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THY'C PHAM

+DAM SUA DE A2 BETA CASEIN
NGUON PAM CHAT LUQNG CAO CHO SUA CAO PAM
I. THONG TIN THI TRUONG SUA CAO PAM

Protein |a dinh du®ng khéng thé thiéu trong ché dé dn lanh manh. Khéng chi
giup xay dung va phuc hdi co bap, protein con ho tro gidm can hodc duy tri véc
dang hiéu qua.

So’ d6 1. Thj trwdrng thirc uéng protein 2019-2032 (ti USD)

2019 2020 2021 2022 2023 2024 2025 2026 2027 2028 2029 2030 2031 2032

Theo bao cao tir Cognitive Market Research, quy mo thi trwong Protein Drinks
toan cau d3 dat 32,047.95 triéu USD trong nam 2024 — phan anh nhu cau
dinh du®ng ngay cang tang cao trén toan thé gidi, véi Bac My va Chau A Thai
Binh Duwong la 2 thij trwdng |&n nhat. Dang cha vy, thi trwdng cho nganh hang
nay du kién sé ti€p tuc tang trwedng manh mé véi toc do tang trwdng kép la
9.36% trong giai doan 2025-2032, dw kién dat 76,500 ti USD vao nam 2032.
Chirng té, day la théi diém “vang” dé cic doanh nghiép va thuong hiéu
bat nhip xu hwéng, dén dau lan séng tiéu dung mai nay.

Hién nay, thirc udng protein pha san (RTD Protein Drinks) mang dén ngudn
protein tién loi, d& mang theo — giai phap hoan hao cho cudc séng ban ron khi
mudn quan tdm dén strc khde. Quy mo thi trudng thirc udng protein pha san
toan cau da dat 1.7 ty USD trong ndm 2024. Thi trwong nay dy kién sé tiép tuc
tang trwdng manh mé véi tdc do tang trudng kép la 7.8% trong giai doan
2026-2030.

Thirc udng protein pha san & thj trwong Chau A — Thai Binh Dwong ghi nhan
toc do tang trwdng cao nhat (CAGR 9.16%) trd thanh thj trwé'ng nang dong
vuot bac nho vao:

e T6c d6 d6 thi hda nhanh chéng

* Thu nhap kha dung ngay cang tang

« Anh hudng ngay cang Idn cta xu hudng 3n udng phuong Tay.
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@ BAN TIN KY THUAT VAT &
+DAM SUA DE A2 BETA CASEIN

NGUON PAM CHAT LUQNG CAO CHO SUA CAO PAM
LUA CHON NGUON PROTEIN PHU HOP

Thach thirc khi san xuat d6 uéng cao dam pha san [a ham lwong dam qua cao
(hon 5g protein/100ml) va ban chat protein lai dé bi bién tinh do qua trinh
xt ly nhiét nhu thanh trung va tiét trung. Két qua, sau khi gia nhiét, protein
két tu thanh hat va lang xuéng ddy san pham, gay that thoat dinh dwdng va
mat cam quan.
Bang 1. So sanh cac nguén protein

Nguén
protein

Uu diém Nhwoc diém Ung dung phu hop

e Giau acid amin thiét

yéu va BCAA giup kich * San pham dang bot

Whe C p *Dé bién tinh do nhiét . .
rott\elin thich tong hop co bap 46 cao "~ *Nguwoi can phuc hoi
P *Tieu héa nhanh, ~—~ co bap nhanh.
dé hap thu.
« On dinh & nhiét *PO6 ubng pha san
do cao nhu sira
Casein * D3y du acid amin * Tiéu héa cham. * Ngudi can bd sung
thiét yéu protein ldu dai, sk
* Tao cam giac no lau. dung truwdc khi ngu.
* R4t nhay cdm, dé bién
tinh do nhiét do cao
, . 9 * Hat to, gay lang cin -
. * Chira thém chat xo, S 8 Y\A & " ., *Nguwoian chay
Protein khoan vitamin  va ULaKi2Y Lo eIl Ngudi di ng dam
thwe vat & amin thiét yéu g ‘ g ds

chat chéng oxy héa. stra.

* Kha ndng hap thu va
tiéu hoa kém
* Dé gay di ¢ng.

= Casein la ngudn dam phu hop nhat cho &ng dung sita cao dam pha san. Tuy
nhién, né lai 1a ngudn dam kho tiéu, dé gy chwdng bung va tdo bén.

O Ban tin k§ thuat Ian nay, Asia Shine xin gidi thiéu Quy Doc Gia nguyén lidu
Dam sira dé c¢d6 dic — 13 ngudn protein dé tiéu hda ng dung cho cac san
pham thirc uéng cao dam pha san.
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@ BAN TIN KY THUAT e =
*DPAM SUA DE A2 BETA CASEIN

NGUON PAM CHAT LUQNG CAO CHO SUA CAO PAM
Il. DINH DUONG QUY TU SUA DE

Sira dé ngay cang duogc biét dén va sir dung rong rdi do chira nhiéu duéng chat
doc dao.
1. Nguén dam A2 tu nhién
Co 4 loai casein protein trong sita: a-S1-casein, a-S2-casein, B-casein va k-
casein. Trong dd, B-casein la loai protein chinh trong sita, gbm 2 dang phé bién:
Position 67 Al-B-casein va A2-B-casein. Al va A2-

Proline can tr& enzyme

| elastase cAt mach -casein chi khac nhau 1 acid amin & vi
@Y [va [ [orolPreleroaiy JoroL e Terol '?rl' s& 67 trong chudi protein (proline &

- A2-B-casein thay cho histamin & Al1-B-
—— J ca,sein). Chinh su khac biét nho trong
Histidine cho phép enzyme cau truc protein nay da tao nén uwu
BOM7 diém vuot tréi vé kha nang tiéu hda

(Beta-casomorphin-7) » | ] d’ Az .
. o . . . cualoaidam nay.
Hinh 1. Cau truc phan tir A1-B-casein va y

A2-B-casein
% Co ché phan giai casein cha co’ thé:
Khi tiéu hda, Al-B-casein duoc thiy phan tao ra mot ,
phan t&r peptide goi la BCM-7 (beta-casomorphin-7) SUA

Al Val

sUA

co cau tric twong tw morphine. BCM-7 sau dé gan vao Al A2
thu thé morphine trén thanh ruét [am chdm qua trinh PROTEIN PROTEIN

A2

beta-casein

tiéu hda, dong thoi tang san xuat chat nhay. Thoi gian || Al
) 2. . ) R R ) » eta-casein |
van chuyén dai hon lam qua trinh |én men san xuat

thém nhiéu carbohydrate mach ngdn trong rudt, gay K"”"ﬂ
day bung, tdo bon, réi loan tiéu héa va nhiém trung tiéu héa _tiéu hoa

rudt. Trong khi d6, A2-B-casein hdu nhu khéng tao

BCM-7 nén it gay kich rng dwong rudt. @ @
Ngoai ra, cac nha nghién cru con tim ra rang BCM-7

c6 lién quan dén cac bénh vé tiéu duwong tuyp 1, bénh  Hinh 2. Anh hwéng cia
tim va bénh ty ky & tré. B-casein lén hé tiéu héa
Khoa hoc chitrng minh rdng, chi tiéu thu dam A2 sé gilup tiéu héa dé dang hon
va mang lai nguén dinh dwéng dju nhe cho tré nhé va nhitng ngudi cé hé
tiéu héa nhay cam.
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w BAN TIN KY THUAT VAT &
+DAM SUA DE A2 BETA CASEIN

NGUON PAM CHAT LUQNG CAO CHO SUA CAO PAM

* Dam A2 trong sira bo:

Ban dau, bo chi tao ra sita chira protein beta-casein loai A2. Khoang 8.000 nam
trwdc, dot bién ty nhién xuat hién va tao ra thém loai beta-casein ma&i [a Al.
Dot bién nay lan rong trong dan bo, dac biét & phuong Tay. Vi vdy, ngay nay da
s6 sita bo trén thj trwong chira chl yéu protein Al, trong khi stta A2 ty nhién
tr& nén khan hiém.

