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BAN TIN KY THUAT

TAI SAO CAN PHAI CAT GIAM LUONG PUONG TIEU THU HANG NGAY?

Cling nhu céc nudc dang phat trién khac, Viét Nam dang chirng kién sy gia
tang nhanh s6 lwgng cac ca bénh lién quan dén thira chat dinh duwdng nhu béo
phi, dai thdo dwong, tang huyét ap, tim mach, etc. Theo dé, viéc tiéu thu cac
bira an chira nhiéu duong, cung cap lugng 1&dn calories la nguyén nhan chinh
dan dén tinh trang nay.

> Bénh dai thdo dudng (hay con goi la tiéu duwdng) |a mot bénh man tinh, xay
ra khi néng do6 glucose trong mau tang. Tang duwdng huyét trong thoi gian dai
gay tén thuong & nhiéu co quan nhu tim mach, than, mat va than kinh, va
nguy co dan dén tl vong (1 trong 10 nguyén nhan gay tl vong hang d3au trén
thé gidi nam 2020 theo WHO). Theo B Y Té, tinh dén hét nam 2022, Viét Nam
c6 khoang 5 triéu ngwdi dang mac bénh dai thao dwdng (chiém ti [& 7.3% dan
s6 trwdng thanh).

= Ché& dd an uéng phu hop, kiém soat lwong glucose
p a2 tiéu thu cé thé giup giam dang ké nguy co' mac bénh
< A {/ % Ve ., . ~ . .
C i P dai thao duwong, cling nhw duy tri mrc glucose trong
- mau dwoc on dinh.

> Déan s6 béo phi / thira can ciling duoc ghi nhan tdng nhanh chéng trong 1
thap ky vira qua. Theo BO Y T€, béo phi Ia tinh trang tich tu m& thira trong co
thé do tiéu thu qua nhiéu calories, né gy tac déng bat lgi 1&n tat ca cac van dé
strc khoe, lam gidm tudi tho, gy ra nhiéu bénh man tinh nhu dai thdo duong,
tim mach, m& mau, thoai héa khdp, gan nhiém m&, hdi chirng ngwng thé khi
ngl, etc. O Viét Nam, ty 1& béo phi gia ting nhanh, d3c biét [a & Itc tudi hoc
dudng 5-19 tudi, chiém 19% vao ndm 2020 (khu vue thanh thi 1 26.8%, ndng
thon 1a 18.3% va mién nui la 6.9%).

= Ki€m soat can ning bang cach giam lwong calories
tiéu thu nho cac chat tao ngot khéng sinh ndng
=% lwong dang la gidi phap thay thé duwdng hiéu qua da

‘ dwoc chirng minh.

Pwong gdy nhiéu tdc déng xdu dén sirc khée nguoi tiéu diung

\

-> Nhu cdu cdp thiét tim kiém nguén nguyén liéu thay thé dwdng cho thwe phdm.

asiashine@asia-shine.com.vn \ 1900252546



o BAN TIN KY THUAT
THU'C PHAM

MALTITOL & FOSSENCE

GIAI PHAP THAY THE PUONG VI SUC KHOE
THAY THE DPUONG BANG CHAT TAO NGOT TRONG THU'C PHAM
Trong thwec pham, duong duwoc sir dung dé tao vi ngot tu nhién, gidp mén an
ngon miéng hon. Ngoai ra, dudng con cé cac y nghia cong nghé khac cho ché
bién thuc phdm. Qua trinh ndu duwdng tao huong vi va mau siac dep mat do két
qua cta phan &ng caramel hda, hoac phan &ng véi protein (phan ng
Maillard). Trong san xuat banh, duwdng hod tro 1dp kem bo hodc béo, gitp tao
ciu truc va tang thé tich cho san pham. Tinh chat chay va két tinh cla duong
cling déng cac vai tro quan trong trong san xuat keo. Puong con duwgc xem 13
chat bdo quan hodc tao d6 nhdt cho cac sdn pham d6 udng. Cho nén, khi lua
chon chat tao ngot thay thé duwdng, ngoai d6 ngot, chiing ta cling can phai can
nhac thay thé cac chirc nang con lai cha dudng trong san pham thyc pham.
Bang bén dudi gbm cac nguyén liéu thay thé duwdng phd bién hién nay, va mé
ta cac cam giac ngot dac trung khac nhau khi sir dung:

Bdng 1. Cam gidc ngot cua cdc chét tao ngot trong thwec phdm

* DPinh ngot dén nhanh ¢ SECE
\ ? .7 n 7 \ . O Fructose
buong * Cam giac ngot khong kéo dai
* Khoéng co hau vi * Dextrose
T * HFCS
* Dinh ngot trung binh ) Xy“t(.)l
? .7 n 4 N\ . e Ma|t|t0|
Polyol * Cam giac ngot khong kéo dai .
«  Khéng c6 hau vi khé chiu * Sorbitol
& T ' * Erythritol

* Sucralose

* Aspartame

* Kali acesulfame
* Neotame

* Dinh ngot da dang
Chattaongot ¢ Cam gidc ngot kéo dai
cwdng ddocao * Co hauvi khé chiu (dang / kim
loai)

* Stevia
Chitxohoa | Dimhneottrumgbinh e fruco
- * Cam giac ngot khong kéo dai oligosaccharide
e Khong cd hau vi khé chiu mach ngan (scFOS)
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THU'C PHAM

MALTITOL & FOSSENCE
GIAI PHAP THAY THE DPUONG VI SUC KHOE

MALTITOL - POLYOL CO BQ NGOT TUONG DUONG 90% DUONG SUCROSE
Polyol 18 nhém cac hgp chat hitu co chira nhiéu nhém hydroxyl (-OH), va
duwong ruou thudc nhdm nay. Dudng regu cho ham lwgng calories thap hon
duwdng va vi ngot gan giéng dwong cat vdi cac cuong dd ngot khac nhau.

Maltitol thudc nhém dudng polyol, cé dd ngot bang 80-90% dd ngot cua
duwdng cat. Xuat phat tir tinh bot bap hodc tinh bot san, trai qua qua trinh thay
phan cho ra dudng déi maltose, sau d6 1a qud trinh hydro hda géc khir ma
maltitol dwgc tao thanh. Khi géc khir & maltose dugc hydro hda thanh géc
ruou, maltitol sinh ra khong con bi anh hudng bai nhiét dg, acid hay phan tng
Maillard.

Thuy phén +H
Tinh bot » Maltose > Maltitol
(B4p, sin) CH:0H CHOH CH:OH CH:0H
0 £0%, 0 oH
on ﬁ ‘< OH ﬁ ) ‘ K on ﬂ f OH  CHOH
HO 0 ol HO 0
0H 0H OH

Bédng 2. Tinh chét héa ly cua cdc polyol va sucrose

Sucrose Maltitol Xylitol Sorbitol Isomalt Erythritol
Calorie (kcal/g) 4.0 2.1 3.0 2.6 2.0 0.2
gf)m ndng chay 160 146.5-147  93-94.5 97  120-130 121
P tan (%, 25°C) 68 60 64 71 31 36
J(‘?,/? g’r;mot;’zi)han 85 90 75 65 85 85
i"ljjé/‘l’(g(;"g nhiét .18 -23 1153 111 -40 1179
P ngot 100 80-90 100 60-70 40 70

So véi cac duwong ruou khac, Maltitol cho dd ngot gan nhu tuong ty duong

cat; khong co hau vi khoé chju; khong gay hiéu (rng mat lanh khi st dung; cho
ham lwgng calorie thap; it bi hdt dm va do tan t6t.
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THY'C PHAM

MALTITOL & FOSSENCE
GIAI PHAP THAY THE DUONG VI SUC KHOE

MALTITOL - POLYOL CO BQ NGOT TUONG DUO'NG 90% DUONG SUCROSE
> Thi nghiém 1: cam gidc ngot va dé hut @m cda chocolate siva khi diing
maltitol so vo'i dwong cat va erythritol

Ham lwgng st dung: 40% (w/w) maltitol / dwong cat / erythritol

Maltitol Erthritol
Huong cacao Huong cacao
Vi Huong sira Vi Huong sira
Do can bang D6 cén bang
clia vj Muot clia vi Muot
H4u vi khé chiu It vi khé chiu Hau vi khé chiu it vi khé chiu
-=- Dudong ——Maltitol -=- Dudng ==—Erythritol

Chocolate sita st dung maltitol cho cdm gidc ngot gan giong véi duong cat.
M3t khdc, loai dung erythritol cé vi khéng cin bang va gy hiéu &rng mat.

< D6 hap thu am >
40°C; 80%RH

[y
=]

*Hién twong né hoa dworng: xudt hién
khi nhiét d@é lwu tri bj thay déi, khién
hoi nuwdc dong 1én bé mdt va hoa tan
duwong trong chocolate. Va khi nuoc
bay hoi s& dé lai mét I6p tinh thé
duong trén bé mdt chocolate.

