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Yeast Extraction Enzyme cho thuy phan protein nAm men va
san xuat dich chiét nAm men gia vi

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

Yeast Extraction Enzyme Yeast Protein Hydrolase Condiment Food Extraction Enzyme
12 ché€ phdm enzyme dung trong ché bién thwc phdm cong nghiép dé ho tro thiy phan protein
nim men, tao dich chiét nAm men giau peptide, amino acid va thanh phan gép vi

savory /umami. Trong (rng dung gia vi, stp, nwéc sot, seasoning khé va nén thwc phAm maén,
enzyme nady gitip chuyén sinh kh6i nAm men thanh nguyén liéu dé hoa tan hon va dé phdi tron

hon, thay vi chi dwa vao tw phan tw nhién cda té bao ndim men .

Enzymes.bio cung cip san phdm nay nhw mdt nha cung cip thwong mai, khong phai nha san xuit hay
phong thi nghiém ki€m nghiém. San phdm dwoc ban truc ti€p online theo don vi 1 kg; CoA va SDS dwoc

cung cap kém theo khi dit hang .
Yeast Extraction Enzyme la gi trong bdi cdnh san xuat dich chiét nAm men?

Trong cdng nghiép thwc pham, “yeast extract” thworng dwoc hiéu la phan hoa tan thu dwoc sau khi té
bao nAm men dwoc xtr ly dé€ gidi phdng thanh phan ndi bao, sau dé loai bé phan thanh t€ bao khong
hoa tan. Thanh phan cé gia tri thwong bao gom peptide, amino acid, nucleotide, vitamin nhém B va cac

phén tir nho tao vi; vi vdy dich chiét nAim men dwoc dung rong rai dé tao vi ddm, vi umami, hiu vi kéo

dai va cam giac day din trong thwec phdm man 1,

Yeast Extraction Enzyme trong bai viét nay 1a enzyme hd tro giai doan thiy phan, dic biét 1a thiy phan
protein nAm men. Theo md ta sdn pham, ché phdm dwoc dinh vi cho “yeast protein hydrolysis” va
“condiment food extraction”, tirc phuc vu san xuat nguyén liéu hwong vi tir nAm men trong cac hé gia vi

va thwc pham ché bién, khong phai sdn pham tiéu dung truec tiép .

Dbiém cot16i cia enzyme nay la bién protein c6 khéi lwong phan tir I1én trong té€ bao nim men thanh
peptide ngdn hon va amino acid tw do. V& mit cong nghé, day 1a bwdc quan trong vi peptide va amino
acid thworng hoa tan t6t hon protein nguyén ven, dé di vao pha dich, dé phdi tron trong bot gia vi hoac

nuéc sét, ddng thoi déng gop truce tiép vao profile vi cia dich chiét nAm men 2],
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N4m men khong chi la “nguén protein” don gian. Thanh té bao nAm men chra cac polysaccharide cdu
tric nhw mannan va glucan, con phan ndi bao chira protein, acid nucleic, lipid, cofactor va cac hop chat
chuyén hoa; vi vy qua trinh chiét xuat hiéu qua can vira m& duwoc ciu tric té€ bao vira chuyén héa

thanh phan ndi bao theo hwéng cé loi cho ng dung thuc pham B,
Vi sao can thuy phan protein nAm men bang enzyme?

Néu chi dung gia nhiét hodc tw phén, t€ bao nAim men c6 thé gidi phong mot phan thanh phan ndi bao
nho enzyme ndi sinh. Tuy nhién, toc d6 va mirc dd tw phan phu thuéc manh vao chiing nim men, trang
thai sinh ly cta té bao, lich st x{ Iy nhiét, nong d6é chit kho va diéu kién moi truedrng; vi vay két qua céd

thé bién dong giita cac 16 nguyén lidu 4],

Figure 1. Enzyme thiy phan protein ndm men phan cit protein ndm men thanh cac

peptide hoa tan va axit amin, gép phan tao vi umami va tang hiéu suat chiét xuat.