Sira dé la nguén dam A2 tu nhién va hau nhu khéng

c6 Al. Do d9, sita dé véi khd nang dé tiéu hda la sy N
lwa chon ly twdng cho nguodi cé hé tiéu hda nhay cam 5

va dé bj day hoi.

Khi uéng sita, dudi diéu kién acid khac nghiét cla da day, micelle casein bj
enzyme thiy phan va déng tu ngay lap tirc, tao thanh nhirng khéi déng nho.
Hién twong nay la mot phan cla qud trinh tiéu hda ty nhién, giip kiém soat
qud trinh phan gidi va hip thu amino acid. Tuy nhién, néu kich thuwdc khoi
déng qua to va cirng s& dé gay kich thich hé tiéu hoa, gay kho chiu.

a-S1-casein dugc chirng minh cé anh hudng

dén kich thuwdc va d6 chat cha khoi déng (curd) .. 4 o50
hinh thanh trong da day. Ham lwong a-S1- -

casein cao tao ra khéi déng cé kich thudc 16n

va két cé'u,déc hon. ‘Ngu'o’c lai, ham ’Iu'qng a-S1- Kh6§g::>gg(rj1hé6 . Kh(%gj;?]gblé"on ,
casein thap gép phan tao nén khoi dong nhd meém hon ctng hon
hon, mém va ldng hon, tir d6 duwoc tiéu hda dé  Hinh 3. Khéi déng cba a-S1-
dang hon. casein sira dé va sira bo
Sita dé Sita bo
. B o [ Giong vd&i sita me, sita dé chira rat it a-S1-
. | casein. Do do, sita dé than thién va diu nhe
o o o B v3i hé tiéu hda cla tré nho, gitp tré hap thu

day d0 protein mot cach dé chiu, giam
tdo bdn va quay khéc.

55%

k-casein b-casein aSl-casein W aS2-casein

Hinh 4. Ti I1é thanh phan casein trong sira dé va sira bo
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THU'C PHAM

*PAM SUA DE A2 BETA CASEIN

NGUON PAM CHAT LUQNG CAO CHO SUA CAO PAM

3. Cac dudng chat khac
Chat béo trong sita dé da so la chat béo mach ngan va mach trung binh nén
duoc hap thu nhanh chdng qua rudt non va dugc co thé s&r dung moét cach
hiéu qua.

W Dé WBo M Nguvi

Ca (mg)

Sita dé c6 ham luvgng khoang
chat kha tuwong doéng voi
khoang trong sita bo, nhung
giau Ca, K, Mg, Cl, P va Mn hon.

P (mg)

Mg (mg)

Sita dé giau vitamin, dac biét la
vitamin A, vitamin nhém B (B1,
B2, B6 va B12) va acid folic.

K (mg)

Na (mg)

CI (mg)

200

Hinh 5. Ham lwvo'ng khodng trong sira dé, sita bo va sira me

I1. DAM SUA DE €O PAC TU AO

o
m
=]
=
=]
=]
-
)]
=]

1. San pham dam sira dé cd dac chat lwong cao

+* Dac tinh nguyén liéu:

*  Ham lwong dam cd dic (Ién dén 80%) dé dang st
dung va diéu chinh lvgng dam mong mudn trong
cong thirc

 Chutra it béo va lactose

« Ngudn protein A2 ty nhién, dé tiéu hoa va hap thu

* Giau khodng chat va vitamin tu nhién.

% Khac phuc nhwoc diém thwong gap o siva dé:

Stra dé dé va&i mui hoi dac trwng 1a rao can 1&n khi ti€p can nguoi tiéu dung.
Mui sita dé cé hay khéng phu thudc vao loai sita, cach xt ly sau khi vat, ché dd
an cla dé va ca cong nghé san xuat boét sira.
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@ BAN TIN KY THUAT VAT *
+DAM SUA DE A2 BETA CASEIN

NGUON PAM CHAT LUQNG CAO CHO SUA CAO PAM

Prolactal c6 tru s& tai Hartberg (Ao) 1a nha xan xuat chuyén vé phan tach va
tinh ché cac nguyén liéu tir sita bo, stta clru va dé hitu co (nhu whey, casein,
lactose, etc.) cho nganh thyc pham, dac biét 13 &rng dung sita cong thirc danh
cho tré so sinh va tré nho.

P& gidm thiéu mui vi khé chiju cba sita dé,

Pf.IOCtOI Prolactal s&r dung qua trinh siéu loc va x& ly
| nhiét 6n hoa dé san xuit bét sita dé. Nho thé,

mang dén huong vi dé chiju cho sdn pham.

Cong ty hién quan ly nha may “Net-Zero” vdi
khodng 200 nhan vién, cdng suat dat 35.000 tan
san pham moi ndm, va xudt khiu dén hon
35 quéc gia, trong d6 60% doanh thu dén tir
khu vire chau A - Thai Binh Duong.

Coéng ty s& hitu cdc chirng nhan quéc té quan trong trong nganh thuc pham
nhu: Organic, FSSC 22000, Kosher, Halal, GMO-Free, Austria Bio Guarantee,
cung cac chirng nhan moéi trwong & an toan nhu ISO 14001.

IV. CAC SAN PHAM TH| TRUONG THAM KHAO

p A@ 1. MEYENBERG (My)
Fﬁﬁ} °® Sita dé bd sung vitamin D dung k&t hop véi ngii coc, ca

®
) phé va banh ngot. Dé tiéu héa hon sita bo va chira 8 g
g @ protein/ khau phan. Ngoai ra, lam lvong K ty nhién cao
= hon sita bo thong thuong.

2. BORNT.B (Han Quéc)

San pham sira bot cdng thirc si dung dam sita dé tir Ao
két hop v&i cac dudng chat khac nham cung cap
dinh duwdng moét cach toan ven.

KS. Pham Thuy Duwong
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BAN TIN KY THUAT =
THY'C PHAM

GIAI MA UNG DUNG MOI CUA CELLULOSE
VI TINH THE TRONG MUT TRAI CAY

MU'T TRAI CAY:
XU HUONG TOAN CAU

Theo cach phan loai phé bién nhét,
murt trai cdy bao gém:

Mkt nhuyén (jam/preserve): trai
cay duoc nghién hodc nu chin, tao
hon hop d6ng nhat

Mt miéng (marmalade, fruit
spread): chtra cac manh thit trai cay
hodc vo

Mkt kho/ keo trai cay (candied
fruit): trdi cdy ngdm duwong, say khé
Thach (jelly): dang trong suét, dung
dich qua, tao ddng bang pectin.