Do hap thu am (%)
o = kW B =] 0 WD

— Hién twong khéng mong muén

1.2 3 4 5 6
Theoi gian luru triv (ngay)

Maltitol c6 d6 hat &m thap nén han ché hién twong hdp thu dm trong qud
trinh bdo quan. Chinh vi thé, chocolate s&r dung maltitol khé gap hién tuong
no hoa duong.
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THY'C PHAM

MALTITOL & FOSSENCE

GIAI PHAP THAY THE PUONG VI SUC KHOE
MALTITOL - POLYOL CO DO NGOT TUONG PUONG 90% DUONG SUCROSE
> Thi nghiém 2: thé tich va dé cirng cda banh muffin s& dung maltitol so
voi dworng cat
Bdng 3. Céng thirc bdnh muffin

Puong  Maltitol < Hinh dang bén ngoai >

w o BAN TIN KY THUAT =
' =

Pudong cat 100 -

Maltitol - 100

B6t Iam béanh 100 100 TR, 1

Tring 70 70 v *

Puong cat Maltitol

Bo 70 70 2 S—
< Panh gia cam quan >

Bot sira 5.2 5.2 puong

Bot nd 2 2 , )
Maltitol

Nuwdc 34.8 34.8

s 0 0.5 1 15 2
Tong (g) 382 382 Cam gidc mém
< Do clrng > < Thé tich >
o 80000 Cung 46.0 - Lon

Thé tich (ml)

E 60,000 5.0 ﬁ
Z 440

6p 40000 L 130

B 20w I l 2 420 l E

1 . | hd 41.0 r

: \ - Nho
. M
Pudong Maltitol buong Maltitol

[ Maltitol gitip badnh mém hon va thé tich I&n hon so v&i khi dung di duong. ]

> Thi nghiém 3: dé bén nhiét va phdan &ng Maillard caa maltitol
Ham luong st dung: 10% (w/w)
Nhiét do: 120°C;
Thoi gian: 2 gio; Amino acid: 1%
[ Maltitol bén nhiét va khéng tham gia J
phan rng Maillard.
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THY'C PHAM

MALTITOL & FOSSENCE
GIAI PHAP THAY THE DUONG VI SUC KHOE
MALTITOL - POLYOL CO PO NGOT TUONG PUONG 90% PU'ONG SUCROSE

» Cdc wng dung khdc @

. gL "
-
5
-
e
L

Keo curng Kem va cdc san Cac san pham
pham déng lanh nuwdc giai khat
> Cdc san phd@m thwong mai dé trng dung thanh céng Maltitol

< Chocolate / Giam duwong, tang hwong vi >

Puong: 42%, Maltitol: 14% buong: 50%
Maltitol: 5% Maltitol: 5.8%

< Chocolate / Khong dwong >

Maltitol, hat chia,
inulin, acid lactic, vi
khuan (d3 thanh
trung)

e J Cacao, Maltitol, béo

_fw thuc vat, chit nhi
| . 26t

!‘p hoéa, huwong

e v

> Déi nét vé nha cung cdap
Cong ty Mitsubishi Corporation Life Science Asia
(MCLS) duoc thanh [ap vao nam 2003 tai Thai Lan,
MCLS ASIA véi cong ty me la tip doan Mitsubishi Corporation
Life Sciences Limited (Nhat Bdn) — don vi san xuét
nguyén liéu thyc phdm dan dau thé gidi.
MCLS Asia la chuyén gia san xuat va cung (rng chat tao ngot Maltitol (ca dang
bot va syrup) chat luvgng cao tir tinh bdt san, vdi cdc chirtng nhan nhu ISO
9001, HACCP, FSSC 22000 va Kosher.
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THU'C PHAM

MALTITOL & FOSSENCE
GIAI PHAP THAY THE PUONG VI SUC KHOE

FOSSENCE® — CHAT XO' HOA TAN MACH NGAN

Fructo-oligosaccharide (FOS) hodc oligofructose duoc biét dén réng rai nhu la
moét loai prebiotic (chat xo hoa tan) — giup kich thich sy sinh trudng cla céc vi
khuan c6 lgi cho hé tiéu hda nhu Bifidobacteria va Lactobacilli.

FOS mach
ngan

OLIGOFRUCTOSE

INULIN

Hinh 1: Bé dai mach ctia dworng, FOS mach ngadn va Inulin

FOSSENCE® |a FOS mach ngdn dwogc san xuat tir qua trinh 1én men sinh hoc tw
dwdng mia nham dam bao dd dai mach dwoc kiém soat khdng qua 5 phan ti
(1 glucose va khong qua 4 fructose). Nho thé, FOSSENCE® tan 100% trong
nudc, dé dang dugc st dung bdi cac lgi khudn va dac biét, FOSSENCE® con tao
vi ngot cho san pham thuc pham.

FOSSENCE®

Chiét xuat Chuyén héa

Sucrose sinh hoc
Vg | m / GF2
GF3

Mia Q F = Fructose h G = Glucose

Hinh 2: Qud trinh sén xudt FOSSENCE déc quyén

00000

(0]
-1
o

FOSSENCE® I3 gidi phdp chat xo hoa tan thay thé dudng ty nhién va mang lai
nhiéu lgi ich strc khde cho ngudi st dung
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BAN TIN KY THUAT

THY'C PHAM

MALTITOL & FOSSENCE
GIAI PHAP THAY THE DUONG VI SUC KHOE
FOSSENCE® - CHA'T XO HOA TAN MACH NG/f\N

Tuy dbé ngot chi tuwong
duong 40% dudng, nhung
FOSSENCE® cho cam giac
ngot co dinh ngot trung binh
va thoi gian lwvu ngan, gidng
nhv duong. Déng thoi, hau
vi cla noé cling trung tinh va
dé chiu.

Ngoai ra, FOSSENCE® mang
dau di cic chic nang cla
duong trong coOng nghiép
thuc phdm nhung véi céc chi
s6 strc khoe tot nhu gia tri
calorie & chi s6 Gl thap, va I3
nguén cung cap xo hiéu qua.

Bdng 4. Tinh chdt ciia FOSSENCE va dwong

RNl GFn (2<n<4) GFn(n=1)
Do ngot 40 100
Calorie (kcal/g) 1.5-2.0 4.0
Ham luvgng xo 95 0

Chi s6 Gl ~0 60
Do tan (%, 25°C) 68 75

Tu nhién bap ung bap &ng

> Thi nghiém: cdm gidc ngot ctia FOSSENCE® so vdi dwdng trong dé uéng

giai khat

Ham lwong si dung: thay dudong bang 6% FOSSENCE®

Téng quat

Mouthfeel

—— FOS (6%)
— Dbuong

Vi

FOSSENCE® giap san pham:
v" Huwong vi hai hoa

HUONg | v py hoa tan cao gitip da
dang &ng dung vao qui trinh
san xuat san cé

v' C6 thé két hop védi cac chat

Huong tao ciu truc khac dé cai

thom thiéen mouthfeel cho san

pham.

@ L . .
}!{ asiashine@asia-shine.com.vn
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THU'C PHAM

MALTITOL & FOSSENCE
GIAI PHAP THAY THE PUONG VI SUC KHOE

FOSSENCE® — CHAT XO' HOA TAN MACH NGAN
» Cdc trng dung giam dworng ciing FOSSENCE®
Bang 5. Cdc wng dung cho FOSSENCE®

Ham lwong San pham tiém nang
FOSSENCE®
Sira va cdc san pham Sita nuwdc, yogurt, kem
N 5-50% A Lo . s A
tu sira Bot hoa tan (tra, ca phé, etc.)
Banh 5-100% Cooklies,‘banh, mi, sandwich,
premix lam banh
Keo 5-20% Chocolate, keo mém, keo cirng
San pham ngii cdc 5-50% Thanh ngii coc, b6t ngii cée

TATA NQ la thanh vién cla tap doan TATA
(An D6), thanh 13p tir n3m 1868. TATA NQ
la chuyén gia vé cdng nghé |1én men, cung
cdp cac gidi phdp cai thién sic khde
duwong rudt.

TATA NQ la nha san xuat FOS/GOS I&n
nhit tai An D6. Nha may vdi cong suit
5000 MTPA dat nhiéu ching nhin nhu
FDA, FSSC 22000 va GMP.
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THU'C PHAM

MALTITOL & FOSSENCE
GIAI PHAP THAY THE DUONG VI SUC KHOE

GIAI PHAP KET HOP CAC CHAT TAO NGOT CHO HU'O'NG VI TRON DAY

Van dé cta maltitol/FOS khi thay thé duong la mac du ching cé cdm gidc ngot
twong ty dudng, tuy nhién, cudng dd ngot van thap hon. Dé ting cuong do
ngot, viéc két hop dung cac chat tao ngot nay cung vdi cac chat tao ngot
cudng do cao la gidi phap hiéu qua cho cic nha nghién cliru & phat trién san
pham.

