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Rennet nguén du di cho dong tu sira trong phd mai va sira
chua: co’ ché, &rng dung va gidi han ky thuat

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

Rennet 20,000 Vitality nguén du da 1a ché phdm enzyme déng tu sira c6 nguon goc thwce vit,
dwoc dung dé ho tro tao curd trong phd mai, sdn phidm sira d6ng va mot s6 cdng thirc sira 1én
men can diéu chinh ciu trdc. Vé co ché, nhdm enzyme protease thwc vat nhw papain lam mét
on dinh hé micelle casein, thic diy protein sira két tu thanh gel; tuy nhién hoat tinh thay
phan rong hon chymosin nén can kiém soat diéu kién ché bién dé tranh mém gel, tich whey

hodc vi dang ngoai y muén M1,

Rennet nguon du du la gi trong boi cdnh ché bién sira?

Trong cdng nghé sira, “rennet” thwong dwoc hi€éu la nhém ché phadm enzyme c6 kha niang lam déng tu
stra, tao kh6i dong dé san xuit phd mai hodc san phidm sira d6ng. Rennet truyén théng dwa trén
chymosin tir dong vat nhai lai non, nhwng nganh thwc phdm hién st dung thém nhiéu lwa chon khac
nhw enzyme vi sinh, enzyme tai t6 hop va enzyme thwc vat, thy muc tiéu san pham, yéu cau ghi nhan va

diéu kién ché bién 2.

Rennet 20,000 Vitality Cheese Yogurt Coagulation Plant Papaya Source 1a sdn phdm enzyme nguon du
da dwoc Enzymes.bio cung cip truwc tuyén cho rng dung dong tu trong phd mai va sira chua;
Enzymes.bio déng vai tro nha cung cip, khong phai nha san xuit enzyme hay phong thi nghiém phan
tich. San pham dwoc ban online theo don vi 1 kg, va CoA cung SDS dwoc cung cidp kém theo khi dit

hang dé hd tro hd so nguyén liéu, an toan thao tac va quan ly chit lwong ndi bo .

O gbéc do ky thuat, ngudn du di thwdong gin véi cac protease thuwe vat, trong dé papain 13 enzyme dwoc
nhdc dén nhiéu trong tai liéu vé chat dong tu sira thay thé. Cac tdng quan vé plant-derived rennet cho

thay enzyme tir thuc vat c6 thé xic tac thly phan protein sira va tao dong tu, nhung mdi ngudn thuc

vat c6 dic tinh proteolytic, kha ning tao gel va anh hwéng cam quan khac nhau B,

bi€ém quan trong la khong nén xem rennet nguén du di nhw ban sao hoan toan cia chymosin bé.
Chymosin c6 tinh d3c hiéu cao hon ddi véi k-casein, con nhiéu protease thwc vat c6 phd cat rong hon,

nghia 1a chiing vira c6 thé hd tro ddng tu vira cé thé ti€p tuc phan giai casein sau khi gel da hinh thanh
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néu diéu kién khéng dwoc kiém soat 1.
Vi sao enzyme déng tu nguén thwe vat dwoc quan tdm?

Nhu cau vé chit dong tu khong cé ngudn goc tir da day dong vat tang 1én do nhiéu yéu t6: ngudén cung
rennet truyén thong, yéu ciu tén gido, xu hwdng dn chay, dinh vi “plant-derived enzyme”, cling nhw nhu
ciu tao khac biét trong sdn phdm phd mai twoi va phd mai mém. Cac nghién ciru vé enzyme dong tu
thwc vat cho sdn xuit pho mai halal cling ghi nhin plant-based coagulants la mét hwéng dwoc quan

tam, du tinh phu hop thuc té van phu thudc vao chirng nhan, quy dinh va toan bd chudi nguyén liéu I,