Mt trdi cdy la san phdm ché bién tir
nguyén liéu trai cdy, dwong va cac chat tao
gel, dwgc ndu dén dod dic nhat dinh nham
tao ciu truc sét hodc ran, co thoi gian bao
quan dai va huong vi dac trwng cua trai cay.

O chau Au va Bic My, mdtt trai cay gén
lien v&i bira sang khi dung kém vai
banh mi va banh ngot. Trong khi tai
chau A, san phdm nay dwoc tiéu thu
da dang hon, bao gbm lam nguyén liéu
pha ché, san xuat banh keo, sita chua

va topping cho nudc giai khat.
MOt s& xu hudng sdn pham muat ma
nguwoi tieu dung quan tam hién nay co
thé ké dén:

Strc khée: wu tién muat it dwong, giau chat xo, gilt
nguyén vi ty nhién

San pham hitu co, “clean label”: khéng chira chat
bao quan

Pa dang hwong vi: da dang cdc loai trai cay tu
nhiét d&i dén 6n ddi

Pa dang cau tric: s dung nhiéu chat tao cau truc

khac nhau.
~

@ . . . .
asmsh/ne@asm—sh/ne.com.vn
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THU'C PHAM

GIAI MA UNG DUNG MOI CUA CELLULOSE
VI TINH THE TRONG MUT TRAI CAY

NGUON G(‘ip VA TiNH CHAT PAC TRUNG CUA CELLULOSE
VI TINH THE

Cellulose la chat tao mang sinh hoc tu nhién dwgc ciu tao tir cic don phan
pyranose cd cong thirc cau tao la (C;H,,0:), hay [C,H,0,(OH),],, ndi véi nhau
nh& céc lién két B-(1->4)-D-anhydroglucose va dwogc tim thay trong thanh té bao
thue vat. Cellulose vi tinh thé (MicroCrystalline Cellulose — MCC) la mét loai
cellulose chirc ndng dién hinh, duwoc diéu ché bang cach xt ly alpha cellulose véi
dv lwvong acid khodng, nham cit mach polymer phan vung tinh thé va gidi han &
murc dudi 100 don vi déng phéan.
o

% MCC cé cac tinh chat dic trung nhu
.

%ﬁé/%\,\ 5+ khong doc, d6 bén co hoc cao,
Tree

ty trong thap, dién tich bé mat 1én,
s i tom c6 kha nang phan huy sinh hoc va

| 1 1
Hinh 1: Nguén géc cta Cellulose tinh tuong hop sinh hoc cao.

Plant cell Macro fibrils  Micro fibrils  Cellulose molecules

Cac tinh chat dac biét cia MCC d3 thu huat su chi y |

cla cdng déng khoa hoc tir nhiéu nganh cong nghiép = i
khdc nhau trén thé gidi, bao géom duwgc pham, a4
thuc pham va my pham.

Trong nganh thuc pham, MCC duoc s& dung ph6 bién dé gay treo, 6n dinh
cau trdc san pham va chéng dong tu san pham do hién twong tu thodi hda hay
bién d6i dudi cac diéu kién bat lgi cda méi trwdng. Tuy nhién, MCC ¢ nhuwoc
diém la khéng tan trong nwdc va cdc dung méi hitu co do ban chat 1a vung két
tinh cla Cellulose. P& vuot qua rao can nay, nham mé rong ng dung clia MCC
trong nganh thwc phdm, cidc nha sdn xuat da nghién ciru va sang tao ra hé keo
Cellulose vi tinh thé (Microcrystalline Cellulose Gel — MCG), mdt hé 6n dinh
vat Iy c6 kha ning tao mang ludi khong gian 3 chiéu bang cac lién két chéo, giup
nhét gilt cac thanh phan phan tan trong hon hop 1dng, dong thoi s& hitu cac
tinh nang céng nghé vuot trdi cia MCC nhu tinh xudc bién va luu bién.
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THU'C PHAM

GIAI MA UNG DUNG MOI CUA CELLULOSE
VI TINH THE TRONG MUT TRAI CAY

JRS — NHA SAN XUAT TIEN PHONG VE CELLULOSE VI TINH THE

J. RETTENMAIER & SOHNE (JRS) — Burc, thanh 1ap nam 1878 tai Rosenberg (D),
la nha san xuat hang dau thé gidi vé cellulose gel va cdc ché pham cé ngudn goc
tlr cellulose. JRS hién c6 49 nha mdy san xuat, 13 trung tdm nghién cliru &ng
dung va hon 200 d6i tac phan phdi trén toan cau.

Cac dong san pham cellulose vi tinh thé cta JRS bao gbm VIVAPUR® MCG va
VIVAPUR® DNS.

Hé théng nha mdy cda JRS dugc chirng nhéan
ISO 9001, FSSC 22000, HACCP va cac sadn pham
san xuat tai JRS ciling dat nhiéu chirng nhan
guan trong nhuv HALAL, KOSHER, non-GMO va
ECARF, etc.

ISO () Zoor R

e . “‘b
Hinh 2: Nha may JRS tai buc oo FSSC 22000

VIVAPUR® MCG 811F — GIAI PHAP ON DINH CAU TRUC TRONG
MU'T TRAI CAY
VIVAPUR® MCG 811F 13 hdon hgp dong san xuat cla Cellulose vi tinh thé

(MicroCrystalline Cellulose E460i) va Carboxy Methyl Cellulose (E466), v&i thanh
phan chira 85-90% Cellulose Vi tinh thé va 10-15% Carboxy Methyl Cellulose.

Trude khi hoat hda, Cellulose vi tinh thé vdi ban chat khdng tan, duoc bao boc
bdi mot 1&p Carboxyl Methyl Cellulose v&i muc dich gitp hén hop dé phan tan
trong nuwdc. Sau khi hoat hda bang &ng suat cao/ qua trinh dong hda tdi thiéu
150 bar, Cellulose vi tinh thé bung gidn va hinh thanh mang luéi khéng gian
3 chiéu dé nhdt gilt cac cau tlr phan tan.

Truwoc khi hoat hoa Sau‘khi hoat hoa

Khudy (rng suat cao/
quad trinh déng hoa
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THY'C PHAM

GIAI MA UNG DUNG MOI CUA CELLULOSE
VI TINH THE TRONG MUT TRAI CAY

V@i khad ndng tao mang khéng gian ba chiéu én dinh sau khi duoc hoat hda, sdn
pham (ng dung VIVAPUR® MCG 811F c6 khd nadng giup han ché hién twong
lang, tach I&p trong sudt qua trinh bao quan va van chuyén san pham, ké ca cac
diéu kién khac nghiét nhw nhiét dd cao, tdc ddng co hoc manh va anh sang
chiéu truc tiép.