Nguoc lai véi cac chat tao ngot cwdng dd cao, ching cé thé cho d6 ngot cao

va kéo dai nhwng lai d€ lai hdu vi kho chiu, d6ng théi lam mat phan khéi lwong

chat khé ma duong mang lai. Diéu nay duwgc dap ng bédi maltitol hodc FOS.
> Thi nghiém: két hop maltitol/FOS cuing sucralose trong bdnh cookie

Trong banh cookie, ngoai phan chat khéi da so tir bdét mi hodc chat béo, duwdng
chiém khoang 25%. Vi thé, khi thay bang chat tao ngot cwdng dd cao, 25%
chat khéi nay can duwoec tinh todn sao cho huwong vi va ciu tric banh khéng bj

thay déi. . . _
Y Hinh 3. Biéu do cdn bang do ngot, chdt khéi va

chure nang céng nghé cta bé 3 chdt tao ngot

0 v Do ngot Chatkhsi ¥ Chicning

s 25 —

O FOSSENCE"
S Maltitol

]

o0 Maltitol

c
"g 12.5 — Puong

c

<(C Sucralose Sucralose
o (200ppm) (200ppm)

Lic nay, bd chat tao ngot gdbm: sucralose, maltitol va FOS la sy két hop t6i wu,
v&i cac dac tinh & vai tro riéng biét:

v" Sucralose: thay thé dé ngot cda duwong nhuwng cé ngudng gidi han sir dung
do hau vi khé chju -> s& dung & lam lwgng 200-300 ppm dé thay thé 12-
15% duwong

Maltitol: thay thé phan chat khéi, cling nhu phan dd ngot con lai

(\

v FOSSENCE®: I3 chat liéu cho qua trinh Mailard hda tao mau nau va huong

banh nuwdng. Déng thoi, che hau vi khé chiju cda sucralose.
KS. Pham Thuy Dwong
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THY'C PHAM

L GC20AH & LGCI11TH
DHA DANG BOT VA PHUONG PHAP BO SUNG

CHO SUA TIET TRUNG UHT

TAI SAO PHAI BO SUNG DHA? -
Docosahexaenoic Acid (DHA) la acid béo
khéng b3o hoa cd 22 carbon, 6 néi doi,
ndi déi dau tién & vi tri carbon sé 3 tu
dau omega. DHA la mot trong 3 loai
acid béo chinh, thiét yéu trong ho acid béo
Omega-3. Alpha-linolenic acid (ALA) va
Eicosapentaenoic acid (EPA) |a 2 loai acid béo S
chinh con lai. EPA DH
Trong co thé con nguodi, DHA tham gia vao thanh phan ciu tao cla
cac phan t&r lipid nhu triglyceride, ganglioside, phospholipid va
sphingomyelin. Cic phan t& lipid nay s& tiép tuc dugc co thé tong hop
tao thanh phan t& phire tap hon la lipoprotein, hodc trd thanh nhan t6 quan
trong trong cau tric mang t& bao ndo va mat.

HOMEGAM™

CH,
|

Phospholip/'d
L Lipoprotein

7

"

Mang té bao

Ganglioside Sphingomyelin |

Do dd, DHA khéng nhitng déng vai trd quan trong cho sy phat trién
tré so sinh va tré em ma con duy tri cac chl&c nang binh thuong
nguwoi trwang thanh:

« PAm bdo cho sy phat trién binh thuong
& tré so sinh vi la thanh phan quan trong trong
ciu truc cla vo ndo, vdng mac mat va nhiéu
b6 phan co thé khac

 Tang cuwong chirc nang nhin va kha nang
nhan thic & tré nhd. (% '

-

&
&
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www.asia-shine.com.vn BAN TIN KV TH UAT &
THY'C PHAM
LGC20AH & LGCI11TH |
DHA DANG BOT VA PHUONG PHAP BO SUNG
CHO SUA TIET TRUNG UHT

TAI SAO PHAI BO SUNG DHA?

 Cii thién tri nhé, gidm thiéu cic triéu ching cua
7&?‘/ bénh Alzheimer

» Diéu ti€t tdm trang va gidm nguy co trdam cam bdi kha nang
| hd trog san sinh hormone serotonin (chat dan truyén than kinh
(©)> gilp can bing tam trang)
* Giam ap lyc mat, cai thién triéu chirng khd mat va ngin ngira
bénh vdng mac & ngudi tiéu duwdng
* Gidm nguy co mac cac bénh vé tim mach bai khd ndng lam giam
lwgng m& trong mau va tang cwdng ham luong cholesterol tot.

LUQONG DHA BO SUNG BAO NHIEU LA PHU HOP?
Trong co thé con ngudi, DHA duwgc sinh téng hop tir ALA tuy nhién
vdi ti 18 chuyén hda rat thap (0.5-5%). Vi vay, nén bd sung DHA bang
thuc pham tir cac loai ca giau béo (cd hdi, ca nglr, etc.), dong vat cd vé (hau,
so diép, etc.), cdc loai dau (dau cd, dau tdo). Hon nita, nham
muc dich tién lgi va kha nang cung cdp day du lwgng DHA khuyén nghi, nén
st dung thyc phdm bd sung DHA, dic biét 1d cidc san phdm tir sita
b6 sung DHA (sita bét, sita nudc, sita chua, etc.) phu hop cho nhiéu
déi twong bao gobm phu nir mang thai, tré so sinh, tré em, nguoi
trudng thanh va ngudi I&n tudbi.
T6 chirc Lwong thye va Néng nghiép Lién Hop Quéc (FAO) d3 dua ra khuyén
nghi vé lvong DHA can dung nap mdi ngdy nham dat dwoc nhirng lgi ich
chirc ndng cho tirng d6i twong dac biét nhu sau:
* Tré 0-6 thang: 0.1-0.18% nang lwvgng/ngay
* Tré 6-24 thang: 10-12 mg DHA/kg can ndang/ngay
 Tré 2-4 tudi: 100-150 mg EPA+DHA/ngay
 Tré 4-6 tudi: 150-200 mg EPA+DHA/ngay

* Phu nitr mang thai hodc cho con bu: 200 mg DHA/ngay hodc tdi thiéu 300
mg EPA+DHA/ngay

e Nguoitrwang thanh: 250-2000 mg EPA+DHA/ngay.
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THY'C PHAM

LGC20AH & LGCI11TH
DHA DANG BOT VA PHUGNG PHAP BO SUNG

CHO SUA TIET TRUNG UHT ,
QUA TRINH OXY HOA CUA DHA — THACH THU'C CHO NHA SAN XUAT

DHA 13 mét phéan tl&r acid béo nhay cam vdi cic yéu t6 nhiét d6, d6 &m, anh
sang va tac nhan oxy hda. Thach thi&c ma nganh cbng nghiép
dang phai d6i mat khi s dung ching 13 kha ning dé& bi oxy hda do
muc d0 khong bao hoa cao. Acid béo khdong bao hoa thuwong bi oxy hda
b&i chudi phan &rng oxy hoa goc tu do thong qua cac budc khdi dau, truyén
dan va két thuc, tao ra lipid hydroperoxide va cdc hop chat oxy hdéa nhuv
alcohol, andehyde va ketone. Qua trinh oxy héa khdng chi gay ra sy bién d6i
sau sac vé tinh chat cdm quan, mui vi ma con tao ra cac san pham cé hai cho
strc khoe.

1. Bwérc khéi dau 2. Bwédc truyén dan 3.Budrc két thuc f
i R—C—R
i Tac nhan R ] ; R®
P H H 0 S .
/ + 'ngyhoa 4 R—C—R, R—C—R, RH * 2 R —Ry
: = 0 . 0 / I
—H < —OOH o0 » G & RO* / \ 0 + RH
H
OH ‘ H
R ':I - Ry R—C—R; R—C=0
|
?4 " R,
Chat béo Phan tir Phén t&r Goc Phan tir Phan tlr Phan tir
khong bio hoa lipid peroxide lipid peroxide lipid peroxide alcohol ketone aldehyde

Theo nhiéu bédo cdo khoa hoc, DHA & trang thai nguyén ban cé tac dung tich
cuc, lam giam qua trinh san sinh Amyloid beta peptide (AB) —
tac nhan chinh gay ra bénh Alzheimer. Tuy nhién, sy oxy hda DHA,
du & mic dd rat thap (1%), da lam ting 1én dang ké ham luwong AR
va mat di tadc dung chéng lai bénh Alzheimer ciia DHA.

Ngoai ra, mirc d6 oxy héa DHA cao s& tao ra cac hgp chat oxysterols
c6 nhiéu tdc ddng khéng t6t téi co thé. Cac hop chat 5, 6-epoxycholesterol
va 7-hydroxycholesterol gay ddc doi vdi té bao néi md va té bao co tron &
néng dd thap (umol). Mat khdc, oxysterols cé thé gy anh huédng tiéu cuc
tdi sw nhay cdm cla co thé vadi insulin mét cach gidn tiép, cling nhu tac
dong xau 1én hé than kinh trung vong. Mét nghién ctru trén loai chuét cho
thay ty |é chét & chubt non duoc sinh ra bdi chudt me (duoc cho an theo
ché d6 giau chat béo, trong d6 mirc dd DHA bi oxy héa 10%) cao gap 8-13
lan so v&i khi chudt me dwoc cho an theo ché d6 chat béo chira DHA chua
bi oxy hoda.
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THY'C PHAM

L GC20AH & LGCI11TH
DHA DANG BOT VA PHUONG PHAP BO SUNG

CHO SUA TIET TRUNG UHT
QUA TRINH OXY HOA CUA DHA — THACH THU'C CHO NHA SAN XUAT
Do d6, dé ngan nglra qua trinh oxy hda gy ra bdi tdc nhan oxy hda va cac
yéu t6 moi truong tac dong, nhiéu nha san xuat da thyc hién nghién ctru va
cai tién cong nghé san xuat cling nhu bao gdi va bao quan. Trong dé, cong
nghé vi bao (microencapsulation) duoc &ng dung véi nhiéu wu diém giup 6n
dinh chat lvgng va dac tinh cdm quan cta DHA. M6t sé vu diém chung ma
cong nghé vi bao mang lai cho sdn pham c6 thé ké dén la:
* B30 vé cac thanh phan man cdm khdi tac ddng tiéu cuc tir moi trwdng bén
ngoai nhuw khéng khi, dnh sdng, d6 am, nhiét do, pH, etc.
* Tao I&p mang chan ngin cdn qua trinh khuéch tan vat chat tir bén ngoai
moi trwdng vao bén trong ciu tric vi bao va nguoc lai
* Chuyén d6i tlr nguyén liéu dang 1dng cé d6 nhét cao khé bom hut va can
bdo quan & nhiét d6 thap sang nguyén liéu bot dé van chuyén va thao tac
va bao quan & nhiét do thuong.