B6 sung enzyme thuy phin protein giup qua trinh c6 dinh hwéng hon: muc tiéu khong chila “lam vo té
bao”, ma 1a cat protein thanh cac phan doan c6 gia tri cdm quan va cong nghé. Cac nghién ctru vé
enzyme vi sinh cho thiy protease la nhém enzyme cong nghiép quan trong vi kha nang xuc tac dac hiéu

phan rng cit lién két peptide trong protein, tir d6 tao cdc sdn phidm thdy phan phuc vu nhiéu nganh

ché bién 21,

Trong san xuit nguyén liéu gia vi, thily phan qua nhe c6 thé cho dich chiét thiéu chiéu siu vi; ngwoc lai,
thiy phan qua sdu hodc khong ki€ém soat c6 thé 1am profile peptide 1éch khdi muc tiéu cdm quan. Vi vy,
enzyme dwoc dung nhw mot cong cu diéu chinh mic giadi phdng amino acid, peptide va cac chit hoa

tan, chir khong phai “phép bién déi” tw dong tao ra cting mot hwong vi trong moi cong thirc B,
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Nghién ciru vé trich ly bang enzyme trén nhiéu nén nguyén liéu thwc phdm cho thiy diéu kién cong
nghé nhuw tién x ly, nhiét do, pH, thoi gian ti€p xdc va trang thai co hoc cia huyén phtu déu anh huwdong
dén hiéu qua giai phéng hop chat mong muon. Két luan nay cé y nghia truc ti€p véi nAm men: cung

mot enzyme c6 thé cho két qua khac nhau néu nguyén liéu la men banh mi, men bia, men rwgu vang

hoic sinh khéi d3 qua xtt 1y nhiét khac nhau [6],
Co ché tac déng: tir t& bao ndm men dén nén vi umami

Thanh té bao la rao can dau tién

Té bao ndm men dwoc bao quanh béi thanh té bao giau polysaccharide va protein ciu truc. Lép thanh
nay giup té bao bén co hoc, nhwng trong san xut yeast extract lai 1a rao can doi v&i viéc thu hoi thanh

phan ndi bao; vi vy nhiéu quy trinh phai két hop gia nhiét, lwc cat, tw phan hoic enzyme ho tro dé

ting kha nang giai phéng chat hoa tan B,

Mot nghién ctru vé bun ndm men rwou vang thai cho thay trich ly polysaccharide c6 thé dwoc cai thién
bang hé enzyme phdi hop nham lam suy yéu c4u tric thanh t€ bao. DU muc tiéu nghién ctru 1a
polysaccharide chir khéng phai dich chi€t nAm men gia vi, két qua nay cing c6 nguyén ly rang enzyme

c6 thé déng vai tro hd tro “mé” cdu triic nAm men dé ting thu hodi thanh phan cé gia tri 1.

Trong thuc té san xuit dich chiét nim men, enzyme thuy phén protein thwong phat huy hiéu qua tot
hon khi t€ bao da dwoc lam thdm, lam yéu hodc pha v & mirc nhit dinh. Néu thanh t€ bao con qua

nguyén ven, protease kho ti€p cin protein ndi bao; néu té€ bao bi xr Iy qua manh, phan &rng phu vé

mau, mui hoic bién tinh protein cé thé lam profile san phdm khoé kiém soat hon &,
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Figure 2. Qua trinh chiét xudt ndm men trong cong nghiép s& dung thdy phan

enzyme c6 kiém sodt, sau do6 tach phan doan dé tao ra dich chiét nAm men giau vj

umami dung cho gia vj va thyc pham.
Protease cat lién két peptide va tao phan doan hoa tan

Co ché chinh cta Yeast Protein Hydrolase la xtc tic phan &ng thiy phén lién két peptide. Protein nidm
men von 1a chudi amino acid dai; khi bi protease cat, chudi lén tao thanh peptide trung binh, peptide
ngan va amino acid tw do, 1am thay déi dd hoa tan, dé nhét, cdm gidc miéng va cwdng dd vi clia dich

chiét [°],

Cac protease cong nghiép c6 thé khac nhau vé vi tri cit, kha nang chiu pH/nhiét, d6 bén trong moi
treong mudi hodc chit kho cao. Nghién ciru vé protease chiu kiém, chiu nhiét tir vi sinh vat cho thiy
dac tinh enzyme quyét dinh viung rng dung cdng nghé; véi thuy phan ndm men, diéu quan trong la

chon diéu kién van hanh twong thich v&i ca enzyme va chit lwong cdm quan mong muén 1,