X8 .‘.::':"‘ 2@» Jv’h ag

o ‘»c“'."y ;
e M,'%,, Z

oS o w.ﬂ
.. -js'ﬂ';,a'..:i'}—? Ry
i ﬂ!’w‘vu & ;

24| 3 .
MCG 0048 20090508 09:59 x1.0k 100 um  MCG 591F

Hinh 3: Hinh énh cta MCG khi quan sdt dudi kinh hién vi
(bén trdi: trirdc khi hoat hoa; bén phai: sau khi hoat héa)

2015.0327 10:10 D29 x1.0k 100 um

Sau khi hoat héa, VIVAPUR® MCG 811F c6 cac vu diém sau:

" e DicC |ap v&i cac théng so cha quy trinh - ('ng dung da dang trong
_ cac khoang nhiét d9, pH, thanh phan cda san pham

" e Tinh xtc bién - gidm do nhét khi tac dong co hoc va quay vé trang )
_ thai ban dau khi nglrng tac ddng co hoc

e Tinh lru bién — tao mouthfeel gid béo

Trong san pham mut trai cdy, MCG ddng vai trd nhu mot phu gia chirc ndng
quan trong nh& kha ndng tao cau tric, 6n dinh hé huyén phu va cai thién gia tri
cam quan san pham. Vai tinh chat |a moét polysaccharide c6 d6 tinh khiét cao,
MCG gilp ting d6 nhdt, ho tro hinh thanh mang Iwdi gitt nudc va dudng, tir do6
cai thién do sét va kha nang tao gel ciia mrt. Ngoai ra, MCG con han ché hién
tuong tach 18p, tdch nwdc (syneresis), duy tri hinh dang sdn pham trong qua
trinh bao quan va van chuyén.
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THU'C PHAM

GIAI MA UNG DUNG MOI CUA CELLULOSE
VI TINH THE TRONG MUT TRAI CAY

QUY TRINH THAM KHAO SU’ DUNG VIVAPUR® MCG 811F
TRONG SAN PHAM MU'T TRAI CAY

Bdng 1: Céng thurc murt trdi cdy tham khdo st dung VIVAPUR® MCG 811F

Thanh phan Ham luwong (%) % chat khé hoa tan
VIVAPUR® MCG 811F 1.0 1.0
Nudec (1) (hoat héa MCG) 19.0 -
Tinh bét bién tinh (E1422) 5.0 5.0
Nudec (2) (h6 hda tinh bét) 7.5 -
buong (1) 13.5 13.5
Nuwdrc (3) 9.0 -
Puree dau 25.0 ~2.0
buong (2) 20.0 20.0
Citric acid monohydrate, (phu thudc vao pH va -
dung dich 50% w/w vi mong mudn)

Tong 100.0 41.5

Quy trinh thuc hién:

1. Hoat héa MCG v&i nwdc (1) bang thiét bj khudy ¢ng suit cao phu hop

2. Chuan bi hon hop tinh bot véi nwdc (2) va hd héa & 80°C

3. Tron dung dich MCG da hoat hda, duong (1), nwdc (3) va puree dau tay
sau d6é dun ndng

O khoang 85°C, bé sung dich tinh bot va gitt & nhiét dd nay trong 2 phut
Thém dwong (2) va duy tri nhiét do trong 2 phut

biéu chinh gia tri pH bang citric acid (vi du: pH 3.5)

Khudy déu roi rot vao bao bi.

N o vk
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THU'C PHAM

GIAI MA UNG DUNG MOI CUA CELLULOSE
VI TINH THE TRONG MUT TRAI CAY

CAC LU'U Y KHI SU DUNG VIVAPUR® MCG 811F TRONG MU'T TRAI CAY

O pH méi trwérng: Sau khi dugc hoat hoa tét (khudy téc dd cao hodc dong
hda &p suat cao), MCG s8& tao cau tric mang 6n dinh va khéng bj dnh huwdng
b&i dai pH thap clda cic san phdm mut. Tuy nhién, can khudy trén MCG,
tinh bodt va puree trai cay trwdc khi ha pH cla san phdm dén gia tri mong
muén.

O DPuwéng: Khéng nén bé sung dwdng vao qua trinh hoat héa MCG vi duong
sé lién két vdi nudc, lam gidm kha ndng hoat hda ciia MCG.

O Ham lwgng MCG bd sung: O ham lwong thap (0.2-0.4%), MCG chi hd tro
phan tan va tang d6 nhat; O ham lwvgng trung binh (0.5-1%), MCG tao
mang ludi 6n dinh, han ché tach nudc, cai thién cdm quan (sét, min); O
ham Ilwong qua cao (> 1.2%) sdn phdm dé cé cdm giac tho, khong min,
anh hudng dén sy chap nhan cla nguoi tiéu dung.

O Nhiét dd ché& bién: Trong qud trinh ndu mt, nhiét d6 cao (>85°C) gilp
phan tdn MCG t6t hon, tao d6 nhét déng déu. Tuy nhién, gia nhiét kéo dai
c6 thé lam pha v& moét phan ciu tric soi cellulose, gidam hiéu qua 6n dinh.
Qua trinh lam ngudi nhanh giup “khéa” mang ludéi MCG-duong, tao
cau tric virng chac hon.

VIVAPUR® MCG 811F con &ng dung phu hop vao
nhan mut trai cay trong banh nwdng. Ngoai vai tro
tao cau tric cho nhan m&t, MCG con gilp gilt 6n
dinh hinh dang clda nhan mt va khac phuc hién
tuwong s6i nhan trong cac san pham banh nuéng, han
ché& tach nwdc trong qua trinh bdo quan sadn pham.

Hinh 4: Thi nghiém dé chiu nhiét cida nhén mut déu
st dung VIVAPUR® MCG 811F vdi ché dé xt ly nhiét
200°C, 12 phut (thiét bj nwéng bdnh dang deck oven)
sau 1 ngay va 10 ngay.

KS. Nguyén Ngoc Phic
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THYU'C PHAM

TANG CUONG, ON PINH CAU TRUC
MAYONNAISE VA SALAD DRESSING

MAYONNAISE & SALAD DRESSING

Ngay nay, cung véi |8i séng hién dai va nhu cdu dn udng tién loi, mayonnaise
va cac loai xot trén salad (salad dressing) ngay cang duoc wa chudng trong
moi bira 3n nhd hwong vi dic trung, tinh linh hoat va dé s dung.
Mayonnaise va salad dressing duoc &ng dung rong rai trong nhiéu mén an
nhu sandwich, burger, salad, cdc mén an Nhat (sushi, com cudn, tempura),
x6t cham khoai tay chién, ga ran, va trong cac cong thirc xdt ché bién san nhw
s6t me rang, sot ngan dao, tartar, etc. gop phan nang cao huong vi va tao
diém nhan cho mén an.

Hinh 1. Mayonnaise va salad dressing dworc trng dung trong nhiéu mon én

Mayonnaise |a mét loai nhii twong dau trong nwdc (oil-in-water emulsion) ¢é
két cdu dang kem dédc, thanh phan chi yéu bao gébm: dau thuc vat (65-80%),
long dé trirng hodc tring nguyén qud chira lecithin — chat nhii hoda giup
6n dinh hé nhii twong, gidm hodc nuwdc cdt chanh tao vi chua, cin bang pH va
kéo dai thoi gian bdo quan, va gia vi giup diéu chinh huwong vi, tdng d6
hap dan cho san pham.

