cidity, Crema, Aroma, Balance, Body... la nhitng thuat ngi chuyén nganh vé ca phé ma barista
luén gé&p phai va str dung trong cong viéc. Dé gitip cac g vién dang tim viéc pha ché ca
phékhéng phai b& ng® vi nhitng ttr méi la, ching téi xin chia sé mot sé thuat nglr chuyén nganh
ca phé thuong gdp nhét dé ban tham khéo...

Ban c6 biét nhiing thuat ngi chuyén nganh ca phé thuong gép
nhét?
Thuat ngir chi dac tinh cua ca phé
Acidity — tinh axit
Acidity hay Acidy, Acid chi tinh axit dac trwng cta ca phé, twong dwong véi dd pH v&i vi chua
nhe
Arabica — ca phé arabica
La tén cia mot gidng ca phé duoc tréng sém nhéat va nhiéu nhat tinh dén hién tai, véi hon 70%
san lwong trén toan thé gidi va nam trong nhém ca phé cao cép.
Aroma — mui
La mui thom phwng phitrc dac trwng tda ra tir ly espresso néng
Balance — d6 can bang
Chi sw can bang trong ly ca phé tlr hwong thom dén mui vi véi sw can bang tuyét dbi, tirc
khong cé dac tinh nao vwot trdi hon nhirng dac tinh con lai.
Body — sw day din
La cam giac ma nguwoi ubng cdm nhan duoc khi thuwdng thirc mot ly espresso pha chudn, véi
sw k¥ lwéng trong tirng khau tr chuan bi dén pha ché.
Caffeine
La thanh phan d&c trwng co trong ca phé, mét loai chat ancaloit khéng mui, vi déng gay kich
thich cho ngu&i thuwdng thirc.
Cherry
La thuat nglr chung chi qua clia cay ca phé, mét cherry thuwdng cé 2 beans déu nhau.



Pdc tinh cuaca phé quyét dinh chét luong ca phé
Coffee beans — hat ca phéCupping — thtr ca phé

La quy trinh danh gia chat lwong hat ca phé cla cac chuyén gia ngay sau khi rang. Sé& c6 nhiéu
hat ca phé cling mang ra danh gia, cac chuyén gia sé 1an lwot thir/ ném céac cbc chira hat ca
phé da dwoc pha nwdc néng, lanh. Quy trinh cupping chuan sé la: hit sau -hdp xi xup tirng
ngum mot dé ca phé tran nhanh vao mét dwéi cta lwdi -nhan dinh

La thuat ngir chi loai ca phé cé hwong vi nguyén chét, khéng pha tap, khong bi hdng.
Complexity — sw phtrc tap

Chi nhirng loai ca phé mang dén cho ngwdi udng nhirng cdm nhan vé chiéu sau, tinh cong
hwéng hoan haovéi nhiéu I¢p hwong vi va hwong vi c¢é s thay dbi, luan chuyén.

Crema

Crema la 16p bot khi mau nau nhat nam trén bé mat ly espresso néu dwoc pha ché dung chuan
tr loai hat ca phé tét.

Finish — hwong vi cubi

La cdm nhan cta ngudi ubng vé hwong vi clia ca phé ngay sau khi nudt vao, né cé thé mang
dén sy khac nhau véi cdm nhan khi htp ngum dau tién va khi ca phé tran trong miéng.

Xem thém: Chinh Khach La Gi — Van Héa Chinh Khach

Flavor — hwong viMild — ém diju

Thuat ngl chi loai ca phé arabica cé chat lwong cao. Ngwoc véi mild sé 13 hard —

ctrng hay inferior — kém

Richness — sy day du

Bao gém ca flavour — body — acid

Robusta— ca phé robustaVintage coffee

Vintage coffee hay Aged coffee chi loai ca phé dwoc gilr trong kho khoang vai nam do cha y
hay vé tinh dé lam gidm tinh acid va tang tinh day dan cho ca phé.



Thuat ngir chi loai ca phé

Ca phé hién tén tai dudi nhiéu dang nhdm dap (g tét nhat nhu céu thuéng thirc da dang cta
thuwre khach

Nonfat: ca phé khong béoSkinny coffee: ca phé it béoDrip coffee: ca phé nho giotWhite
coffee: ca phé sira, bac xiuBlack coffee: ca phé denFilter coffee: ca phé phinlced: ca phé
thém dalnstant coffee: ca phé hoa tanlrish: ca phé theo kiéu Ireland (d6 udng néng cé pha
reou whisky)

Thuat ngir chi cach pha ca phé



- e m‘l ——
Méy pha ca phé la thiét bi pha ché kha phé bién hién nay, cho ra nhiing ly espresso ding chuén
Making coffee: pha ca phéCoffee maker: may pha ca phéCoffeepot: binh ca
phéCoffee-spoon: thia ca phéDecaf: ca phé dwoc loc hét chat caffeineHalf-caf: ca phé dwoc
pha tir ca phé thuwong + %4 decafExtra shot: ca phé manh (gép 3 14n binh
thweng)Strong: didcWeak: loAngScoop: mucFilter: dd locPour: rét, dd vaoPress: nhén,
anSwitch: bat (cong tdc)Heat up: lam néng, dun néngBrew coffee: ché/ 0/ pha ca phéGrind
coffee: nghién/ xay ca phéTo make coffee: khudy ca phé...

XEM THEM CAC BAI VIET MO NHAT TAI: _https:/pubgpcfree.com

via PUBGPCFREE.COM https://pubgpcfree.com/bac-xiu-tieng-anh-la-qi/
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