. Cac hoat chat duoc khuéch tan
Hoat chat

Chat mang Mang lugi polyme

CAU TRUC MOT HAT VI NANG CAC CAP DO VI BAO KHAC NHAU

/- SAN PHAM BOT DHA INTENCAP™ LGC20AH & LGC11TH ~
Asia Shine xin tran trong gidi thiéu dén Quy déc gid Giai phap bo sung
DHA cho sira tiét trung UHT cla nha san xuat Pharmamark tir Uc
sir dung cdng nghé vi bao IntEncap™ dugc cap bang sang ché ddc quyén
giup han ché céc tdc dong tiéu cuc tir moi trwdng dnh hudng dén gia tri
cam quan cling nhu chat lvong san pham trong sudt thoi gian sir dung
va bao quan.

"= Pharmamark IntEhcap a

NUTRITION AND TECHNOLOGY INTELLIGENCE /

\_
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THY'C PHAM

LGC20AH & LGC11TH
DHA DANG BOT VA PHUONG PHAP BO SUNG
. CHOSUATIET TRUNG UHT
SAN PHAM BOT DHA INTENCAP™ LGC20AH & LGC11TH
% Céng nghé IntEncap™ déc quyén dwoc cdp bang sdng ché
Cong nghé san xuat IntEncap™ cla Pharmamark c6 ban chéat la cong nghé
vi bao (microencapsulation) — qud trinh st dung I&p vat liéu bén ngoai
bao boc toan bé cac hat vat chat can dugc bdo vé bén trong. Diém khéc biét
clia IntEncap™ so véi cac cong nghé vi bao thong thuong la sir dung
sdn phdm clda phdn (ng Maillard gilta protein va carbohydrate dé lam
chat mang bao boc va bao vé DHA.
Cac sdn pham cua phdn (&ng Maillard, ddc biét 1a protein dudng hoda
(glycosylated protein) thé hién nhiéu tinh chat chic ndng tét hon bao gom
kha ndng chéng oxy hda va khang khuan, kha ndng chju nhiét cling nhu
chirc nang nhii héa va tao bot khi so v&i protein ty nhién chua bién déi.
Vi vay, cic san pham cda phan (ng Maillard cé kha ndng nhii hda va tao
ciu truc vi bao déng thoi han ché qua trinh oxy héa gitp kéo dai thoi gian
bdo quan cho cac thanh phan man cdm tuwong tu nhu dau DHA.
Do d6, IntEncap™ mang lai nhiéu dac tinh vuot troi:
 T6i wu lvgng dau béo trong thanh phan bét sau khi sdy 1én dén 65%
* Tiét kiém chi phi vdn chuyén va bdo quan so v&i dau béo dang ldng
* Tich hop nhiéu dac tinh chéng oxy héa nén kéo dai thoi han sir dung 1én
dén 24 thang & nhiét d6 thuong 25°C.
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9.0

14.0 1
12.0 Ngudng cdm nhan huong vi 6i
10.0
8.0 1
6.0
4.0 4 e
2.0 s
0.0 —
0 3 6 9 12 15 18 24 0 3 6 9 12 15 18 24

6.0
3.0 4
0.0 4

Cuding 6 huong vj bi

Ham lugng propanal (pg/g)

Thei gian bo quan (théng) Thoi gian bdo quén (thang)

I ~—— IntEncap™(50% oil) 25 °C #- |ntEncap™(50% oil) 35 °C I I ~— IntEncap™ (50% oil) 25 °C #®- IntEncap™(50% oil) 35 °C I
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Chétlwgng tdng thé
Ham luvgng OMG-3 va
triglyceride (%)

e B
2 o

Thei gian bdo quan (théng) Thai gian bdo quan (thang)

| —=— intencap™(50%oil) 25 °C ®— IntEncap™(50%o0il)35°C | | = oHa = EPA  —d— Trighceride |

asiashine@asia-shine.com.vn 16 \ 1900252546



o BAN TIN KY THUAT
THU'C PHAM

LGC20AH & LGC11TH
DHA DANG BOT VA PHUGNG PHAP BO SUNG

- CHO SUA TIET TRUNG UHT
SAN PHAM BOT DHA INTENCAP™ LGC20AH & LGC11TH

** Quy trinh san xudt bét DHA IntEncap™ LGC20AH & LGC11TH

Quy trinh san xuat dwoc tién hanh nhw sau. DPau tién, cdc nguyén liéu cé ban
chat 13 protein (sodium caseinate) va carbohydrate (glucose syrup, dry
glucose solid) dwgc phan tan va hoa tan trong nudc dé tao dung dich
protein-carbohydrate. Dudi sy kiém sodt chdt ché vé cac thong sb
phan (ng bao gém pH, nhiét d6 va thoi gian 4, phan &ng Maillard xay ra
trong dung dich protein-carbohydrate dam bao dat duoc cac tinh chat chirc
nang theo yéu cau va han ché tao ra cac sdn pham khéng mong muén cé hai
cho strc khde va anh hudng d€n mau sac. Tiép theo, ddu DHA héa long duoc
thém vao dung dich va khudy trén (rng suit cao dé tao hé nhii tvong dau
trong nuwdc. Trong giai doan nay, ddu DHA dugc xé nhd va vi bao bdo vé boi
cac hop chat di vong, reductone va melanoidin 13 cac san pham cla phan
&rng Maillard héa. Sau dé, hé nhi twong nay duoc bom dén thiét bj say
phun. Dudi tac ddng cla tac nhan say la khéng khi néng, cac giot nhii twong
duoc tadch nudc va chuyén thanh dang bdt. Cac hat bot thu duoc sé di qua
cac cyclon dé phan tach va tinh chon. Cudi cung, ngudi ta thu duoc dau DHA
dang bot da duoc vi bao.

Pharmamark hién dang cung cap hai san phdm IntEncap™ LGC20AH va
IntEncap™ LGC11TH &ng dung cho san pham sita tiét trung UHT dat
chirng nhan an toan cho tré so sinh dudi 1 tudi.

Béng 1. Ddc tinh san phdm LGC20AH va LGC11TH

Dau tao tinh luyén tir loai Dau ca nglr tinh luyén tir

Neudn edc Schizochytrium sp. (vi tao tu nhién

guong bién di dudng) Dau hudéng duwong giau

Dau hudng duong giau oleic | oleic

Ham luong

i 7o > 0 _AEO

chat béo tong 40% 40-65%

Ham lwvong DHA 17-21% >11%

Ham luvgng EPA - EPA > 2%
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THU'C PHAM

LGC20AH & LGC11TH
DHA DANG BOT VA PHUONG PHAP BO SUNG
, ~ CHO SUA TIET TRUNG UHT
U'NG DUNG BOT DHA INTENCAP™ TRONG SU'A TIET TRUNG UHT
* Quy trinh céng nghé san xudt Sira tiét trang UHT b6 sung DHA
Bédng 2. Quy déi bét IntEncap™ cho 20 mg Bdng 3. Céng thurc sira tiét
DHA hodic 20 mg DHA+EPD trong 100 g trung bé sung DHA / DHA+EPA

thanh phdm Tén nguyén

Ham lwgng (%)

IntEncap™ IntEncap™ liéu
LGC20AH LGC11TH Sira tuoi 95.30
Ll::g’ng nguyén liéu Puong 43
b6 sung cho 100 g 0.118% 0.154% —
thanh phim (%) Muai 0.1
Ham lwgng DHA Carrageenan 0.015
e e 20 mg/100 16.8 mg/100 —
toi thieu g/ 8 8/ 8 Lecithin 0.05
Ham lwvong EPA :
A’a.m e . ng _ 3.2 mg/loo g M'Xed Natural 0_028
toi thiéu Tocopherol
Ham lwgng Theo ban
: P ~ - 20 100 A ™ g quy
DHA+EPA t3i thidu mg/100¢ | | Bot IntEncap di
¥ i Huong liéu, .
Sura tuol . ng fied Tuy theo nhu
mau thuc “
. ” A, cau
Gia nhiét pham
Carrageenan, e ) L o
lecithin, Pong hoa toc 1.Gia nhiét sira twoi dén 60°C
tocopherol, SP e 2.Thém 75% duwong, carrageenan,
hwong, mau lecithin, tocopherol, huvong va mau
Bong hoa ap vao dich sita néng va dong hoa toc do
suat cao cao
Ph&i trén Dong héa te 3.Dog'g hAoa apAsua‘ti cao 2\00/59 bar'; \
A . 4.Phoi tron khé phan duwong con lai va
kho do cao R
b6t IntEncap™
X ly UHT 5.Thém hon hgp duong va bot
IntEncap™ vao dich sita d3 dong hda
RSt vo trung va déng hoa téc do cao
6.Tiét trung UHT & 140°C trong 4 gidy
Sita tiét trung va lam ngudi nhanh vé 25°C
bd sung DHA 7.Chiét rét vo trung va dong gdi bao bi. |
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THY'C PHAM

L GC20AH & LGCI11TH
DHA DANG BOT VA PHUONG PHAP BO SUNG

CHO SUA TIET TRUNG UHT
U'NG DUNG BOT DHA INTENCAP™ TRONG SUA TIET TRUNG UHT

% Quy trinh céng nghé san xudt Siva tiét triing UHT bé sung DHA
Mot s6 diém can lvu y ma Pharmamark khuyén cdo dé cé sdn pham
Sira tiét trung UHT b6 sung DHA cho chat luvgng tét nhat:
* Dam bao bot DHA IntEncap™ dwgc phan tan va hoa tan hoan toan
khi d6ng hda téc d6 cao cung dich sita d3 déng hoa
* B6t DHA IntEncap™ cé kha ndng 6n dinh trong qua trinh x ly tiét tring
UHT & diéu kién nhiét 6 141°C trong 8 gidy
* Nén st dung bao bi cdn anh sidng va gidm thiéu lwgng head space
cling nhu st dung khi ni-to dé dudi khdong khi trong sdn pham trong
qua trinh bao gai giip han ché tdi da qua trinh oxy héda.
pOI NET THONG TIN VE NHA SAN XUAT PHARMAMARK
Pharmamark Nutrition Pty Ltd cé tru s&@ dat tai Australia, la tap doan
da quoc gia dan dau vé sang ché va céng nghé vi bao chat béo va cac
hoat chat sinh hoc, gitp 6n dinh va tang cwdng khd ndng chéng oxy hda
cla nguyén liéu, &ng dung vao cac san pham dinh dudng cho tré so sinh,
tré nho, phu ni*r mang thai va san pham dinh du®ng ting cuwdng cho
nguwoi trwdng thanh.
Puwoc thanh 1ap tir ndm 1994, dén nay, tdp doan Pharmamark d3 cé 29 nam
kinh nghiém, tao dwng danh tiéng ndi bat trong nhirng rng dung lién quan tJi
khoa hoc va cong nghé. Pharmamark cé 03 chi nhanh dai dién & cac
chau luc: chau Phi (Nam Phi), chau Uc (Uc) va chau A (Thai Lan).