Khi protein bi cit thanh phan doan nhé hon, ham lwgng nitrogen hoa tan va amino nitrogen thwong
ting, gitp dich chiét ¢ vi rd hon va dé phan (rng hon trong cac buéc phat trién hwong sau dé. Tuy
nhién, chit lwong cudi cing khong chi phu thudc “mic cat” ma con phu thudc loai peptide dwoc tao ra,
vi peptide khac nhau cé thé tao vi ngot nhe, savory, hau vi ddm hodc do6i khi cdm gidc khong mong

mudn [,
Tao nén vi: khong phai tong hop hwong, ma gidi phéng thanh phan cé san

Yeast Extraction Enzyme khéng tao hwong theo nghia tong hop héa hoc tir bén ngoai. Enzyme chu yéu
gidi phong va chuyén hoa c6 kiém soat cac phén tir von da cé trong sinh kh6i ndm men, dac biét la
protein, peptide, amino acid va nucleotide; diy la nhdm thanh phén lién quan chit ché dén vi savory, vi
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umami va chiéu sau hwong vi trong yeast extract [,

Trong nhiéu céng thirc thwc phdm mén, dich chiét nAm men dwgc dung vi né dem lai nén vi phirc hop
hon so v&i viéc chi b sung mot chat tao vi don 1é. Sw két hop gitra amino acid, peptide va nucleotide cé
thé tao cdm giac vi diy, hiu vi kéo dai va kha nang lam tron profile hwong cda stp, nwéc sot, gia vi phu

snack hoic san phdm plant-based [,

Figure 3. Enzyme thly phan protein ndm men duoc dung dé san xuat dich chiét
ndm men cho gia vi, sip, nwdc x8t, d8 &n nhe, sdn pham thay thé thit va chat dinh

dudng cho [én men.

biéu nay gidi thich vi sao thily phan protein nim men khong chi 1a thao tic “ting dam hoa tan”. Muc
tiéu thuwc t€ 1a tao mot hdn hop phan tir c6 cin bang gitra d6 hoa tan, cwdrng dd vi, do6 sach mui, kha
nang phoi tron va 6n dinh trong hé thwec pham cudi.

So sanh cac cach tiép can tao dich chiét nAm men

Cac nha may c6 thé dung nhiéu chién lwoc dé tao yeast extract hodc yeast hydrolysate, tir tw phan

truyén thdng dén bé sung enzyme hoic két hop tién xt Iy co hoc/nhiét. BAng dwéi day tom tit khac

biét & mirc cong nghé, khong thay thé cho t6i wu héa nodi bd cda tirng day chuyeén [,

Cach tiép can Nguyén ly chinh Piém manh Han ché thuong gap Phu hop khi
Ty phdn ndm Dwa vao enzyme ndi sinh Quy trinh quen Téc d6 va két qua Mudn quy trinh don
men cla té bao sau x{ ly thich thudc, it thanh phu thudc manh vao gian, chap nhan thoi

hop phan bé sung trang thai t& bao; gian xtr ly dai hon
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Cach tiép can

Thay phan
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Protein

Hydrolase

K&t hop tién xi

ly va enzyme

X ly nhiét
manh khong
dinh hudng

Nguyén ly chinh

BG sung enzyme
protease/complex enzyme
dé cat protein ndm men

Lam yéu/phd v& té bao
trudc, sau d6 thay phan

enzyme

Dung nhiét dé pha té& bao
va bién tinh protein

Piém manh

Pinh hudng tao

peptide va amino

acid; hd tro ting

phan hoa tan

Tang kha nang
tiép can co chét,
phu hop nguyén
lieu kho chiét

Dé trién khai vé
thiét bj

Han ché thuong gap

profile vi ¢ thé dao
dong

Can kiém soat diéu
kién phan (rng dé
tranh profile peptide

khéng mong muén

Quy trinh phtrc tap
hon, can can bang
nang lugng va chat
lwgng cdm quan

C6 thé 1am giam kha
ndng kiém soat
huong, mau va dé
hoa tan

Phu hop khi

San xuat yeast
extract, seasoning,
condiment, nén vj

savory

Nguyén liéu men cé
thanh té bao bén
hodc can hiéu suat
thu héi cao

Chi phlU hop néu san
pham cudi chju duorc
bién d&i cdm quan

manh

Bang nay cho thy gia tri clia enzyme nam & kha ning dwa phan (rng thiy phan vao viing cé kiém soat
hon. Tuy nhién, enzyme khong loai bé nhu ciu quan ly nguyén liéu, tién xtr Iy, tich cdn va én dinh san

phdm; né 1a mot mét xich trong toan bd quy trinh san xut dich chiét nAm men .
Ung dung chinh trong gia vi, nwéc s6t va thwc pham man