Trong san xuit B2B, rennet ngudn du da thuwdng dwoc xem nhw mot coéng cu cong nghé dé phat trién
cong thirc, khong chila “chitlam dong”. Vi protease thwc vat tic ddong dén protein sira, ching c6 thé
anh hudng ddng thoi dén thoi gian tao gel, do chdc curd, kha ndng giit nwéc, mirc tich whey, cdm giac

miéng va hwong vi trong qua trinh bao quan [,

Figure 1. IFI}OF 72l 2 W2 T & Z o

Xt
SO0 ME STYAHAAEE HELLEZN KRE S1A|
Cac tbng quan vé enzyme thwc phdm cho thiy enzyme da tré thanh thanh phan co6ng nghé thiét yéu
trong nhiéu nganh, tir stra, banh, d6 uéng dén ché bién protein, vi chiing cho phép diéu chinh ciu tric
va phan &rng sinh héa & diéu kién twong doi nhe. Trong sira, enzyme dong tu dic biét quan trong vi sw

thay d6i nho trong proteolysis c6 thé tao khac biét én vé cdu tric cudi cung cta curd [°],

Véi doanh nghiép thwe phdm, gia tri cia rennet ngudn du di ndm & kha ning mé rong lwa chon cdng
thirc: phé mai twoi, phd mai mém, stra dong dia phwong, sdn phim acid-enzyme phoi hop hoic sira 1én

men can gia c6 ciu truc. Tuy nhién, lwva chon nay cin dwoc dit trong ngir canh ky thuit cu thé thay vi

enzymes.bio - Enzymes.bio Research Team Page 2 of 13



ap dung nhu thay thé truc tiép cho moi loai rennet 3],
Co ché dong tu sira: tir micelle casein dén curd

Sira 1a hé keo phirc tap, trong do6 casein ton tai chi yéu duwdi dang micelle. BE mat micelle dwoc 6n dinh
b&i k-casein, gitip cac hat casein phan tan trong pha nwéc va han ché két tu tw phat; khi enzyme dong

tu cat viing nhay cdm clia k-casein, 1¢p 6n dinh nay suy yéu, 1am micelle dé lién két v&i nhau trong sw

hién dién cta canxi 2.

Trong rennet truyén théng, co ché dién hinh 1a chymosin cit k-casein d€ tao para-k-casein va

glycomacropeptide, sau d6 micelle casein mat 6n dinh va két tu thanh mang gel. Mang gel nay giir chit

béo, nuérc va protein, roi cé thé duwoc cit, gia nhiét hodc xir Iy tiép dé tach whey va tao curd phd mai [,

Véi enzyme nguon du du, co ché van xoay quanh viéc thuy phan protein sita dé€ pha ver cAn bang 6n
dinh ctia micelle, nhwng phé tic dong thwong rong hon. Papain va cac protease thwc vat lién quan c6

thé cat nhiéu lién két peptide trong casein, khong chi & vi tri ddc hiéu nhw chymosin; diéu nay tao tiém

ning dong tu nhung ciing lam ting rii ro proteolysis qua mirc 21,

82 29 EXS, B4 £, Ho{E 81, HE N2, 12|
o
=

Proteolysis qua mirc c6 thé lam curd yéu, gidm kha nang gilr nwéc, tang tach whey hoic tao peptide cé
vi ddng trong sdn phadm. P4y 1a ly do c4c tai liéu vé plant rennet thudrng nhan manh ty 1€ gitra “milk-
clotting activity” va “proteolytic activity”: mot chit déng tu ly twéng cho nhiéu loai phd mai can tao gel

hiéu qua nhwng khong phan giai protein qua manh sau khi dong 1.

enzymes.bio - Enzymes.bio Research Team Page 3 of 13



Rennet nguén du du khac gi so véi chymosin, enzyme vi sinh va déng tu acid?

Bang dwdi day tom tit vi tri ki thuat cda rennet ngudn du di trong cac hé dong tu sita thuwdng gap.