@ ad Qm : @015 .2020
m .2016 ’DPhcrmc

L harmamark /4 o ‘s”»'i'm :3' Pharmamaork

1999
Pharmamark Australia Pty Ltd.

1994
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THY'C PHAM

L GC20AH & LGCI11TH
DHA DANG BOT VA PHUONG PHAP BO SUNG

CHO SUA TIET TRUNG UHT
PHU LUC HINH ANH
Quy trinh sdn xuat bot DHA IntEncap™

v T:..':':"""' 2 < >
) Cu(H:O <& F e w
wCiHuO: ™ o 4« Khodngkhinéng

Protein Carbohydrate Dau DHA Hat vl néing
Gia nhiét Dung dich
Nudc ) Protein-
Carbohydate

Hé nhii twong

Phan &ng Maillard dBu trong Ao

HCOM HCOM HCOM

HCOM HCOH

CH O CH,OM CH.OM

PHU LUC TAI LIEU THAM KHAO

[1] Health Benefits Of Docosehexaenoic Acid (DHA) - LLOYD A. HORROCKS, YOUNG K. YEO -
01.1999

[2] Oxidized Docosahexaenoic Acid Species and Lipid Peroxidation Products Increase
Amyloidogenic Amyloid Precursor Protein Processing - Marcus OW. Grimm, Viola J.
Haupenthal, Janine Mett, Christoph P. Stahlmann, Tamara Blimel, Nadine T. Mylonas,
Kristina Endres, Heike S. Grimm, Tobias Hartmann - 08.2015

[3] Oxidized fish oil in rat pregnancy causes high newborn mortality and increases maternal
insulin resistance - Benjamin B. Albert, Mark H. Vickers, Clint Gray, X Clare M. Reynolds,
Stephanie A. Segovia, José G. B. Derraik, Paul A. Lewandowski, Manohar L. Garg, David
Cameron-Smith, Paul L. Hofman, and Wayne S. Cutfield - 07.2016

[4] The Synthesis, Biological activities and Applications of Protein-Polysaccharide Conjugates
in Food System: A Review - Shixuan Zhang, Kai Wang, Yongtao Qin, Shunyi Zhu, Qikuan
Gao, Diru Liu—01.2023

[5] Maillard Reaction Products as Encapsulants for Fish Oil Powders - Mary Ann Augustin, Luz
Sanguansri, Ortwin Bode — 05.2006

[6] Docosahexaenoic Acid Delivery Systems, Bioavailability, Functionality, and Applications: A
Review — Wenwen Lv, Duoxia Xu — 09.2022 KS. Nguyén An Khang
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BO ENZYME TOI UA HOA CHO NGANH BIA

SO LU'Q'C VE NGANH BIA

Bia 13 mot loai d6 udng phd bién trén thé gidi
va d3 duoc tao ra cach day sau nghin nam bai
cdc nén van minh lau doi nhw Ai Cap cb dai va
Mesopotami.

Ngay nay, san xuat bia I3 mot trong nhirng nganh cong nghiép thwec pham duoc
chud trong hang dau trén thé gidi. Theo s6 liéu cla Téng cuc Théng k&, sadn
lwong bia Viét Nam sdn xuat Ity k& 9 thang dau ndm 2022 dat 3.98 ty lit, ting
14.2% so v&i cung ky nam 2021 va tang 9.1% so v&i cung ky nam 2019 - trudc
khi dich bénh bung phat. Mc tiéu thu bia cda nguwdi Viét Nam tinh dén nam
2022 la 4 ty lit bia/ndm, chiém 2.2% thj trwdng toan cau. Piéu nay da khién
Viét Nam tr& thanh qudc gia dirng dau trong khu vire ASEAN vé tiéu thu bia.

Hinh 1. Thwc trang nganh bia, 2017 — T9/2022
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Viéc str dung enzyme la mot trong nhirng “chia khéa” cla nganh san xuéat bia.
Nghién clru va rng dung cac enzyme trong sdn pham s& cho chat lvong bia tét
hon va dat hiéu qua trich ly cao hon trong qua trinh san xuat. Muc dich cla bai
viét nay la gidi thiéu cac gidi phdp enzyme cla nha san xuat Soufflet
Biotechnologies duoc st dung trong qua trinh san xuat bia gitip ndng cao chat
lwong cta san pham.

TONG QUAN VE CONG NGHE SAN XUAT BIA

Quy trinh san xuat bia chd yéu gbm cdc budc chinh la nghién, ndu thé liéu va
ndu dich nha, loc b3, bd sung hoa bia, 18n men chinh, 1én men phuy, loc, pha
bia, dong chai, thanh trung. Trong d6, cdc qud trinh niu thé liéu, niu dich nha,
|&n men chinh va Ién men phu nén dwoc bé sung enzyme véi muc dich khai
thac cac thanh phan dinh du@ng cho ndm men bia st dung trong qua trinh 1én
men tao san pham. Hiéu suat khai thac dwoc quyét dinh bdi qua trinh trich ly
cac cau tlr cd khdi luong phan t&r nho tir nguyén liéu vao dich ndu va qua trinh
thdy phan cdc thanh phan nhu tinh bét, B-glucan, protein thanh duéng, acid
amin, mot sé vitamin, khodng chat.

Béng 1. Mét sé enzyme trong malt va diéu kién hoat déng téi wu:

Enzyme Topt VA PH ¢ Co chat San pham
Endo-1,4-B- T,,=40-45°C  B—glucan cao B—glucan phan tlr thap
glucanase PHop =4.5-4.8 phan tlr hoatan hoa tan, cellobiose
Hé protease T,,=45-50°C  Protein, peptide Acid amin

PHopt = 5.5
Phosphatase T,,,=50-52°C  Phosphate hitu Phosphate v6 co
pPHypt =5.0-5.2  co
B-amylase Topt = 60—65°C  Dextrin Maltose
PHype =5.4—5.6
a-amylase Topt = 70—75°C Tinh bot Dextrin,
PHop = 5.6 —5.8 oligosaccharide
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THY'C PHAM

BO ENZYME TOI UA HOA CHO NGANH BIA

GIAI PHAP ENZYME GIUP TOI U'U QUY TRINH SAN XUAT BIA TU SOUFFLET

O GIAI DOAN NAU THE LIEU: Djch héa tinh b6t

Ché pham alpha-amylase chiu nhiét tir vi khuan Bacillus licheniformis

Chitrc nang:
« HO tro hé enzyme trong qua trinh niu dich nha
« RGOt ngdn thdi gian, nAng cao hiéu suat qua trinh dich hda tinh bot tir
thé liéu
e Gidm d6 nhdt cha dich ban thanh pham
e CAthé sl dungty lé thé liéu cao hon (trén 25%).
Nhiét do t6i wu: 80 — 90°C
Ham lwong sir dung: 0.03 — 0.06% khoi lugng thé liéu (w/w)

O GIAI DPOAN NAU DICH NHA: Thdy phén protein

Ché& pham protease thu nhan tir vi khuan Bacillus subtilis

Chitrc nang:
« HO tro enzyme protease trong malt
« ROt ngan thoi gian, cai thién hiéu suat qua trinh thdy phan protein,
tao ra nhiéu acid amin tw do, chuan bj t8t cho qud trinh [én men
e PhU hgp v&i san pham bia cd ty |é thé liéu cao
* Han ché su tao thanh cac hop chat cé mui vi khdng mong muén va
gay hién tugng keo tu trong qua trinh dun séi v&i hoa bia (peptone,
polypeptide).
Nhiét do t6i wu: 45 — 55°C
Ham lvong sir dung: 0.03 — 0.1% khéi lwvgng nguyén liéu (w/w)
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BO ENZYME TOI UA HOA CHO NGANH BIA

O GIAI DOAN NAU DICH NHA: Thay phén B-glucan

Ché& pham B-glucanase chiu nhiét thu nhan tir nAm méc Penicillium
Emersonii

Chirc nang:

* Thay phan cac thanh phan khéng hoa tan (B-glucan, arabinoxylan) cé
trong nguyén liéu thanh cac sdn phadm cé phan t& lvgng thap, han
ché sy lang tla

« Gidm do nhdt cha dich nha, cai thién hiéu suat loc, rat ngan thoi
gian loc dich nha.