Salad dressing |a mot loai nwdc x6t ¢d dang |6ng hodc sét, dwgc dung dé rudi
lén cdc mon salad hodc mén an ngudi, nham ting huong vi, 6 béo, vi chua,
va tao dd hap dan cho mén an. Thanh phan co ban cla salad dressing bao
gdm: dau thuc vat, gidm hodc nwdc cdt chanh, gia vi (mudi, tiéu, toi, mu tat,
etc.). C6 thé thém sita chua, stta dac, mat ong, trirng, hodc chat lam dic nhu
tinh b6t, xanthan gum.
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THY'C PHAM

TANG CUONG, ON PINH CAU TRUC
MAYONNAISE VA SALAD DRESSING

Mot trong nhitng thach thirc 1&n cda nha sdn xudt mayonnaise va salad
dressing 1a duy tri ciu tric nhi tuwong 6n dinh, dac biét khi phat trién
san pham theo xu hudng gidm béo, gidm trirng, “clean label” va thuan chay.
Viéc cat gidam cac thanh phan tao ciu truc (dau, long do trirng) dé dan dén
hién twong tach 1&p, chdy nwdc hodc mat dé sdnh min trong qud trinh bao
quan. P& khac phuc nhitng van dé trén, Asia Shine xin gidi thiéu bd doi
giai phap tinh bot khoai tay bién tinh tr KMC (Pan Mach) va

tw chuyén *ng dung trong viéc tdng cuong, 6n dinh
cau tric cla mayonnaise va salad dressing.

GIAI PHAP TINH BOT KHOAI TAY BIEN TiNH TU KMC (PAN MACH)

KMC tai Pan Mach thanh 1ap t&r ndm 1933, la nha san xuat déng th& 3 trén
thé gidi vé bot khoai tdy vai 5 nha may, nang suat 550 000 tan/ ndm va cé hon
60 san pham. V&i rng dung mayonnaise va salad dressing, KMC phat trién hai
giai phap EmulsiForm CM 1120 va ColdSwell 5771.

EmulsiForm CM 1120 (INS 1450) |a san pham tinh bdt khoai tdy duoc gan
thém nhom natri octenyl succinate, gitp lién két t6t vdi chat béo va hoat déng
nhu mot chat nhii héa. EmulsiForm CM 1120 la gidi phap thay thé mot phan
hoac hoan toan long doé trirng hodac protein sita trong cac trng dung cé ham
lvgng chat béo cao, gitp toi wu chi phi ma van dam bao chat lvgng hé nhi.

Octenyl Succinic Tinh b6t — wa nuwéc
Anhydride (OSA) - wa dau b

u’:’;-\;:.z\l & Tinh bot < 0OSA
nl;’_‘)\-:'-“fh- -

H
H
ot

Cau béo

Tinh b6t Natri Octenyl Succiniate —
mét dau wa diau va mot dau wa nuéc

Hinh 2. Co ché lién két véi cGu béo cua EmulsiForm CM 1120
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THU'C PHAM

TANG CUONG, ON PINH CAU TRUC
MAYONNAISE VA SALAD DRESSING

ColdSwell 5771 (INS 1422) la tinh bdt khoai tay bién tinh pregel dwgc x{r ly
bang cong nghé siy phun ddc quyén cta KMC, cho phép hoa tan truc tiép
trong nudc lanh ma khéng can gia nhiét. ColdSwell 5771 hoat ddéng nhu mét
chat lam day, giup gittr nudc, 6n dinh cdu tridc va cai thién d6 dac cho san
pham. Cong nghé cha KMC gitp ColdSwell 5771 cé hat tinh bdt déng déu,
khéng bj v&, tdng kha nang phéan tan va hiéu qud s dung (cé thé gidm luong
dung dén 15% so vdi cac dong tuong ty trén thi trwong). ColdSwell 5771 con
cé kha nang gilt nwdc, chiu nhiét do6 dong lanh va gidp tang cam giac béo.
Hat tinh bot ngdm nwéc
L Se e

Hinh 3. So sanh
hat tinh bét
pregel theo céng
nghé séy phun
cua KMC va céng
nghé sdy thiang
truyén théng

Say thung

Say phun

7é
Nguyén ly két hop EmulsiForm CM 1120 va ColdSwell 5771 duoc thé hién
nhu bén dudi: Chat nhiihda Chéat lam day

a4

Béo cao
(trén 60%)

San pham giau béo cin lya chon
giai phap nhii héa (EmulsiForm CM

Béo trung binh 1120) dé 6n dinh cau truc.

(35-55%) San pham it béo can lya chon giai
. phap lam day (ColdSwell 5771) dé
Béo thap

(dui 35%) tao do sanh va cau truc.

\ i ] ;
Thanh phan chinh Hé 6n dinh
Hinh 4. Nguyén ly khi két ho'p EmulsiForm CM 1120 va ColdSwell 5771
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THU'C PHAM

TANG CUONG, ON PINH CAU TRUC
MAYONNAISE VA SALAD DRESSING

GIAI PHAP CHAT XO' CAM QUYT CITRI-FI TU’ FIBERSTAR (MY)

la nha sdn xudt hang dau

thé gidi vé chat xo da chirc nang tir qua
thuéc ho Citrus (cam, chanh, etc.) —
. Khac biét vdi cic loai chat xo

khac, dwoc san xuat bang quy
trinh vat ly doc quyén (hon 27 bang
sang ché), tao ra ma trdn xo m& réng voéi |
dién tich bé mat t6i da. Bén canh d9,
thanh phan gbm ca xo tan, xo khéng tan

Va protein’ mang |a| tinh néng Hinh 5. Bé mﬁt Cha'tXO'trU'Ol'C'S‘au
gilt nuc va nhii hod ty nhién vurot troi. xir Iy (trén - dudi) va thanh phan
cua

Tinh chat ndi bat cta

KHA NANG GIT' NUOC KHA NANG NHO HOA
* Kha nang gilt nwdccao (1 g chira protein, mang tinh chat
gitr 10 g nudrc) lwdng cuc, dong vai tro nhu mot chat
* Hiéu qud & pH thap va pH cao nhii hoa
+ Thoi gian hoat héa ngan (20 gidy), * Kha niang nhii hdacao (1 g
khéng can gia nhiét 5-7 g dau)
Loi ich cha

Bang 1. Lo ich khi sir dung cuia

e Thaythé e Gidm calo, e Khdng bién doi e Chatgiltdam
nguyén liéu chat béo, gen (hon-GMO) e Chat nhii héa, 6n
dat tién: cholesterol * Khéngso E- dinh, lam day
trirng, dau, *  Ngudn cung number e Chéattao duc
chat nhii hoa, cap chat xo « Ghinhdn:xoquéd * HO trg mouthfeel
on dinh, chat *  Gluten-free cam, citrus fiber

gitr am
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THY'C PHAM

TANG CUONG, ON PINH CAU TRUC
MAYONNAISE VA SALAD DRESSING

U’'NG DUNG TRONG SAN PHAM XOT MAYONNAISE

Tinh bét khoai tay bién tinh EmulsiForm CM 1120 (E1450) va
duwoc ng dung trong x6t mayonnaise (mau S1-S4) theo cong thirc va quy

trinh nhu sau: )
Bang 2. Cong thirc mau xdt mayonnaise (S1-54)

EmulsiForm CM1120 0.70 0.60 0.40 0.40
Mix 1
Xanthan gum 0.10 0.10 0.10 0.10
Nudc (<10°C) 14.32 14.42 14.62 14.92
Gidm 6.00 6.00 6.00 6.00
Bot long do6 trirng 2.00 2.00 2.00 2.00
Maltitol syrup 5.00 5.00 5.00 5.00
PBudng 5.00 5.00 5.00 5.00
Muéi 1.00 1.00 1.00 1.00 Mix 2
EDTA 0.01 0.01 0.01 0.01
Chat bao quan 0.15 0.15 0.15 0.15
Dau nanh 65.00 65.00 65.00 65.00 .
x Mix 3
Tocopherol hon hop 0.02 0.02 0.02 0.02
Huwong chanh day 0.10 0.10 0.10 0.10
Téng 100.00 100.00 100.00 100.00
Bwédc 1: Phoi tron xanthan gum, EmulsiFrom CM 1120, v&i mot

lwgng nhd dau tao thanh hon hop Mix 1

Bwéc 2: Thém nudce (<10°C), gidm vao hon hop Mix 1 va phdi tron vdi tdc dé 200-
500 rpm trong 2-3 phut