Muc tiéu khdng phai xé€p hang tuyét d6i, ma 1a gitip bd phan R&D hiéu mdi lwa chon sé tao ra co ché va

rii ro cdng nghé khac nhau 21,

Lwa chon dong tu

Chymosin/rennet

ddng vat truyén théng

Enzyme vi sinh hodc

chymosin [én men

Rennet ngudn du

du/protease thyc vat

Dong tu acid

Co ché chinh

Cat k-casein tuong
déi dac hiéu, lam

micelle két tu

bong tu casein nho
enzyme ti vi sinh
hodc hé san xuat

sinh hoc

Thay phan casein
v&i phé tac déng
réng hon

Gidm pH dén vung
casein mat 6n dinh

Piém manh ky
thuat

Tao curd 6n dinh,
phlu hop nhiéu phé

mai truyén théng

Ngudn cung 8n dinh,
phé &ng dung rong
trong cong nghiép

Ngudn goc thyc vat,
linh hoat trong pho
mai twoi va san
pham sita dong

Quy trinh don gian,
phu hop nhiéu san
pham tuoi

Gidi han can kiém soat

Nguén géc déng vat cé

thé khéng phu hop mét
s6 dinh vi hodc yéu cau

thi truong

Can kiém sodt dac tinh
enzyme va yéu cau ghi
nhan theo thj trwdong

C6 thé gay thdy phan
qua murc, curd mém
hodc vi dang néu khong
t6i wu

C3u trdc va huong vi
khac dong tu enzyme;

phu thudc acid hda

Ung dung phu
hop

Ph6 mai ban
clrng, cing, phé
mai U chin

Ph6 mai cong
nghiép, cong
thirc chun héda

Ph6 mai tuwoi,
phdé mai mém,
sira dong, cong
thirc R&D

Cottage cheese,
qguark, yogurt,
san pham lén

men

Cac nghién ctru vé plant rennet cho thay nhiéu nguén thwc vat c6 kha nang dong tu siva nhwng khac

nhau manh vé hiéu suit, dd chic gel va dnh huwdng cdm quan. Do d6, “enzyme thwc vat” khong phai mot

nhém dong nhit; enzyme tir cardoon, sung, du du, khoai tdy hodc cac ciy khac c6 thé cho két qua rat

khac nhau trong ciing mot nén sita 3.

So v&i dong tu acid, rennet nguén du du tic dong truc ti€p théng qua thiy phan protein, nén c6 thé tao

ciu trac khac véi gel acid thuén tdy. Trong mét sé cdng thirc, acid hda va enzyme cé thé phéi hop dé

diéu chinh dd mém curd, toc d6 tich whey va cdm gidc miéng, nhwng sw phéi hop nay cin dwoc phat

trién theo tirng nén san pham [,
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Ung dung trong phdé mai twoi va phd mai mém

Ph6 mai twoi va pho mai mém 1a nhém &ng dung hop ly nhit dé€ khao sat rennet nguon du du, vi thoi
gian bdo quan va giai doan chin thudng ngin hon so véi phd mai cirng 0 dai ngady. Khi thoi gian 4 chin
dai, hoat tinh protease con sét lai c6 thé ti€p tuc tao peptide, lam thay do6i két cdu va hwong vi theo

huwéng khé dw doan hon [51,

Trong phd mai twoi, muc tiéu thudng 1a hinh thanh curd da chic dé tich whey nhwng van gitr cdm giac
mém, 4m va min. Enzyme ngudn du du c6 thé hd tro tao mang protein, nhung cac bién nhu pH sira,

ham lwong chat khd, xir Iy nhiét, chat béo va ham lwong canxi sé quyét dinh cdu tric cudi cing 21,

V&i phd mai mém, hoat tinh proteolytic cia enzyme thwc vat c6 thé 1a loi thé néu dwoc ki€m soat, vi
proteolysis gép phin tao 40 mém va phat trién cdm quan. Nguwoc lai, néu mic thiy phan vweot qua muc
tiéu, gel c6 thé yéu, dé ri whey hodc c¢6 hau vi ding; day 1a van dé dwoc nhic nhiéu trong téng quan vé

vai trd cam quan ctia plant rennets 1,

Cac hé pho mai tir sira dé, sira clru hodc sira triu ciing cin danh gia riéng. Thanh phan casein, khoang,
chat béo va kich thwéc micelle khac nhau gitra loai sira, vi vay cing mdt enzyme c6 thé cho thoi gian

déng, dd chic curd va kha ning tich whey khac nhau 7],
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Ung dung trong sita chua va si¥a Ién men: ho tro’ cau tric, khong thay thé l1én
men

