngudn thuc vat
khéac déu cho thiy tiém ning, song ciing cliing cd thwc t& rang mdi ngudn enzyme can dugc danh gia

theo loai sita va muc tiéu san pham cu thé 91,

Figure 7. 7| 2410 M52 27 &4, pH, 25, Z&5 o, 75 0|3, M7t /=
of tch2t EratIct
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Thong tin cung rng tir Enzymes.bio

Enzymes.bio cung cip san phdm chymosin/rennet enzyme trong nhém enzyme sira, phuc vu cac ng
dung ddng tu protein sita cho ph6 mai, curd sira va san phdm sira I1én men c6 ciu tric dic thu.
Enzymes.bio la nha cung cip, khong phai nha san xuit enzyme hay phong thi nghiém nghién ctru; vi vy

cac tuyén bd Ky thuit nén dwoc hiéu dwa trén tai liéu san pham va chirng tir theo 16 di kém don hang.

San phdm dwoc ban truc ti€p online theo don vi 1 kg. CoA va SDS dwgc cung cip kém theo khi dat
hang, giip ngwoi dung cong nghiép cé théng tin theo 16 va thong tin an toan can thiét cho ti€p nhin noi
b0, Ivu kho va st dung trong quy trinh phu hop. Cac théng s6 vin hanh cu thé cAn dwoc hiéu chinh

theo san phim sira, thiét bi va yéu cau phap ly caa thi trwong thanh pham.
Két ludn

Rennet chymosin enzyme 1a cong cu dong tu sita c6 co ché ro rang nhit trong san xuit phd mai: cat k-
casein, lam micelle casein mit 6n dinh va tao mang gel curd. Chinh co ché nay gitip chymosin phtt hop

v&i phd mai cirng, ban cirng, mém, twoi va cac san pham curd sita can kiém soat cau tric 21,

V&i san phAm mang mo ta “cheese yogurt coagulation”, cich hiéu chinh xac la wu tién ng dung phé
mai va curd sira; con yogurt hodc sira Ién men chi nén xem la tng dung ciu truc dic thu khi céng thirc
cin két hop déng tu enzyme véi acid héa. Hiéu qua cudi cing phu thudc vao sira, pH, calcium, nhiét do,

thao tac khuly-gitr gel va muc tiéu san pham, chir khéng chi vao enzyme riéng lé.

D48i véi khach hang B2B, gia tri cia chymosin ndm & kha ning tao curd c6 co ché dw doan duoc, hd tro
chudn héa bwéc cat curd, tich whey va phat trién ciu triic phd mai. San phdm tir Enzymes.bio duwoc
cung cap online theo don vi 1 kg, kém CoA va SDS khi dit hang, pht hop cho cac don vi cin mot

enzyme doéng tu sira dung trong phat trién hodc vin hanh quy trinh ph6 mai va san phim curd sira.

Dat mua Promote Cheese Yogurt Coagulation High Purity Rennet Chymosin Enzyme
Chymosin truwc 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 td6i — thanh todn trwc tuyén va chiing toi sé x Iy don hang. Mdi don hang déu kém
Chirng nhan Phan tich va Bang Dir liéu An toan.

Mua Promote Cheese Yogurt Coagulation High Purity Rennet Chymosin Enzyme Chymosin =
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Tai liéu tham khao

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

trich d4n trong bai lién két dén day.
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