Bwédc 3: Thém bot trirng, maltitol syrup, hdn hop Mix 2, phéi tron véi téc dé 500-
1000 rpm trong 2-3 phut

Bwéc 4: Thém tir tir hdn hop Mix 3 (pha dau) vao phdi tron véi tdc d6 khodng 3000
rpm trong 4-5 phut

Budc 5: Thém huwong, phdi tron vai tdéc dé 500-1000 rpm trong 2-3 phut.
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THU'C PHAM

TANG CUONG, ON PINH CAU TRUC
MAYONNAISE VA SALAD DRESSING

Sau khi phdi tron, cdc mau x6t mayonnaise si dung EmulsiForm CM 1120 va
(mau S1-S4) duwgc danh gid cdm quan so sanh vdi cac mau
d6i chirng trén thj truong (ki hiéu 1a C1-C2). K&t qua cho thay cdc mau S1-54
déu co ciu tric déng nhat, min, sanh déc, cé vi béo va huong thom dac trung
cla x6t mayonnaise. Trong qua trinh bao quan ca nhiét dé thuwong va lanh
doéng, cdc mau duoc danh gid van gitt dwgc cau trdc va huong vi ban dau,
khéng cé hién tugng tach 1dp, chdy nwdc hay mat d6 sanh min ban dau.

Hinh 6. Mayonnaise st dung EmulsiForm CM 1120,
(51-54) va mayonnaise ddi chirng trén thj truorng (C1-C2)

(NG DUNG TRONG SALAD DRESSING (XOT ME RANG)

Giai phap tinh bt khoai tay bién tinh ColdSwell 5771 (INS 1422) va
duwoc &ng dung trong x6t mé rang (salad dressing) theo quy trinh va
cong thirc nhu sau:

Budc 1: Phdi trén xanthan gum, v&i mét lvgng nhd dau tao thanh
hén hop Mix 1

Bwéc 2: Thém nudc, gidm vao hon hop Mix 1 va phdi tron véi tdc dd 200-500 rpm
trong 2-3 phut

Bwéc 3: Cho bdt tritng, maltitol syrup, hdn hop Mix 2 (chira ColdSwell 5771) vao,
phdi tron vai tdc dd 500-1000 rpm trong 2-3 phut

Bwéc 4: Thém tir tir hdon hop Mix 3 (pha dau) vao phdi tron véi téc d6 1000-2000
rpm trong 4-5 phut

Budc 5: Thém huwong, phdi tron vai téc dé 500-1000 rpm trong 2-3 phut

Budc 6: Thém meé rang, phdi trén véi tdc d6 50-100 rpm trong 1-2 phut.
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THY'C PHAM

TANG CUONG, ON PINH CAU TRUC
MAYONNAISE VA SALAD DRESSING

Bang 3. Cong thirc mau x4t me rang

Xanthan gum 0.10 Mix 1
Nudc (<10°C) 51.00 4
Nudc tuvong 5.00
Maltitol syrup 5.00
Bot long dé trirng 2.00
ColdSwell 5771 2.00
Gia vi
(duwong, mudi, MSG) 6.50 i
Chiét xudt nAm men 0.20
EDTA 0.01
Chat bao quan 0.15
Dau nanh 16.00
Dau mé 2.00 Mix 3
Tocopherol hon hop 0.02
Giam 6.00 .
Hwong mu tat 0.05 Hinh 7. X6t mé rang
Me rang 3.50 ngay 1 (trén) va sau
T6ng 100.00 1.5 thdng (dwoi)

Sau khi hoan thanh, x6t mé rang c6 dd sanh dac, vi béo rd, két cdu min va
huwong thom dac trung cha mé rang. Sau 1.5 thang bao quan, x6t khéng co
hién twong phan tach pha dau — nuwéc, khong lang cdn, chirng té hé nhii
twong dwogc duy tri bén virng.

Cac két qua trén cho thay tinh hiéu qua cltia b6 déi gidi phap tinh bt khoai tay
bién tinh (EmulsiForm CM 1120 va ColdSwell 5771, KMC — Dan Mach) va chat
X0 cam quyt ( — MY), v&i vai trd twong ho trong viéc gia tang
dd nhét, cai thién khd nang gitt nudc, duy tri d6 6n dinh pha cha hé
nhii twong. B6 d6i gidi phap nay cé thé &rng dung linh hoat trong cic dong
sdn pham cd nén nhii twong ddu — nudc nhu mayonnaise, salad dressing va

da dang cac dong xo6t khac. Ths. Nguy&n Thi Ngoc Huyén
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BAN TIN KY THUAT

@ www.asia-shine.com.vn

THY'C PHAM &

TINH BOT KHOAI MI BIEN TINH
TRONG CAI THIEN CAU TRUC SOI
KHAI QUAT VE TINH BOT KHOAI Mi

Tinh bét khoai mi |a thanh phan chinh trong cd khoai mi, dwgc san xuat qua qua
trinh xay, nghién, tach tinh bét, say kho va dong goi. Hat tinh bét khoai mi cé cau
tao hinh cau, gdm 2 thanh phan chinh la: Amylose va Amylopectin.

« Amylose |3 polysaccharide mach thang v&i o
cac don vi a-glucose lién két véi nhau bang N4

lién ket a-(1,4)-glycozit. Hinh 1. Cau tric cia Amylose

* Amylopectin la polysaccharide mach phan e D
nhanh, véi cac lién két a-1,4-glucozit trén *° Hooon® Ho
mach chinh va cac lién két a-1,6-glucozit K& .0 K& o ka0
gitra mach chinh v&i mach nhanh. S ma A w G

Hinh 2. Cau tric cia Amylopectin
Bang 1: Bang so sanh dac tinh cac loai tinh bot

Tinh bot | Tinh bot | Tinh bot | Tinh bot | Tinh bot

khoai mi | khoaitdy | bap bapnép | ldami
Kich thudc hat (um) 4 -35 5 -100 2-30 2-10 0.5-45
% Amylose 17 21 28 0 28
Nhiét d6 ho héa (°C)| 52 -65 58-65 | 75-80 65-70 52 -85
D06 nhdt dinh 300 - 1000 {800 - 2000|200 - 800 400 - 800 | 100 - 300
Murc do thodi hoa Trung binh |Trung binh| Cao Théap Cao
Dic tinh lwu bién Dai R4t dai Ngan Dai Ngan
Do trong Trong Trong Puc Hoi duc Puc
Hinh anh minh hoa ‘

Tinh bdt khoai mi cé nhiét d6 hé hda thip, dé6 nhdt cao, tao dung dich hé tinh
bét trong, kha ndng khang thodi hda t6t. Cac tinh chat nay twong ty tinh bot
khoai tdy nhung gid thanh thap hon va nguén nguyén liéu phd bién tai khu vuc
Chau A - Thai Binh Duong.
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THYU'C PHAM

TINH BOT KHOAI MI BIEN TINH
TRONG CAI THIEN CAU TRUC SOI

KHAI QUAT VE TINH BOT KHOAI Mi BIEN TiNH

Tinh bot bién tinh 13 san phdm dwoc san xuat bang cach thay d&i cau truc cuda
tinh b6t ty nhién thdong qua cac phwong phap vat ly, héa hoc hoac enzyme.
Qua trinh nay giup cai thién hodc thay ddi cdc dac tinh cta tinh bot nhw d6 nhat,
khd nang tao gel, 6n dinh v&i cdc yéu té trong qud trinh ché bién nhw nhiét dé
cao, pH thap, déng — ra déng. Cé nhiéu loai tinh bét bién tinh khac nhau,
moi loai duwgc san xuat dé dap ng cac yéu cau cu thé trong san xuat.