San xuat yeast extract cho sup va nwéc sét

Ung dung truc ti€p nhat la san xuat dich chiét ndim men dung trong sup, nwéc dung, sdt niu, sot thit,
s6t chay, nwé'c chdm va cac nén thwc phdm can vi ddm. Yeast extract dwoc nganh thwe phdm st dung vi
kha nang ting cdm nhan savory, 1am tron vi va b6 sung chiéu sau cho céng thirc ma khéng chi dwa vao

mudi hoidc chat diéu vi don 16 [,

Trong hé nwéc sot, peptide va amino acid tir ndm men gitp tao than vi va hau vi, trong khi nucleotide
tw nhién cia nAm men c6 thé hd tro cdAm nhan umami. V&i enzyme thily phan protein, nha san xuit c6
thé hwéng dén dich chiét c6 d hoa tan tét hon va pht hgp hon cho ph6i tron trong hé 16ng, hé cé dic

hoac hé paste.
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Seasoning kho, snack va bot gia vi

Trong bdt ném, seasoning phti snack, mi dn lién, gia vi rac va hén hop marinade khé, nguyén liéu tir

nim men thwdng dwgc dung dé tao nén vi “savory base”. So v&i mét hwong liéu don nét, yeast extract

c6 wu thé 1a cung cap hon hop nhiéu phan ti vi, gitip cong thirc c6 cam gidc ddy va tw nhién hon [,

Figure 4. So v&i thily phan héa hoc khac nghiét, chiét xuadt ndm men bang enzyme
dién ra trong diéu kién nhe hon va tao ra dich chiét gidu peptide cé vi umami, sach
hon.

Enzyme thiy phan protein nAim men c6 thé hd tro tao dich thily phan sau d6 dwoc ¢d dic hodc sdy
thanh dang phtu hop cho phéi trén kho. Khi profile peptide dwgc ki€ém soat tét, nguyén liéu thu dwoc cé

thé dong vai tro nén vi cho hwong thit, hwong nim, hwong rang hoic cac hé gia vi chay can do dam .
Condiment paste va nén vj cho sdn pham plant-based

Cac san phidm plant-based thwong gép thach thirc vé off-note tir diu, hat hodc protein thwc vat, dong
thoi thi€u cdm gidc “meaty” va hiu vi dai. Yeast extract la mot trong nhirng céng cu tao vi savory
thworng dwoc dung dé bu chiéu sdu hwong vi, dic biét trong burger chay, nwéc sot chay, sup chay va

nhan thwe pham ché bién [,

Trong condiment paste, dich chiét nim men c6 thé phoi hop véi mudi, dworng, acid hiru co, hwong liéu,
gia vi tw nhién va sdn phdm phan &ng nhiét dé tao profile phirc hop. Vai tro ctia Yeast Protein
Hydrolase 1a hd tro tao nguyén liéu nén tir nAm men, con hwong vi cudi cing van phu thudc vao cdng
thirc phoi tron va xt Iy nhiét sau do .
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Tan dung phu pham men bia, men rwg’'u va men banh mi

Mot hwéng rng dung dang chu y la ning cdp phu phdm ndm men tir nganh bia, rwou vang hodc san
xudt men banh mi. Cic dong phu phdm nay van chtta nhiéu protein va thanh phan ndi bao cé gia tri,
nhwng néu khong dwoc xr Iy phtt hop thi thwong chi dwgc dung & gia tri thip hodc cin xtr Iy nhw phu

pham hiru co ],

Nghién ciru vé trich ly tir bin nAm men ruou vang thai cho thiy enzyme c6 thé hd tro thu hodi thanh
phan tir sinh kh&i nAm men sau 1én men. D mdi loai phu phadm c6 thanh phan va yéu cau an toan
riéng, nguyén ly ning cAp phu phdm bang enzyme phu hop véi xu hwdng kinh t€ tuin hoan trong ché

bién thwe pham [7],
Cac yéu td cong nghé anh hwéng dén hiéu qua thay phan

Loai nAm men va trang thai nguyén liéu

Men banh mi, men bia, men rwou vang hodc cdc chung nim men khac nhau cé thanh phan thanh té bao
va ndi bao khong hoan toan giong nhau. Saccharomyces cerevisiae la loai nAm men dwgc nghién ctru

réng rai trong 1én men thwc phdm va d6 uong, nhwng trang thai sinh ly cua té bao sau 1én men cé thé

thay d6i dang ké tiy ngudn carbon, dinh du@ng, ethanol, stress nhiét va giai doan thu hoi [*],