Nhiét do toi wu: 60 — 65°C
Ham lwong sir dung: 0.015 — 0.05% kh&i lvgng nguyén liéu (w/w)

O GIAI DOAN NAU DICH NHA: Dich héa tinh bét

Ché& pham alpha-amylase thu nhan tir vi khuan Bacillus licheniformis

Chirc nang:
« Ting hiéu suat thdy phan tinh bdt trong hon hop thanh cac dextrin
e Giam d6 nhdt cda dich nha
* HO tro enzyme alpha-amylase trong malt
* Phu hop vdi san pham bia cd ty 1é thé liéu cao.
Nhiét d6 t6i wu: 65 — 75°C
Ham lwvong sir dung: 0.02 — 0.03% khaoi lugng nguyén liéu (w/w)
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THU'C PHAM

BO ENZYME TOI UA HOA CHO NGANH BIA

O GIAI POAN NAU DICH NHA: Budng hda tinh bét

Ché& pham glucoamylase thu nhan tlr nAm md&c Aspergillus niger

Chirc nang:
e Tang hiéu suat thay phan dextrin thanh glucose, nguén dinh duéng
clla ndm men, giup qua trinh [én men hiéu qua hon
* Phu hop s dung san xuat bia “it calorie”.
Nhiét d6 toi wu: 50 - 55°C
Ham lwong sir dung: 0.05 — 0.1% khoi lvgng nguyén liéu (w/w)

O GIAI POAN LEN MEN CHINH: Chuyén hda co chét

Ché& pham alpha-amylase thu nhan tir n4Am méc Aspergillus oryzae

Chirc nang:

* Thdy phan dextrin con sot dé tao thanh céc loai dudng cé thé 1én
men (chd yé&u la maltose), tranh sy can kiét nguén dinh dudng
nhanh chdong cho ndm men

* Phu hop tao ra bia c6 d6 con cao hoic bia di tir ngudn nguyén liéu
chira it tinh bot.

Nhiét do t6i wu: 5—15°C
Ham lvong sir dung: 0.0005 — 0.002% thé tich dich nha (w/v)
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BO ENZYME TOI UA HOA CHO NGANH BIA

O GIAI DOAN LEN MEN CHINH: Chuyén héa co chét

Ché& pham protease thu nhan tir nAm madc Aspergillus niger

Chirc nang:
* Hoat déng & vung pH thap (2.3-6.0)
e Thay phan peptone con sét dé tao thanh cac acid amin ¢ thé 1én
men, tranh can kiét nguén dinh dudng nhanh chéng cho ndm men
* Phu hop trong san xuat bia di tir nguén nguyén liéu chira it protein.
Nhiét d6 t6i wu: 5— 15°C
Ham lvong sir dung: 0.03% thé tich dich nha (w/v)

O GIAI DOAN LEN MEN PHU: Chuyén héa co chét

Ché& pham papain thu nhan tir nhwa qua du du (Carica papaya)

Chirc nang:
* Tiép tuc thiy phan cic phan ti protein phan tlr lwvong I&n con sot
lai thanh cac chudi peptide hoa tan
* Giam d6 nhdt cda bia.
Nhiét d6 t6i wu: 2 —10°C
Ham lwong sir dung: 0.001 — 0.003% thé tich bia non (w/v)

SOUFFLET BIOTECHNOLOGIES cung cap day du cac enzyme cd ngudn
géc tr chdng vi sinh vat khdng bién déi gen (non-GMO) dé téi wu hoa
toan bd quy trinh sdn xuat bia.
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THU'C PHAM

BO ENZYME TOI UA HOA CHO NGANH BIA

GIO1 THIEU VE SOUFFLET BIOTECHNOLOGIES

Soufflet Biotechnologies, tién than la
cong ty Lyven duoc thanh lap nam
1988, sau do duoc sap nhap vao
SOUFFLET vao nam 2003.

Dén ndm 2015, Lyven chinh thic doi
tén thanh Soufflet Biotechnologies co
tru s& va nha may san xuat tai Phap.

Soufflet Biotechnologies

Chuyén gia trong linh vic enzyme

Cung cap giadi phap enzyme da dang

+ San xudt va tw van cidc ché pham
enzyme dung cho thuc pham va thirg
an chan nuoi Nha san xudt lon

#1

} - nhat tai chdu Au ,
¢ Danh muc enzyme phong phu bao gobm

pectinase, cellulase/hemicellulase,

protease, amylase, etc.
,/"‘%

[/"Yc_»rgicg\ T4t cG chung vi sinh vat
w__/ trong quy trinh sén xudt déu

dat chirng nhégn non-GMO e L\ e

*SSF (Solid state fermentation): c6ng nghé
lén men dién ra trong méi trwdng rén

— C R I S Trung tam nghién ctru va cai tién

¢ Cai thién ching vi sinh vat gilp cai
thién chat lvgng enzyme

¢ Phat trién ching vi sinh vat tao ra cic
ché& pham enzyme mai
KS. Nguyén Ngoc Phuc
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THU'C PHAM
CHEESEMAKER
SU LUA CHON HIEU QUA TRONG SAN XUAT PHO MAI

Pho mai tir lau d3 1a mén dn phd bién tai cadc qudc gia Chau Au, Chau MY.
Theo xu huwéng giao lvu véi am thuc thé gidi, phd mai dang dan duoc uwu
chuéng tai Viét Nam. Nhung sy han ché vé cong nghé san xuat, sy bién
ddng vé gia vdi nguyén liéu chinh phan nao d3 han ché sy phat trién cla thi
trvong phd mai tai Viéet Nam.

Gop phan gidi quyét van dé néu trén, ching tdi xin tran trong gidi thiéu dén
Quy déc gia gidi phap tinh bot khoai tay bién tinh CheeseMaker tir nha san
xuat KMC (Pan Mach).

V&i kinh nghiém hon 90 ndm cung cong nghé san xuat hién dai,
CheeseMaker tir KMC gilp tdng cwong va gia |ap cau tric phé mai, thay thé
m&t phan hodc hoan toan protein tir sita nham giam gia thanh. Pong thoi,
viéc thay thé& hoan toan protein tir stta con ho tro phat trién cac sdn pham
plant-based dang la xu hudng mai hién nay.

KMC thanh 1ap nam 1933, tai Dan Mach chuyén
phat trién cdc san pham tur khoai tdy. KMC hién c6
5 nha may san xuat, nang suat 350,000 tan/ndm &
cung hon 60 san pham, trong dé 80% gianh cho
thi trudng xuat khau. Do ngudn nguyén liéu khoai ) | |

tay duoc qudn Iy hoan toan bi KNC tir do gitp Qg KMNMC
dam bdo sy an toan cung &ng, truy xuat va kiém

soat chat lwong san pham.

KMC c6 cac trung tdm nghién cru hién dai nham ho trg khach hang st dung
hiéu qua cac gidi phap tir KMC trong quad trinh th& nghiém, san xuat, gidp
tiét kiém thoi gian va chi phi.

QUY TRINH NGHIEN CJ'U VA CHUYEN GIAO KY THUAT CUA KMC

Nghién ctru Tién hanh Panh gia Gidi thiéu Chuyén giao  Theo déi
thi truong thi nghiém mau thir san pham
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CHEESEMAKER
SU LUA CHON HIEU QUA TRONG SAN XUAT PHO MAI

Cac dac tinh ki thuat cta san phdm duwoc quan tdm bdi ngudi tiéu dung va
cac nha san xuat phé mai:

Ham |wgng Caultric Tll'*lh Kha Féng Kha réng Mouthfeel

protein mém déo cat nho néng|chay )

KMC hiéu duwogc cdc dic tinh nhu trén sé thay déi theo cac loai phd mai
cung muc dich st dung. Nén d3 nguyén clru giai phap CheeseMaker phu
hop vdi cac loai phd mai va muc dich s&t dung khac nhau.

CheeseMaker &

| |

Phé mai Phomaidé Phomai  Plant  Phémai  Phé mai
|4t chay cao cirng based vién kem
U'U DIEM CUA CHEESEMAKER TRONG SAN XUAT PHO MAI
< D@ thuc hién
> C6 thé phdi trén vdi cdc nguyén liéu khé khac
> Quy trinh it thay d6i so v&i cdc phuong phép san xuat phd mai khac
> D6 nhdt dugc kiém sodt trong quad trinh sdn xuét.
< Dé dang diéu chinh cau tric va kha nang tan chay
> Kha ndng gia cong tot (cat 1at, cat soi)
> Kha nang tan chady phu hop cho cac ing dung khac nhau: tir dé tan
chay dén khang tan chay
> Huong vi, mau sac trung tinh nén dé két hop vadi cac giai phap tao
mau, huong-vi.
** Hiéu qua vé gia thanh . 4

> Thay thé& dam sita hodc nguyén liéu phd mai dat tién >
> Khéng can bdo quan nguyén liéu trong kho lanh. O
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THU'C PHAM
CHEESEMAKER
SU LUA CHON HIEU QUA TRONG SAN XUAT PHO MAI

NG DUNG CHEESEMAKER TRONG SAN PHAM PHO MAI KHOI (BLOCK CHEESE)
Y tuwdng san xuat Block cheese va wu diém clia CheeseMaker

CheeseMaker BL110,
BL130, High melt

Dé phdi tron

XU ly nhiét thap

St dung chat
béo thuc vat

Nguyén Liéu Quy Trinh

— <

Thay thé
protein sita

Thi Trwrong

Gia thanh hop Iy

Tuy chinh d6
nong chay

D6 dan hoi tot

Bdng 1. Th& nghiém san phdm phé mai khéi (block cheese)

Code CheeseMaker R v s, n
» Tron tat ca cac nguyén

Nguyén liéu BL110 BL130 High melt |iay v nuwdc

Nudc 47.50 47.50 47.50 > Pun ndéng va gilr tai 75°C
Dau thuc vat 24.00 24.00 24.00 trong 8 phut

Casein 15.00 15.00 15.00 > Piéu chinh dd pH bang
CheeseMaker 10.00 10.00 10.00  axit citric dén pH 5.8-6.0
Huong 2.00 2.00 2.00 > Dinh hinh

Chat nhii héa 0.30 0.30 0.30 > On dinh it nhat 4 ngay tai
Mudi 1.20 1.20 1.20  4°C sau do6 cat nho.