Trong sira chua, co ché tao gel chinh dén tir qué trinh vi khuén lactic chuyén lactose thanh acid lactic,
lam pH gidm va casein mit 6n dinh. Vi vay, khi rennet ngudn du di dwoc nhiac dén trong (rng dung sira
chua, nén hiéu vai tro cta né 1a cdng cu hd tro cau tric trong cong thirc phit hop, khong thay thé vai

tro cua chung lén men .

Viéc b6 sung protease trong sira 1én men c6 thé anh hwéng dén do dic, dé min, khad nang gitr nuwdrc va
cAdm gidc miéng, nhuwng ciing c6 thé gy lodng gel néu proteolysis qua manh. Can bang giita acid hoa, xir

Iy nhiét protein whey, chit 6n dinh va hoat tinh enzyme la yéu t6 quyét dinh trong san phdm yogurt-

style hoic fermented milk [¢],

Vé&i cic sdn phdm sira chua udng, sira 1én men diac hodc san pham protein cao, nén cong thirc thwong
c6 chat kho, protein va chit 6n dinh khac nhau. Diéu nay 1am phan &ng vé&i enzyme tréd nén phu thudc

manh vao hé sdn phdm, nén can xem rennet nguén du di nhw mot bién cong nghé trong thiét ké cong

thitc thay vi mot phu gia tao dic phd quat 21,

Mot diém can cht y la enzyme con hoat tinh sau giai doan tao gel c6 thé ti€p tuc phén gidi protein trong
bdo quan lanh. Khi muc tiéu la ciu tric 6n dinh trong han dung, nha phat trién sdn phim can kiém soat

chudi nhiét, thoi gian tiép xtic va cac budc xir Iy tiép theo theo quy trinh ndi bo [,
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Cac yéu td cong nghé anh hwéng dén hiéu qua déng tu

Loai sira va thanh phan protein
Hiéu qua dong tu phu thudc trwdc hét vao nén sira. Sira bo, dé, clru va trau cé ty 1é casein, chit béo,
khoéng va kich thwéc micelle khac nhau, 1am thay déi t6c do két tu va do chac curd khi dung cing mot

chat dong tu ],

Sita c6 ham lwong casein cao thwong thuan loi hon cho tao mang gel chic, trong khi sita c6 thanh phan
khoang hodc can bang canxi khac biét c6 thé tao gel yéu hon hoic cin diéu chinh quy trinh. Cac tai liéu
vé tinh chit cong nghé cla rennet nhin manh rang chit lwong sira dau vao la yéu td nén tang cua kha

niang dong tu 21,
pH va canxi

pH quyét dinh dién tich bé mat casein va mirc hoa tan khoang trong micelle, vi vy n6 anh hwéng truc
tiép dén toc do déng tu va ciu tric gel. Khi pH gidm, casein tién gan ving mit 6n dinh hon; néu két hop

enzyme v&i acid héa, can kiém soat dé tranh déng qua nhanh, curd gion hoic tich whey manh P,

Canxi déng vai tro ciu néi gitra cadc micelle sau khi lép 6n dinh bé mat bi pha vd. Trong thuc té ché
bién, xtr ly nhiét va lich sir bdo quan sira c6 thé lam thay déi cAn bang canxi hoa tan va canxi keo, tir d6
anh huéng dén phan tng véi enzyme dong tu 2],

Nhiét d6 va th&i gian tiép xuc

Nhiét d dnh hwdng dén hoat tinh enzyme, tdc¢ dd khuéch tan va kha niang sip xép lai ciia mang casein.
Néu nhiét dé6 qua thap, toc d6 phan &ng chim; néu qua cao so v&i ving phu hop clia enzyme hodc nén

sita, cdu tric protein va hoat tinh enzyme cé thé thay ddi theo hwéng khong mong mudn 81,
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Illustrative profile modelled from the stated optimum range; not measured assay data.