Enzyme Yeast Protein Hydrolase Condiment Food Extraction Enzyme —

100 - Optimum pH 6.5-7.2

80 A
optimum plateau

60 -

40

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 ddi cia Enzyme chiét xudt ndm men — Enzyme thdy phan
protein ndm men dung trong chiét xuat thy'c phdm va gia vi theo pH, cho thay vung
t8i wu & pH 6,5-7,2.
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Nguyén liéu nim men twoi, nAm men ¢ dic, bun men da rira hodc nAm men da gia nhiét sé c6 kha
nang ti€p can enzyme khac nhau. Néu t€ bao con s6ng va thanh té bao bén, thily phan protein ndi bao
c6 thé bi gi¢i han; néu nguyén liéu da bi bién tinh qua manh, protein cé thé két tu hodc tao ciu tric kho

hoa tan, lam giam hiéu qua thu hoi phan dich Bl
Tién xtr ly trwdc thiy phan
Tién x{r Iy c6 thé bao gobm lam lodng, dong nhat huyén phu, gia nhiét vira phai, diéu chinh méi trweorng

phan rng hoic két hop lwc co hoc tuy thiét bi sdn cd. Muc tiéu 1a tao diéu kién d€ enzyme ti€p xic voi

co chit ma khong 1am mat can bang cdm quan cta san pham cudi °l.

Cac nghién ctru vé trich ly enzyme c6 ho tro siéu 4m trén nguyén liéu thwc vat cho thdy tién xt ly vatly
c6 thé 1am ting kha ndng gidi phdng hop chit muc tiéu bang cach cai thién truyén khdi va 1am yéu ciu
tric mo. V&i nAm men, nguyén ly twong tw c¢é thé dwoc xem xét & cip quy trinh, nhwng mirc dd 4p dung
can than trong vi xtt Iy qua manh c6 thé anh hwéng mau, mui va chi phi ning lwong (61,

Diéu kién phan &ng clia enzyme

Protease chi hoat ddng hiéu qua trong viing diéu kién phu hop véi ciu tric cta né. pH, nhiét do, nong
dd chat kho, A6 mudi, thoi gian gitr va mirc khudy déu c6 thé lam thay déi téc do thay phan, phan bd
peptide va hiéu suat gidi phéng chat hoa tan 21,

biéu cdn nhan manh la khdng c6 mot “cong thirc van hanh” duy nhit cho moi nguyén liéu ndm men.
Cac nghién ctru tdi wu hda enzyme trong cong nghiép thwong cho thay hiéu qua cao nhat phu thudc
vao t6 hop diéu kién, chir khéng chi mot bién don 1€; vi vAy nha may thwong can hiéu chinh theo muc

tiéu san pham nhw vi dam, do trong, do hoa tan, mau va chi phi xt ly [0,

Dirng phan rng va tach phan khéng hoa tan

Sau khi dat mirc thiy ph4n mong mudn, quy trinh thuwdng can dirng hoat tinh enzyme dé 6n dinh
profile peptide va hwong vi. Néu phan &ng ti€p tuc ngoai viing muc tiéu, dich thiy phan c6 thé thay déi

cdm quan trong lwu trit hodc tao phan bd phan tir khéng phit hop cho &ng dung cudi 21,
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‘me Yeast Protein Hydrolase Condiment Food Extraction Enzyme — rela

100 - Optimum 50-55 °C

80 A

thermal denaturation!

60 -
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0 T T T T T T
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Temperature (°C)

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

Figure 6. Hoat tinh twong déi cia Enzyme chiét xuat ndm men — Enzyme thdy phan
protein nAm men dung trong chiét xuat thyc pham va gia vi theo nhiét d6, véi murc
t8i wu & 50-55 °C va s suy gidm dac trung do bién tinh nhiét khi vuot qua nhiét do

toi wu.