NHA SAN XUAT PREMIER MODIFIED STARCH — THAI LAN

Premier Modified Starch (PMS) — Thai Lan la nha sdn xuat tinh bot khoai mi ty
nhién va bién tinh tai Thai Lan. San lvgng tinh bét khoai mi tw nhién 400,000
tan/ ndm va bién tinh 1a 150,000 tan/ ndm (vu 2024).

Loi thé canh tranh cda PMS 1a s& hitu cdng nghé tién tién va kiém soat toan dién
chui gia tri, 1dy nén tang chinh tir ci khoai mi: s& hitu vung trong, chd déng tir
khau chon giéng, canh tic dén thu hoach, ché bién, phan phdi giip dam bdo
ngudn nguyén liéu 6n dinh, cung cap nhitng san phadm chat lvong cao, dap &ng
da dang nhu cau cta khach hang.

V&i doi ngli ky thuat chuyén mén cao va kinh nghiém, PMS mang dén giadi phap
phU hop, nang cao hiéu suat san pham, t6i wu chi phi va dap ng yéu cau khat
khe cla tirng thi trwong trén thé gidi.

CAC SAN PHAM TINH BOT BIEN TiNH CUA PREMIER MODIFIED STARCH

Bién tinh lién . Acetylated Biéntinh  Hydroxypropyl
x Acetyl héa )\ :
két ngang Elzl 20 D-starch Phosphate Oxy h6a  Distarch Phosphat

E1412

| E

Premier 510

Premier 110 Premﬁer 210 Premier 310 Premier 520

Premier 120 Premier 220 . Premier 530 Premier MVP
. . Premier 320

Premier 125 Premier 230 . Premier 535
. . Premier 330

Premier 130 Premier 240 Premier 540

asiashine@asia-shine.com.vn 22 \‘\1900252546



THY'C PHAM

TINH BOT KHOAI MI BIEN TINH
TRONG CAI THIEN CAU TRUC SOI

CAC SAN PHAM TINH BOT BIEN TiNH CUA PREMIER MODIFIED STARCH

Puoc san xuat bang phan rng gilra tinh bot vdi tdc nhan acetate hdéa nhw vinyl
acetate (VA) hoac anhydride acetic (AA).

Nho quad trinh ester hda, tinh bét E1420 c6 kha nang khang lai cac phan &ng thuay

phan do acid, enzyme, va nhiét dd cao, giup duy tri dd bén cta san pham trong
cac diéu kién san xuat va lwu trir khac nhau.

C C
I I
CH,-C-O-CH=CH, + Starch-OH -> CH,-C-O-starch + CH,CHO
Vinyl acetate Tinh bot Tinh bot Acetylate
Hinh 3. Phan (rng cha tinh bot v&i Vinyl Acetate Hinh 5. Tinh bt
9] tw nhién
I
LCHs Naon Q
Starch-OH + O > Starch-O-C-CH; + CH5-C-O-Na + H,0
" C-CH;
0]
Tinh bot Acetic Anhydride Nhom Acetyl Natri Acetate /
Hinh 4. Phan (rng cla tinh bot véi Anhydride Acetic Hinh 6. Tinh bot
Tinh chat va chirc nang: bién tinh VA

- Tang kha nang gilt nudc

- On dinh trong moi trwdng pH thap va khi dun néng

- Ngan chan sy thodi hda tinh bot

- Tang d6 bén doéng - rd dong

- Tang dd phoéng va dd phan tan cta bét nhdo, gidp cai thién
do trong, d‘é bdng CFIa san pham , Hinh 7. Tinh bét

- Nhiét d6 ho hoa thap hon tinh bét ty nhién giup tiét kiém bi&n tinh AA
nang lvong va thoi gian nau.

Ung dung trong thuc pham:

- Cac sdn phdm mi: mi an lién, mi déng lanh, ha tiéu, bin gao, etc.

- Cac sdn phadm doéng lanh: hoanh thanh, banh bao, etc.

- S3n phadm nuwdng: banh snack, banh phong, etc.
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THY'C PHAM

TINH BOT KHOAI MI BIEN TINH
TRONG CAI THIEN CAU TRUC SOI

CAC SAN PHAM TINH BOT BIEN TiNH CUA PREMIER MODIFIED STARCH

Pugc san xuat bang phan (ng gitra tinh bdt véi tac nhan oxy hda nhe, thuong la
natri hypochlorite (NaOCl). Qua trinh oxy hoa lam cho cac phan ti trong tinh bot
xay ra hién twong dit gay cac lién két glucoside, dan dén cau truc tinh bot bj
phda v& va mach tinh bot ngan lai.

(H(? - HO " l HLC & HCQ/ -
o = T, i T Wy o T <. S
OH OHO— "OH OHO~ OH O HO~ OH O™
Mach tinh bt

l NaOCl

HO HO HO HO
O \

g L 0 W e

O O HO— T —~0OH LN HO F—~ow
2 HO OH © HO OH © H 0 >
) A\
O

Tinh bt oxy héa Tinh bt oxy héa

——

Hinh 8. Phan (rng cat mach tinh bot Hinh 10. Tinh bot bié'r; tinh

Tinh chat va chirc nang:

- Qua trinh oxy hda tao ra san pham cé d6 déo 6n dinh, cai thién d6 trang

- O ndng d6 cao, hd tinh bot cé dd nhat thap, 6n dinh, tinh lwu déng tét

- Nhiét d6 ho hda thap, ho hda dé dang, tinh bot c6 dd bam dinh cao

- Lién két Hydro lam gidm khuynh huwdng thodi hda cda tinh bot

- Gel tinh bdt cé dd trong cao va ciu tric mém. Cac tinh bdt oxy hda la tac
nhan lam dic tdt nhat cho cic san pham doi hoi gel cé d6 cirng thap, diéu
nay cai thién do dinh trong nhao trén bot

- Tao mang mdng tot co tinh déng déu, min, it hat nuwdc

- Kha nang khang acid tét, bén trong diéu kién PH thap.

Ung dung trong thuc pham:
- Trong céc san pham can tao mang méng nhu sgi phd, sgi mién.
- Tao bé méat sdn pham lang bong: keo déo, banh flan, hat ném, etc.
- San pham bt tron: bot chién gion, bot tron san, hat ném, etc.
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THY'C PHAM

TINH BOT KHOAI MI BIEN TINH
TRONG CAI THIEN CAU TRUC SOI

CAC SAN PHAM TINH BOT BIEN TiNH CUA PREMIER MODIFIED STARCH

Pugc san xuat bang cach x ly tinh bot tw nhién vdi acid propylene va acid
photphoric. Qud trinh nay b6 sung nhém hydroxypropyl va nhdm phosphat vao
phan tl tinh bot.