Figure 5. pHO|| [+ Rennet 20,000 Vitality Cheese Yogurt Coagulation Plant Papaya
Source 500G2| AL 2O 2, pH 5.8~6.40( A XX 2 F2t0] LIEFLFCE,

Thoi gian tiép xuc cling quan trong vi protease thwc vat cé thé tiép tuc thay phan protein sau khi curd

da hinh thanh. Trong ph6 mai twoi, thoi di€m cat curd, gia nhiét nhe, tich whey hodc phdi tron sé anh

hwéng dén mirc proteolysis con lai trong san pham [51,
XU ly nhiét va thanh phan cdng thirc
Thanh trung, gia nhiét cao, d6ng nhit hda, b6 sung protein sira, chit 6n dinh hodc chit béo déu cé thé

lam thay d6i cach casein va whey protein tham gia vao mang gel. Khi whey protein bién tinh va twong

tac voi casein, gel acid hodc gel enzyme cé thé thay ddi ré vé do chic, d6 min va kha ning giit nwéc 161,

Trong cong thirc cé tinh bot, protein thwe vit hodc dau thuc vat, co ché tao ciu tric khong con chi phu
thudc vao casein. Cac nghién ctru vé cheese analogue tir ngudn thwc vat cho thiy twong tac giira tinh
bot, protein va lipid quyét dinh manh dén chit lwong san phdm, nén rennet nguén du dua chi la mot

phan ctia hé cdu tric tong thé ],
Loi ich ki thuat cé thé khai thac

Loi ich dau tién 1a ngu6n goc thwe vat. Trong cac dw an can giam phu thudc vao enzyme dong vat hoac
phat trién sdn pham c6 dinh vi plant-derived enzyme, rennet nguén du da la mot lwa chon dang xem

xét, vri diéu kién toan bd yéu ciu quy dinh, ghi nhan va chirng nhian dwoc danh gia theo thi trwong

muc tiéu [*1,
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Loi ich th hai 1a tinh linh hoat trong sdn pham twoi. P6i véi phdé mai twoi, phé mai mém va sira déng,
mirc proteolysis vira phai c6 thé giip diéu chinh d6 mém, cdm gidc miéng va kha ning tich whey, dac

biét khi két hop véi acid héa hodc thay ddi ham lwong chat kho [,

tality Cheese Yogurt Coagulation Plant Papaya Source 500G — relative

100 - Optimum 32-38 °C

80 A
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lllustrative profile modelled from the stated optimum range; not measured assay data

Figure 6. = = 0] [l 2 Rennet 20,000 Vitality Cheese Yogurt Coagulation Plant
Papaya Source 500G2| ATl 24O 2 32~38°CO| M %[ =S HO|H XX 2
EOld0 M= € BHdof 2 SEHQ 2d M52k LIEHHT

—

Loi ich thi ba 1a khd ndng ho tro R&D trong thiét ké ciu tric. Vi enzyme tdc dong truc tiép 1én casein,
né cho phép nha phat trién cong thirc khdo sat nhiéu ho so gel khac nhau: curd chic hon, mém hon,

tach whey nhanh hon hoéc giit 4m hon, tily cach phéi hop véi pH, nhiét d6 va quy trinh xt ly [21,

Loi ich thi tw 1a m& rong danh muc san phdm sira dia phwong hodc san phdm lai. Nhiéu tong quan vé
plant-derived rennet ghi nhin tiém nang cua enzyme thwc vit trong cac loai ph6 mai truyén théng va

san pham sita dong viing mién, noi tiéu chi cdm quan cé thé khac véi phd mai chymosin ¢6 dién B,

