Bot MCT

(Chat Béo Trung Tinh Chubi Trung Binh)
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Khai quat vé MCT

MCT la gi

MCT la axit béo gom 8-12 chudi phén tit, it hon dau thwe vat thong
thwong. MCT tot cho h¢ tiéu hoa va san sinh ra nang lwgng phuc vu cho
hoat dong cua co the.

San pham MCT Powder ciia ching tdi

SP dworc chiét xuat tir dau co Malaysia qua qua trinh este héa hon hop
Caprylic acid (C8) va Capric acid (C10), khong mau, khong mui, co theé
dung cho nhiéu loai thuc pham



PHAN LOAI AXIT BEO

Chuoi trung Chudi dai

Phan loai .
. binh

S6 chubi carbon <6 8-12 >12
Axit béo bao hoa axit acetic, axit butyric, axit aprylic, axit axit palmitic, axit
VV... apric, vv... stearic, vv...
San pham chira nhiéu ) .
chat trén giam, bo; vv... dau dira, vv... mo dong vat
Axit béo dai dién
Axit béo khong bao _ _ axit oleic, axit linoleic, vv...
hoa

San pham chira nhiéu

chit trén —_ _ Dau oliu, dau hat lanh,

dau ca, vv...

3¢ Chat béo chudi dai dugc phan loai bio hoa hay khong bio hoa dya theo kiéu hinh lién két carbon
¢ Khong c6 axit béo khong bao hoa chudi ngan va chudi trung binh trong tu nhién



So sanh qua trinh chuyén héa ciia
triglyceride loai chuoi dai va chuoi trung binh

Triglyceride chu6i dai

Puoc nhii héa béi thi mat

!

Enzym phan giai
, l

Két hop micelle boi axit mat
: l
Puoc hap thu ¢ thanh rudt non |
Puoc van chuyén di khap co thé va tich tu ¢
nhiéu noi

Tich tu trong co thé theo | it tich tu duéi dang m&
dang mo ‘ ‘

Dugc chuyén dén
thang gan
!

Duwgc phan gidi va
tao ra nang lwong




Tac dung cua MCT

Medium Chain
Triglyceride
(MCT)

doi voi nguoi choi thé thao Kiém soat can nang

* Nude tang luwe * Thwe pham chirc niing thay
*Thanh energy bar e thé dinh dudng cua thit
l
Cai thién kha nang |
van dong Ché do an uong lanh manh




CONG NGHE BAO VI NANG




QUY TRINH CONG NGHE BAO VI NANG

PIEU HOA DUNG DICH

(CONG NGHE BAO VI
NANG)

Bao vi nang MCT biang cong
nghé xir ly chuyén biét

« Cac chat chong oxi hoa c6 ca
& bén trong va bé mit, bio vé

khoi tac dong caa nhiét do, do
am ciing nhw oxi
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dang swong bing cach
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Piic tinh san pham

Hinh thai
Color
Mui vi

Ti?eu Ch}(lan HSD
san pham

Bao quan

Hinh thirc
dong goi

Dang bot

Tring hodc tring mo

Trung tinh

20 thang ké tir NSX(chwa mé bao bi )

Bao quan ¢ noi kho rdao, mat mé, tranh anh nang mat troi

Thiing cacton 20kg, dung bing tii HDPE (C6 thé
thay doi hinh thirc dong goéi tuy theo so lwrong)



Két qua kiém dinh theo JFRL
(Japan Food Research Laboratories)

Tiéu chi giam dinh Ham lwgng c6 trong 100g
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Ham lugng hap thu hang ngay

Pha d6 udng néng hodic lanh bat ki
(s0a, ca pheé, ngi coc, tra siia,...)

Cho thém 1 mudng (10g) Khuay tihe dén khi tan hoan toan
Co the dung ngay

- Lwong khuyén dung : 1-2 1an 1 ngay (10~20g) .
*Bot MCT cua chung toi khong c6 mau va mui, co thé dwoc tron lan vai bat ki loai do an hay thire
uong nao, ké ca do ché bién sin.



Chirng nhén sian pham
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