Hinh 11. Gel s&r dung tinh bt bién tinh véi cac ham
lvong 1an lwot 1a: 6%, 10% va 15%

Tinh chat va chirc nang:

- Tang bén khudy (rng suat cao (high shear)

- Chju nhiét tot

- Bén trong mdi trudng pH thap

- Tao mang luéi gel trong san pham, ngan nglra sy tach nuéc

- D6 nhdt cao giup tao ra két cdu mong mudn

- Tao nhii tuwong t6t gilp tao ra hon hop ddng nhat gitra cac thanh phan
khéng hoa tan véi nhau nhu dau va nudc

- Gidm thoi gian nau

- [t bi anh hwéng bdi su thodi hda tinh bot gitp san pham giltr dwoc ciu tric
mong muén trong thoi gian dai hon.

Ung dung trong thwc pham:
- Cac loai thuc pham: nudc xdt, sira chua va banh keo, etc.
- Thye phdm ddéng hép
- Trong cdng nghiép thuwc pham ché bién: mi 8ng, mi sgi va mi an lién
- Trong san xuat thyc pham déng lanh: kem va kem tuoi.
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THU'C PHAM

TINH BOT KHOAI MI BIEN TINH
TRONG CAI THIEN CAU TRUC SOI

U'NG DUNG TRONG SAN XUAT SOl

Bang 2: Bang phan loai s¢’i theo nguyén liéu va kich thuwéc

Udon
Bot lua mi Ramen
Soba
Theo nguyén liéu Pho
Bot gao HO tiéu
Mién/ Nui
Tinh bét khoai tdy/ ddu/ ddu xanh  Mién
R4t mdng 0.7-1.2
Theo kich thuwdc (mm) Méng - L3 L7
Tiéu chuan 1.9-3.8
Soi det 5-6

Tuy vao moi cong thirc clia nha may san xuat va chat lwong soi mi/ sgi gao ma
thanh phan cla soi c6 thé thay d6i. Tuy nhién s& cé mét vai thanh phan chinh
khong thé thi€u nhu:

* Thanh phan chl yéu trong sgi mi la tinh b6t mi (Ida mi), tinh bét khoai mi,
tinh b6t bién tinh (E1420), etc.

* Thanh phan chd yéu trong soi gao |a gao, tinh bdt bién tinh (E1404), mudi,
chat nhii héa (E466, E322(i)), etc.

Chirc nang cha tinh bot bién tinh trong san xuat so'i
R C5u tric soi: tao d6 dan hdi, mém, cléng, dai
DC) bén sgi: tranh bi nhdo sau déong lanh va ra déng
Két dinh: thay thé hodc két hop véi Guar Gum
I Giam thoi gian nau.
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BAN TIN KY THUAT =
THY'C PHAM

TINH BOT KHOAI MI BIEN TINH
TRONG CAI THIEN CAU TRUC SOI

U'NG DUNG TRONG SAN XUAT SQ'I Mi

Bang 3: Vai tro cua cac nguyén liéu trong soi mi

BOt lia mi

Tinh bdt ty nhién hoac bién tinh
Nuwdc

Mudi

Dung dich kiém

D6 bén cla soi, dd dan hoi

Do dan hoi, thoi gian ndu, tranh bi bé
Hinh thanh mang lwédi gluten

D6 bén cla bot

D6 dan hoi

Chirc ndng clia tinh bét bién tinh trong s¢’i mi

W4 Cai thién d6 dai va do dan hoi

M cai thién d6 bong, mudt
M Rat ngén thoi gian 1am chin

Cac giai phap PMS dé xuat:

> E1420: Premier 210, 230, 250
> E1414: Premier 310

M Kéo dai thoi gian bdo quan san pham

ma khéng lam 6i dau.

Cong thirc san xuat mi an lién (ki€éu Han Quéc)

Cong thirc tham khao:

Thanh phan %

BOt mi 87.5

Premier 250 (E1420) 10.0

Gluten b6t mi 2.5
Muéi 1.5
Natri bicarbonate 1.5
Nuwdc 38.0

Quy trinh thuc hién:

1. Phdi tron: vai téc d6 thap trong 1 phut. Sau
do tron vdi toc d6 trung binh trong 9 phut

2. Nghi: 1 gio

3. Can mi: 3 lan cho dén khi mi dat dén d6
day mong muén

4. Cat: cat tao soi

5. Hap: 1-5 phat (tuy theo kich ¢& cha sgi mi)
6. Say: & 70 - 80°C trong 2 gid hoac

7. Chién: & 140 - 160°C trong 1-2 phat.

S YT . .
asiashine@asia-shine.com.vn
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THU'C PHAM

TINH BOT KHOAI MI BIEN TINH
TRONG CAI THIEN CAU TRUC SOI

U'NG DUNG TRONG SAN XUAT SO'I GAO

Yéu cau vé chat lwong soi gao

v B& mat trang va min

v Dan hoi

v Mém

v On dinh trong nudc néng.

Cach lwa chon tinh bdt bién tinh trong san xuat soi gao

v Gao mém: st dung tinh bét cé d6 gel cao

v Gao cing: st dung tinh bét cé do gel thap

v Gidm thoi gian ndu: st dung tinh bét cé nhiét d6 hd héa thap.

Chirc ndng ctia tinh bét bién tinh trong soi gao

Giup bé mat bédng va min

ft b& (bén trong nuée) Cac gidi phap PMS dé xuét:
. » E1420: Premier 230, 250
Cai thién d6 ctng, d6 dan hoi > E1414: Premier 310

Giam thoi gian niu > E1404: Premier 540

Tang kha nang tao mang mong.

Cong thirc san xuat s¢i gao (Quy md phong thi nghiém)

Cong thirc tham khao: Quy trinh san xuat:
. - 1. Ph6i tron va hoa tan tat ca cac thanh
Nudc 52  2.DE&hdn hgp nghitrong 1 gidy
3. Hap trong 5 phut
B6t gao 35  4.Say khd & nhiét do 50°C trong 15 phut.

5. Lam lanh: Lam lanh sdn pham & nhiét dé
Premier 540 (INS1404) 12 5 _10°C trong 60 phult.

Mudi 1 6. Cit hinh dang: Cat thanh hinh dang soi
mong mudn. KS. Nguyén Thi Nhv Quynh
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Chuyén dé

THU'C PHAM

Chang t6i xin chan thanh cam on sw quan tdm theo doi
cla Quy Doc Gid ddi véi Ban Tin K§ Thudt Thuec Pham cda
Asia Shine (Anh Sang Chau A).

Chung tbi rat hoan nghénh sy déng gbép chan tinh cla
Quy Ddc Gia dé san pham ngay cang hoan thién hon.

Moi phan hoi xin glri vé dia chi email hodc hotline sau:

asiashine@asia-shine.com.vn
1900252546

Thank gou

CONG TY CO PHAN ANH SANG CHAU A

338 Nguyén Trong Tuyén, Phuong Tan Son Hoa, TP. HCM
36 Hoang Cau, Phuong O Cho Dira, Ha Noi

1900252546 asiashine@asia-shine.com.vn
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