Gi@i han ky thuat va rii ro cam quan

Gi¢i han 1on nhat cda rennet nguon du du 1a hoat tinh proteolytic rong. Néu enzyme phan gii casein
qua manh, mang gel mat tinh lién tuc, curd mém, hiéu suit thu hoi chat kho c6 thé kém hon va san

pham dé ri whey trong bao quan [,

Rui ro cdm quan dang chti y 13 vi ding. Peptide ding c6 thé hinh thanh khi casein bi thily phan thanh
cac doan peptide ky nuwéc; van dé nay dac biét quan trong trong phé mai cé thoi gian bdo quan dai

hodc san pham c6 ham lwong protein cao [,
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Mot gi¢i han khac 1a kha nang thay thé khong dong nhit. C6 nhirng plant rennets cho gel gan voi
rennet dong vat hon trong mdt s6 diéu kién, trong khi nhirng nguon khac tao gel yéu hoac thiy phan
manh; vi vay khong thé két luan moi enzyme thuc vat déu phi hop cho moi loai pho mai 31,

V&i phd mai 4 chin dai ngay, rennet nguoén du da cin dwgc danh gia than trong hon so v&i san phim
twoi. Trong qué trinh chin, proteolysis la yéu t6 tao hwong va texture, nhwng néu enzyme ban dau qua

rong pho hodc con hoat tinh dang ké, sdn pham cé thé phat trién hwong vi va ciu tric ngoai muc tiéu
[10]

ity Cheese Yogurt Coagulation Plant Papaya Source 500G — dose-respc¢

100 A

80 -

60 -

401

Relative effect (%)

20 +

Recommended 0.005-0.025% %

0.000 0.005 0.010 0.015 0.020 0.025 0.030 0.035 0.040
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Illustrative dose-response; confirm with plant trials. Not measured assay data

Figure 7. A& A2 B 2((0.005~0.025%)0f| A Rennet 20,000 Vitality Cheese Yogurt
Coagulation Plant Papaya Source 500G2| 0| A| & & 2k-Ht-g 2HA|.

Cach hiéu ding vé rng dung “cheese yogurt coagulation”

Cum “cheese yogurt coagulation” nén dwoc hiéu theo nghia rong 1a rng dung trong hé protein sira cin
tao gel hodc hd tro ciu tric. Trong phd mai, enzyme ddng tu 1a tAc nhan chinh tao curd; trong sita

chua, gel chti yéu hinh thanh nho acid héa, con enzyme c6 thé dong vai tro hd tre ty cong thic .

D48i véri phd mai, muc tiéu 1a tao curd c6 dd chic phu hop dé cat, khudy, gia nhiét hoac tich whey. V&i
rennet ngudn du dd, nha phat trién cong thirc cin dic biét theo doi sw cAn bang giita tdc d6 dong va

mitc thily phan sau déng, vi hai yéu t6 nay cling quyét dinh chat lwong curd 2],

b6i véi stra chua, muc tiéu thwong la dd ddc, dd min va han ché tich huyét thanh. Enzyme nguén du da
c6 thé lam thay d6i mang protein, nhwng néu dung khéng phu hop, né ciing c6 thé lam gel yéu di; vi

vay ing dung nay nén duoc xem 13 hwéng t8i wu héa ciu tric hon 1a co ché tao gel chinh 6],
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D6i v&i san phdm sira dong truyén théng hodc san phdm dia phwong, yéu cidu cadm quan c6 thé linh
hoat hon. Mot s6 sdn phadm chip nhin texture mém, d6 4m cao hodc mui vi dic trwng tir proteolysis,

nén enzyme thuc vt c6 thé dem lai dic diém khac biét thay vi chi mo phong rennet dong vat B,
Vi tri cia Enzymes.bio trong chudi cung trng

Enzymes.bio cung cip san phdm enzyme cho khach hang chuyén nghiép thong qua kénh ban truc
tuyén; vai tro nay la cung &ng san pham va tai liéu di kém, khong phai sdn xuit enzyme, phat trién quy
trinh tai nha may khach hang hodc thwc hién phén tich phong thi nghiém. Thong tin san phim trén

trang lién quan mo ta rennet nguén du da cho &wng dung déng tu trong ph6 mai va sira chua .