Phan thanh t&€ bao, manh v&r khdng hoa tan va cin protein két tu thuong duoc loai bing cac budc tach
ran-l6ng phu hop voi day chuyén. Dich trong hodc dich ¢ ddc sau tich méi 1a phan dwoc dung lam

yeast extract, yeast hydrolysate hodc nguyén liéu nén cho seasoning va condiment [,
Ban d6 bang chirng: diéu gi da rd, diéu gi can danh gia theo quy trinh?

Bang chirng virng nhit nam & nguyén ly enzyme: protease c¢6 kha ning thly phan protein thanh
peptide va amino acid, va enzyme vi sinh 1a nh6ém céng cu c6ng nghiép quan trong trong ché bién thuc
phadm. Cac nghién ctru vé protease cong nghiép cling cho thiy dac tinh chiu diéu kién x Iy quyét dinh

pham vi ttng dung, h6 tro cach hiéu rang enzyme phai dwoc ding ding ving cong nghé 1.

Bang chirng kha manh khdc 1a vai tro cla yeast extract trong thuwc ph4m main. Tai liéu nganh thwc phdm
mo ta yeast extract nhw nguyén liéu tao vi dwoc dung trong stp, nwéc sot, snack, sdn pham thit, san
phdm chay va nhiéu hé seasoning, nh& hdn hop amino acid, peptide va nucleotide tw nhién tir nAm men
[1]

Bang chirng truc tiép vé pha v hodc lam suy yéu ciu triic nAm men bang enzyme ciing ton tai, chidng
han nghién ctru trich ly polysaccharide tir biin nAm men ruou vang thai bang hé enzyme phdéi hop. Du
muc tiéu sdn phdm khac véi yeast extract gia vi, nghién cru nay cho thiy enzyme c6 thé ho tro thu hoi

thanh phan tir sinh khéi nAm men da qua 1én men 71,
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Bang chirng cin dién gidi than trong I1a hiéu qua cdm quan cu thé cha tirng ché phdm thwong mai trong
tirng nha may. Mot enzyme c6 thé gidp ting thiy phan protein, nhwng cwong d6 umami, hau vi, dd sach
mui, mau va khad ning che off-note van phu thudc nguyén liéu, thiét bi, diéu kién xir Iy va céng thirc cudi
[5]

2 Yeast Protein Hydrolase Condiment Food Extraction Enzyme — dose-r

100 A

80 A

60 -

40 A

Relative effect (%)

20 A

Recommended 0.1-0.5% %

0 T T T T T T T T T
0.0 0.1 0.2 0.3 0.4 0.5 0.6 0.7 0.8

Enzyme dose (% %)

Illustrative dose-response; confirm with plant trials. Not measured assay data

Figure 7. Pudng dap rng theo liéu minh hoa ctia Enzyme chiét xuat nAm men —
Enzyme thily phan protein nAm men dung trong chiét xuat thyc pham va gia vi
trong khoang liéu khuyén nghi (0,1-0,5%).

Loi ich thuc té khi dung Yeast Protein Hydrolase cho dich chiét nAm men

Loi ich dau tién 1a hd tro ting phan chit hoa tan cé gia tri tir sinh khéi nAm men. Khi protein bi cit
thanh peptide va amino acid, dich sau tch rdn-16ng c6 thé chira nhiéu phan tir nhé hon, thuan loi cho

phdi tron trong nwdc sét, stp, paste hodc sdy thanh bot seasoning .

Loi ich thir hai la gitip dinh huéng profile vi. Thay vi chi gidi phong ngiu nhién nho tw phan, enzyme
thily phan protein cho phép nha san xuit diéu chinh qua trinh theo muc tiéu cdng nghé, ching han

ting nén savory, cai thién hau vi hoic tao nguyén liéu phu hop cho san pham plant-based [,

Loi ich th ba la ndng cdp nguyén liéu phu phdm. Bun men sau 1én men, men bia hodc men rwou c6 thé
chira nhiéu chit hitru ich nhwng kho khai thac néu khong x ly; enzyme la mét trong cac cong cu giip

chuyén dong phu phadm nay thanh nguyén liéu thuc pham cé gia tri cao hon 71,

Loi ich th tw 1a kha nang tich hop linh hoat. Enzyme cé thé dwoc dung trong quy trinh cé tién xtr ly

nhiét, co hoc hodc tw phan, mién 1a diéu kién van hanh khéng lam mit hoat tinh trwéc khi phan tng

chinh dién ra va khong tao profile cdm quan ngoai muc tiéu 21,
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Gi¢i han va lwu y vé dién giai san pham
Yeast Extraction Enzyme nén duoc hi€u 1a enzyme ho tro ché bién, khong phai gia vi hoan chinh va
khong phai chit tao hwong doc 1dp. N6 khong thay thé cong thirc hwong, hé gia vi, ki€fm soat nguyén
liéu hodc bwéc danh gid cdm quan; no6 chi tic dong vao giai doan thiy phan dé tao nguyén liéu nén tir
ndm men .