DPanh gia sau khi cat nhé va nuwéng
IR T

f‘ CheeseMaker
5 ' & Highmelt

>

4l CheeseMaker (X855 % CheeseMakery &~

N

Khang ndng chay cao nhat Néng chdy mot phan Dé néng chay

Sgi phd mai nguyén ven  Cau tric dan hoi C4u truc dan hoi
C4u truc gion It két dinh K&t dinh t6t
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THU'C PHAM

CHEESEMAKER
SU LUA CHON HIEU QUA TRONG SAN XUAT PHO MAI

(YNG DUNG CHEESEMAKER TRONG SAN PHAM PHO MAI CHAY

Y twdng san xuat phoé mai chay va wu diém clia CheeseMaker

CheeseMaker
High melt

Giam ty |é
Mozzarella

Nguyén Liéu

Dé tan chay

Thi Trwong

Quy Trinh

Dé phdi tron

Xt ly nhiét nhanh

Gia thanh hop ly

D6 dan hoi tot

Bédng 2. Thir nghiém san phdm phé mai trong pizza

A ez B~ Tron tat ca cac nguyén

Nguyén liéu 70%
Ph6 mai 70.00
Nudc 16.60
Dau thuc vat 9.50

CheeseMaker 2.00
Chat nhii hda 1.43
Huong 0.00
Mudi 0.50

Danh gid sau khi nudng

Do nhot

Thoi gian tan chay
Kha nang cit nho
Nong chay

Kha nang co gian

50%
50.00
23.80
13.50
10.00
1.02
1.00
0.70

20%
20.00
34.50
20.00
22.00
2.00

liéu va nudc

» Pun néng va gilr tai 75°C
trong 8 phut

> Diéu chinh d6 pH bang
axit citric dén pH 5.8-6.0

» Dinh hinh

> On dinh it nhat 4 ngay tai
4°C sau d6 cat nhé.

Trung binh
Trung binh Nhanh Rat nhanh
Tot Tot Rat tot
R4t dé R4t dé Dé
Rat tot Rat tot Tot

@ L . .
}!{ asiashine@asia-shine.com.vn
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THU'C PHAM
CHEESEMAKER
SU LUA CHON HIEU QUA TRONG SAN XUAT PHO MAI

NG DUNG CHEESEMAKER TRONG SAN PHAM PHO MAI VIEN

Y twdng san xuat phoé mai vién va wu diém clia CheeseMaker

CheeseMaker Khay tron téc do cao
SP43 ~
Dé dinh hinh
Giam protein vao vo boc

hay béo tu sira

Gia thanh hop Iy

Ca‘f trgc mem Thi Trwong
va dé phét San pham it dinh vé bac

C4u truc ty nhién Mau trang sang

Bdng 3. Thir nghiém sén phdém phé mai vién ~ TrC)n, tat ca célc nguyén lieu
v&i toc do khuay cao

Nguyén liéu SN > Gilr tai 65°C két hop khudy

Nudc 56.00 57.00 va@itdc dd trung binh

Dau thuc vat 20.00 20.00 > Gilr tai 92°C k&t hop khuay
Skim milk powder 12.50 12.50 va&itdéc do trung binh
CheeseMaker SP43 0.00 6.00 > Diéu chinh pH vé 5.6-5.8 va
Sodium casenate 11.00 4.00 giilttrong 5 phat

Mué&i 0.50 0.50 > Pinh hinh vao gidy bac va én

dinh it nhat 1 ngay tai 4°C.
Danh gid san pham

> Gidm do dinh gitip dé tach san pham khoi vo giady bac

» DO nhdt phu hop cho qua trinh dinh hinh vao vo

> Thay thé mdt phan protein sita va sodium casenate gitip giam gia thant

> Mau trang va huong vi trung tinh nén dé két hop cac giadi phap huwong vi

> On dinh céng thirc va quy trinh san xuat do it chju anh hudng bdi ngudn
protein sita

» Nh3n than thién: nhan chi cé mot INS |a 1450
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THU'C PHAM
CHEESEMAKER
SU LUA CHON HIEU QUA TRONG SAN XUAT PHO MAI

NG DUNG CHEESEMAKER TRONG SAN PHAM PHO MAI KEM

Y tuwdng san xuat pho mai kem (cream cheese) va wu diém clia CheeseMaker

CheeseMaker
SP13

Cé thé rét néng

Nguyén Liéu Quy Trinh Dé phdi tron

i ‘i"J-—/E —dd

Khong protein
hay béo tu sira

Mau trang sang

Dé dang diéu
chinh huong vi

Thi Trwong

On dinh cau truc

Dé phét hodc chdm Tao cam giac kem béo

Bdng 4. Thi¥ nghiém san phdm phé mai kem

> " » Tron tat ca cac nguyén liéu
o Giam LLVEDR . ” .
Nguyén liéu . (tr&r mudi, GDL) véi nuwdc
Protein| chay , A
» Pun ndéng va gilr tai 85°C

Nuge 62.45 6420 . 6 thé dong hoa véi dp sudt
Dau thuc vat 25.00  25.00 150 bar dé san pham min hon
CheeseMaker SP13 8.00 10.00 > B8 sung mudiva GDL
MPC-80* 3.00 0.00 > DPiéu chinh pH vé 4.8-5.0
Mu@i 0.80 0.80 > RAt khudn

GDL 0.75 0.00 > On dinh it nhat 4 ngay tai 4°C.

MPC-80: Milk protein concentrate

Ung dung phd mai kem (cream cheese)

w( \ b . P A -
Banh ngot Phét hodc s6t cham  Banh phd mai Topping

KS. V6 Nhv Thi
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THUC PHAM
CHEESEMAKER
SU LUA CHON HIEU QUA TRONG SAN XUAT PHO MAI

YNG DUNG CHEESEMAKER TRONG SAN PHAM PHO MAI THUAN CHAY

Y tuwdng san xuat phd mai thuan chay va wu diém clia CheeseMaker

CheeseMaker
CF55, CF75, CF77

Dé phdi tron

Trinh
Khong protein uy I

hay béo tu sira

Nguyén Liéu

Khéng chat di irng

Tuy chinh do
néng chay

Thi Trwong

Thuén chay

Dé cat nho Non GMO

Bdng 6. Thi nghiém san phd@m phé mai ,
thudn chay » Tron tat ca cac nguyén

Code CheeseMaker ligu va n’u'o'c oo
» Pun néng va gilr tai 75°C

Nuéc 50.30 50.30 46.30 > Diéu chinh dd pH bang

D3u thuc vat 24.70 24.70 24.70 axit citric dén pH 4.5-6.0

CheeseMaker 24.00 24.00 28.00 > Dinh hinh vao hop chira

Musi 1.00 1.00 1.00 > On dinh it nhat 4 ngay tai
4°C sau d6 cat nho.

Panh gia sau khi nwéng

Khdng néng chdy cao nhat  Néng chdy mot phin Dé néng chay

Soi ph6é mai nguyén ven Cau truc dan hoi Cau truc dan hoi

Cau trt]’c gion Két dinh twong doi Két dinh tot

Mau trang sau nwéng Mau trdng sau nwéng Tao mau nau sau nwdng
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THY'C PHAM
FERRAZONE
VI CHAT SAT BO SUNG CHO SAN PHAM MI
VA NUOC CHAM

VAI TRO CUA VI CHAT SAT pOI VO CO THE

Sat 1a mot chat khodng cd vai trd quan trong doi vdi co thé ngudi. Sat tham
gia vao qua trinh tao mau va téng hop protein mdi can thiét cho sy phat
trién cla co thé. Sat con gilp ting cudng hé mién dich va ho tro hoat déng
tri 6¢ cUa ndo bo. Thi€u sat ¢ thé dan dén rdi loan chirc ndng co thé, thiéu
mdu do co thé san xuat it hdng cau va gidm kha ndng lao déng va hoc tap.

Trén thé gidi, hién dang c6 khodng hon 2 ti ngudi bi thi€u hut vi chat sat,
trong dé 1,2 ti nguwdi cé biéu hién thi€u mdau va khodng 200.000 phu nit
hang ndm t& vong do cac bién chirng cla thiéu mau ning. O Viét Nam, ty 1é
thi€u mdau do thiéu sat rat cao, ti 1& thiéu mau & phu ni¥ cé thai va tré nhd
la 40%; & phu nit tudi sinh dé 1a 30%; & nam gidi la tir 10%-15%. Thiéu mau
do thi€u sat con anh hudng tdi sy phat trién kinh té cla dat nudc, theo
ngan hang Thé gidi wdc tinh, bénh thi€u mau do thi€u hut vi chat sat lam
mat tdi khodng 4% téng san phdm quéc ndi (GDP) clia mot dat nude).