1 Vitality Cheese Yogurt Coagulation Plant Papaya Source 500G — residi
100 |

80 -

~50% at 8 h

K/////

60

40 1

Residual activity (%)

20 A

0 T T T T T T
0 5 10 15 20 25 30

Incubation time at operating temperature (h)

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

Figure 8. @71 2= O A A|ZHO| K| E0f| 2t £HE 2 0] Z 2B}= Rennet

—_— =

20,000 Vitality Cheese Yogurt Coagulation Plant Papaya Source 500G2| 0| A| & &
rEd LA,

CoA va SDS dwoc cung cip kém theo khi dat hang, gitip bé phian QA va san xuit lwu ho so nguyén liéu,
nhin dién 16 hang, quan ly an toan thao tic va tich hop vao hé théng tai liéu ndi bo. Cac tai liéu nay nén
dwoc st dung cung quy trinh danh gia nguyén liéu cua doanh nghiép, dic biét khi sdn pham dwoc dwa
vao san xuit thwc phdm cé yéu ciu ghi nhan hodc chirng nhén riéng .

Do enzyme la thanh phin cong nghé nhay v&i nén sira va diéu kién xtr Iy, két qua thuc té sé phu thudc
vao cong thirc cu thé, thiét bi, nhiét do, pH, lich st x{r ly nhiét vd muc tiéu cdm quan. Piéu nay phu hop
v&inhén dinh chung trong tai liéu vé enzyme thwc phdm: cing mét enzyme c6 thé cho hiéu qua khac

nhau khi nén nguyén liéu va diéu kién ché bién thay doi (6],
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K&t luan thuc tién cho R&D va san xuat thuc pham

Rennet 20,000 Vitality ngu6n du du 1a lwa chon enzyme dong tu thuwc vat phu hop dé khao sat trong
phé mai twoi, phd mai mém, sdn phidm sira dong va mot sé cong thirc sira chua hodc sira 1én men cin
diéu chinh ciu truc. Co ché chinh la thiy phin protein sira, lam mat 6n dinh micelle casein va thiuc day

hinh thanh gel, nhwng hoat tinh proteolytic rong khién viéc ki€ém soat quy trinh tré nén quan trong [,

Gi4 tri lén nhit cda enzyme ngudn du di khéng nam & viéc thay thé hoan hdo chymosin trong moi san
phdm, ma & kha nang tao thém phwong an cong nghé cho san phdm cé dinh vi nguén thwc vat hodc ciu
tric twoi mém. Khi dwoc dit ding 'ng dung va kiém soat pht hop, né cé thé ho tro phat trién san

pham sita dong khac biét; khi dung khong phit hop, rii ro chinh l1a curd yéu, tich whey va vi ding [°1,

b6i véi doanh nghiép ché bién, cach ti€p can hop ly 1a xem rennet nguén du di nhw mét bién cong
nghé trong toan bd hé sdn phdm: nén sira, pH, canxi, nhiét do, thoi gian ti€p xic, X ly nhiét va muc tiéu
cdm quan phai dwoc cAn bang cing nhau. Enzymes.bio cung cip sdn phdm truc tuyén kém CoA va SDS
khi ddt hang, con viéc tich hop vao cong thirc cin dwa trén quy trinh R&D va kiém soat chit lvgng cltia

trng doanh nghiép .

Pat mua Rennet 20,000 Vitality Cheese Yogurt Coagulation Plant Papaya Source
500G truc tuyén

Ban theo don vi 1 kg, c6 san trong kho va san sang giao hang. Dit mua truc tiép trén cra hang
cua chung tdi — thanh toan truc tuyén va chung tdi sé xir ly don hang. Méi don hang déu kém

Chtrng nhan Phan tich va Bang Dit liéu An toan.

Mua Rennet 20,000 Vitality Cheese Yogurt Coagulation Plant Papaya Source 500G >

Tai liéu tham khao

DPuwoc danh s6 theo thit tw trich dAn dau tién. Cac ngudn truy cip mé, déu duoc xac minh c6 thé truy cap tai thoi diém xuat ban; s§

trich dn trong bai lién két dén day.
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