Khong nén chuyén cac loi ich vé vi thanh tuyén bé strc khoe. Dich chiét ndm men cé thé chira amino
acid, peptide, nucleotide va vitamin, nhwng trong bdi canh condiment food extraction, muc tiéu chinh la
chirc ning cong nghé va cdm quan trong thwc pham min, khong phai diéu tri hodc cai thién sirc khde
1]

1zyme Yeast Protein Hydrolase Condiment Food Extraction Enzyme — r
100 A

80 -

~50% at 8 h

/

60

40 -

Residual activity (%)

20 +

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. Minh hoa su suy giam dé bén nhiét cda Enzyme chiét xudt ndm men —
Enzyme thiy phan protein nAm men dung trong chiét xuat thuc phdm va gia vi —
hoat tinh con lai gidm dan theo thoi gian & nhiét dé van hanh.

Ciing khong nén gia dinh rang moi ngudén ndm men déu cho cing mot sdn pham. Thanh phan thanh té
bao, mirc protein, mirc acid nucleic, lipid, kho4ng, chit dang hoidc hop chit1én men con lai déu c6 thé
anh huwdng dén profile dich chiét; vi vy cing mot enzyme c6 thé cho két qua khac nhau giira men bia,

men banh mi va men rwou vang 3,

Vé cung &ng, Enzymes.bio 1a nha cung cip sdn phim thwong mai qua kénh online, khong dwgc trinh
bay nhw nha san xuit hodc phong thi nghiém phén tich. San phdm dwoc ban theo don vi 1 kg va di kém

CoA, SDS khi dat hang, phu hop v&i cach mua nguyén liéu enzyme cho muc dich ché bién cong nghiép .
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Két ludn

Yeast Extraction Enzyme Yeast Protein Hydrolase Condiment Food Extraction Enzyme la cong cu hiru
ich cho qua trinh chuyén sinh kh6i nAm men thanh dich chiét nim men hodc yeast hydrolysate dung
trong gia vi, sip, nwdc sot, seasoning kho, condiment paste va san pham plant-based. Co ché trong tim
12 thiy phan protein nAim men thanh peptide va amino acid, ddng thoi hd tro gidi phéng cac thanh
phan gép vi tir t€ bao nAm men .

Gia tri cia enzyme nam & kha ning lam qua trinh chiét xuit c6 dinh huwéng hon so véi chi dwa vao tw
phan, dic biét khi muc tiéu 1a tao nén vi savory/umami 6n dinh va dé phéi tron. Tuy nhién, hiéu qua
cudi cung van phu thudc nguyén liéu ndm men, tién xt Iy, diéu kién phan &ng, buwdc tich va cong thirc

thwc pham cudi [,

V&i vai tro nha cung cip, Enzymes.bio cung cip san phdm theo don vi 1 kg kém CoA va SDS khi dat
hang. Cach s dung phit hop nhit la xem enzyme nhw mot thanh phan hé tro quy trinh san xuit yeast
extract, cin dwoc tich hop vao diy chuyén ché bién thwc phdm min dwa trén muc tiéu cong nghé va

cam quan cu thé .

Dat mua Yeast Extraction Enzyme Yeast Protein Hydrolase Condiment Food
Extraction Enzyme truc tuyén

Ban theo don vi 1 kg, c6 sdn trong kho va sdn sang giao hang. Dit mua truc ti€p trén clra hang
clia ching tdi — thanh todn truc tuyé&n va chiing toi sé xt 1y don hang. Mdi don hang déu kém

Chrng nhan Phan tich va Bang Dit liéu An toan.

Mua Yeast Extraction Enzyme Yeast Protein Hydrolase Condiment Food Extraction Enzyme =

Tai liéu tham khao

Duwoc danh s6 theo thir tw trich dAn dau tién. Cac nguén truy cp mé, déu dwoc xac minh c6 thé truy cap tai thoi diém xuat ban; s§

trich dan trong bai lién két dén day.
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