GIAI PHAP KHAC PHUC TINH TRANG THIEU VI CHAT SAT

C6 thé khac phuc thi€u mau do thiéu vi chat sat bang viéc diéu chinh ché
dd an, sir dung thuc pham chirc ndng bd sung vi chat sit. Tuy nhién, cach
nay khéng duoc dp dung rong rai va thiéu hiéu qua & néng thén va nhirng
vung kinh té kho khan.

K& tr ndm 2017, Vién Dinh duwdng B Y Té da trién khai Dy an "B sung sat
vao nwdc mam" & Viét Nam, dé 1a mot giai phdp cé nhiéu wu thé vi phu
hop véi diéu kién cha moi déi twong, dac biét 1a nhirng ngudi nghéo, ho cé
thé mua dé dung ma khdng phai chi trd thém mot khoan tién qud dat.
Nhém ngudi nghéo [a nhédm cé nguy co cao bi thi€u mau thiéu sat. Muc
tiéu chung cla dy an la cung cap nwdc mam bé sung sat (liéu bd sung 0,4
mg sat NaFeEDTA/1 ml nwdc mam) vdi gid ca phu hop téi moi ngwdi dan
nham giam ty |& thi€u mau, thi€u vi chat sat trong cong dong.

(*) Nguén: http.//web.worldbank.org/archive/website01213/WEB/0__CO-50.HTM
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THU'C PHAM

FERRAZONE

VI CHAT SAT BO SUNG CHO SAN PHAM MI
VA NUOC CHAM

GIO1 THIEU VE FERRAZONE

Ferrazone |a mdt hop chat st ¢ tinh 6n dinh va phu hop dé sir dung trong
thwc phdm. WHO d3 khuyén nghi Ferrazone 1a ngudn cung cap sat phu hop
nhat cho viéc bd sung sat dai tra vao cac dong san pham bodt ngili céc chira
nhiéu Phytate(™), cling nhw duwoc dé xuat sir dung trong cac gia vi nhu nudc
twong va nwdc mam. Ferrazone d3 duoc (ng dung rong rdi trong cdac
chuong trinh tang cudong dinh duwdng quy mé |&n tai chau Phi, chau MY,
chau A va Trung Dong.

Ferrazone duoc san xuat tai nha may
Nouryon, Herkenbosch, Ha Lan. Nha
may nay da duoc chirng nhan dat
tiéu chuadn hé théng dam bdo chat
lwvgng FSSC 22000, Halal va Kosher.

CAC DONG SAN PHAM FERRAZONE

Bdng 1. Cdc dong san phd@m Ferrazone

DONG SAN PHAM (NG DUNG
Ferrazone® Thwe pham, d6 udng, thuc pham chirc ndng
Ferrazone® XF Bot mi, bot ngd
Ferrazone® BP San pham duoc pham

(*JPhytate 1a mot hop chat tu nhién phd bién trong cac loai hat, qua hach,
d4u va ngili cdc. Hop chat nay cé kha nang lam gidm su hip thu khodng chat
nhu sat, k&m va canxi tir thuc phdm. V&i nhitng ngudi cé ché do an da dang
va day du dinh dudng thi tinh chat khang dinh duwdng cta Phytate khong
dang lo ngai. Tuy nhién, d6i v&i nhirng ngudi an chi yéu chi tir ngli cc va
dau, Phytate c6 thé dé dang gay ra thi€u hut dinh dudng.
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THY'C PHAM
FERRAZONE
VI CHAT SAT BO SUNG CHO SAN PHAM MI
VA NUOC CHAM
CACUU DIfM CUA FERRAZONE

Chét lwong cao, duore si dung cho thuec phdm, cé Kosher va Halal
Ferrazone dwgc san xuat tai Herkenbosch, Ha Lan theo céc quy dinh
chdt ché vé chat lwgng phu hop vdi tiéu chudn JECFA va FCC.
Ferrazone duoc cap chirng nhan Kosher va Halal.

Khé nédng hép thu cao

Ferrazone tan hoan toan trong nuwdc & moi pH. Ferrazone giup co
thé tang kha ndng hap thu sit cao hon 2-3 lan so vdi cac loai hop
chat sit khac trong cdc sdn pham chira Phytate (IGa mi, bdt mi,
dau,...). Ferrazone khéng gay anh huéng dén sy hdp thu cda cac
khodng chat khac nhu k&m va canxi.

Khéng anh hwéng dén tinh chét cam quan cda san phdm

Ferrazone khong cé mui khé chiu, vi kim loai va khéng gay 6 vang
rang nhu nhitng hop chat bé sung sat khac. Ngoai ra, Ferrazone con
c6 lgi ich b6 sung khac 1a c6 khad ndng chéng oxy hda.

Duwoc chirng nhén béi T6 chire Y té Thé Gidii (WHO)

Ferric Sodium EDTA la ngudn vi chat sat duy nhat dwoc T6 chirc Y té
Thé gidi khuyén nghi sir dung dé bd sung dai tra vao cic sdn pham
bot mi, bét ngd va bot gao.

T6i wu chi phi st dung so vdi cdc hop chét vi chét sat khdc

Nho vao kha nang hap thu cao, Ferrazone gilup toi wu chi phi s&r dung
khi so sanh v&i cadc ngudn bé sung vi chat sat khac nhu: sat
pyrophosphate, sit gluconate va sat lactate

Ferrazone®

This Iron Works
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THY'C PHAM
FERRAZONE
VI CHAT SAT BO SUNG CHO SAN PHAM MI
VA NUOC CHAM

SO SANH FERRAZONE VO1 CAC HOP CHAT BO SUNG SAT KHAC

Sat  Ferrous Ferrous
nguyén Sulfate Sulfate
chat (xanh) (trang)

Cam
++ ++ ++
quan

Kha
nang
hoa tan
T6i vu

Gay
6 vang
rang

Ferrous Ferrous Ferric Iron FeNa-EDTA
Fumarate Gluconate Pyrophos. Lactate (Ferrazone)

Khang
Phytate

Ghi cha: “+”: Mrc d6 kém, té; “++”: Mrc do tot; “+++”: Mirc d6 xuét sdc

Ferrazone 1a sy lya chon t8i wu dé b sung vi chat sat so véi cac dong san
pham bé sung vi chat sat khac trén thj trvong.

HUONG DAN SU DUNG

JECFA khuyén cdo luong tiéu thu hang ngay t6i da cho EDTA I3
1,9mg/ngay/kg can nang, tuvong duong vai Ferrazone la 2,8mg/ngay/kg.

O Viét Nam, Vién Dinh Dudng BO Y Té khuyén nghi lieu b6 sung FeNa-EDTA
vao nudc mam 13 0,4 mg /1 ml.
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THU'C PHAM

FERRAZONE

VI CHAT SAT BO SUNG CHO SAN PHAM MI
VA NUOC CHAM

U'NG DUNG CUA FERRAZONE

Ferrazone duoc st dung trong nhiéu san phdm thuc pham va d6 udng khac
nhau va rat phu hgp véi cidc sdn phdm dang bot nhu: bét mi, d6 uéng hoa
tan va cac san pham dang bot sdy khac.

Cdc san phdm tir bét mi, bét ngd Thi'c uéng

Ferrazone cé thé bd sung vao bét Cac loai d6 udng bodt, thirc ubng
mi, b6t ngd cho nhiéu &ng dung chirc ndng, thirc udng thé thao,
nhw: banh mi, banh quy, mi 6ng, etc.

mi an lién, cac loai ngii cdc, etc.

Thuc phdm chire néing Cdc loai gia vi

Ferrazone c6 thé duwoc st dung Ferrazone c6 thé duoc st dung dé
trong cac san pham thyc pham b6 sung sat cho cac loai gia vi pho
chirc nang cho nhiéu dang nhuw bién hang ngay nhu nuéc tuong,
nhu siro, vién nén va goi bot. nwdc mam, hat ném va mudi.
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THY'C PHAM
FERRAZONE

VI CHAT SAT BO SUNG CHO SAN PHAM MI
VA NUGC CHAM

VE NHA SAN XUAT NOURYON

Nouryon |3 tap doan dan d3au trong

N O U ryo n viéc cung cap cdc giai phap nguyén liéu
thiét yéu trong cac linh vuc cham séc
cd nhan, thuc phdm va dugc pham.

Nouryon dang cé gan 7900 nhan vién, 11 trung tdm nghién clru trén toan thé
gidi vai muc tiéu: cung cdp cac gidi phap sang tao va bén virng dap &ng nhu
cau cla khach hang; tdng nang suét va gilp t6i wu héa chi phi san xuat. Hién
nay cac san pham cia Nouyon d3 cé mat tai hon 80 qudc gia trén toan thé.
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Chuyén dé

BAN TIN KY THUAT

TECHNICAL
BULLETIN

www.facebook.com/Shiners338

CONG TY TNHH THUO'NG MAI
& DICH VU ANH SANG CHAU A

www.asia-shine.com.vn

Chung t6i xin chan thanh cam on su
quan tdm theo d&i cha Quy Pdc Gia déi
v&i Ban Tin Ky Thuat Thyc Phdm cla

Asia Shine (Anh Sang Chau A).

Chuang t6i rat hoan nghénh sy déng goép
chan tinh cta Quy Pdc Gid dé san phadm
ngay cang hoan thién hon.

Moi phan hoéi xin gi vé email

asiashine@asia-shine.com.vn hoac

hotline 1900252546.

Thank gou

338 Nguyén Trong Tuyén, P. 2, Q. Tan Binh, TP. HCM asiashine@asia-shine.com.vn

4 Vi Ngoc Phan, P. Ldng Ha, Q. D8ng Da, Ha Noi
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