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Ban di that su hiéu hét vé ca phé Espresso chwa?
Tim hiéu moi diéu can biét vé ca phé Espresso - tir khoa hoc chiét xuat, cach xir Iy
16i thuong gap dén bi quyét pha ché chuan tir ILOTA.
MB:

Pi bao gio ban dung trudc may pha ca phé, nén mot tamper hoan hdo, bam nit va
chd doi mot dong chay mau canh gian tuyét dep... dé rdi nhan lai mot ly Espresso
dang gat, chua loét hodc nhat nh&o dén thit vong? Ban di c¢6 may pha ca phé tét,
dung ca phé rang xay tuoi mdi, nhung két qua van khong nhu y. Pay chinh 14 ndi
tran tr& chung cua rat nhidu ngudi yéu ca phé, ké ca nhimg ngudi da dau tu thiét b

dat tién.

Tai ILOTA, qua hang nghin mé rang va vo s6 lan thtr ném, chung t61 hi€u rang:
Mot tach Espresso chuan vi ludn c6 cong thirc dang sau nd. Do 1a két qua cua viée

thAu hiéu ban chét cua ca phé Espresso.
1. Lich sir & Ngudn goc ca phé Espresso

Espresso ra doi & Y vao cudi thé ky 19, xuat phat tir nhu ciu pha ché ca phé nhanh
chong trong boi canh cong nghiép héa manh mé. Nam 1884, Angelo Moriondo dat
nhirg nén mong dau tién véi bang sang ché cho mot loai may pha ca phé st dung
hoi nude. Nhung Luigi Bezzera va Desiderio Pavoni méi 1a nguoi thuong mai hoda

va dat tén "Espresso".
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Angelo Moriondo - Nguoi sang ché mdy pha ca phé sir dung hoi nuéc

Budc ngoit 16n nhat dén vao nam 1947, khi Achille Gaggia phat minh ra may pha
Piston tao ap sudt 9 bar - cong nghé gitip chiét xudt ca phé véi huong vi dam da,
phuc hop va dic trung béi 16p crema sanh min trén bé mat. Chinh dic diém nay da
tré thanh tiéu chuan cho Espresso hién dai va la biéu tuong cua chét lugng cho dén
ngay nay. P& hiéu thém hon vé qua trinh phat trién cua ca phé Espresso, ban co thé

tim hiéu sau hon & bai viét [Lich sir & Ngudn gdc ca phé Espresso] cua chiing toi.



Achille Gaggia - ngudi phat minh ra may pha Piston
2. Terroir: Ngudn gdc tw nhién quyét dinh 60% hwong vi tiém ning

Huong vi ctia ly ca phé Espresso di dugc quyét dinh phan 16n ngay tir khi con &
trén cdy. Chung t6i goi d6 13 "terroir" - ddu 4n cua ving dat. Yéu t6 "terroir” - bao

gom tho nhudng, d cao va khi hau - chinh la diém khéi dau tao nén sy khac biét.

No6i mot cach ngan gon, hat ca phé dugc trong ¢ noi cang cao thi cang c6 huong vi
phtrc tap. Khi hau mat mé lam hat phat trién cham lai, tich tu nhiéu dudng va cac

axit hitu co tinh té, tao nén vi ngot sau va chua thanh séng dong.

Mdi ving dat déu mang mot huong vi dic trung ca phé riéng biét. Hiéu vé no 1a

budc dau tién dé ILOTA lya chon nhitng hat ca rang mdc phit hop nhét cho ban.



Ban t6 mo muon biét vimg Son La (Viét Nam) hay Ethiopia dinh hinh nén
hwrong vi ca phé nhw thé nao? Hay khdm phd sdu hon tai bai viét: [Terroir Va

Ciu Chuyén Huong Vi Dang Sau Hat Ca Phé Espresso]

3. Héa hoc hwong vi: Phan tng dién ra trong tirng gidy chiét xuat

Khi nudc nong di qua bot ca phé dudi ap suit cao, mot chudi phan tng hoa hoc
phirc tap sé dién ra chi trong 25-30 gidy. Hang trim hop chat huong vi duoc chiét
xut, va su can bang cua chung quyét dinh tat ca. Viéc kiém soat nhitng phan tng

nay 1a k¥ thuat ¢t 161 ciia nguoi tho rang tai ILOTA.
Chung ta c6 thé hinh dung vé 3 nhom chinh quyét dinh trai nghiém cua ban:

e Vi chua thanh (Acidity): Pugc tao nén boi céc axit hiru co, chiét xuat rat
nhanh ngay nhing gidy dau tién, mang lai cam giac twoi méi, séng dong.

e Vingot & dam da (Sweetness & Body): Sinh ra tir qué trinh duong trong
hat bj bién d6i (Caramel hoa) va phan tng Maillard, tao nén mau nau, 16p
crema 6ng & va vi ngot sau ling.

e Haiu vi (Aftertaste): Cac loai dau ty nhién trong ca phé mang theo nhing
hop chit thom tinh té, tao cam giac mugt ma va du vi vuong van sau khi

uong.

Mot ly Espresso hoan hao 1a két qua cua viée két thuc qua trinh chiét xuat dung tai
"diém ngot" (sweet spot) - khi vi ngot da phat trién du ddy dé can bang vé6i vi chua
ban dau, va trude ca khi cac hop chat dang bi chiét xuat qua nhiéu. Su cin bang
ctia ba nhém nay chinh 1a chia khéa cho mét ly ca phé Espresso nguyén chat hoan

hao.


https://docs.google.com/document/d/1qKzb9KkhGzedopqUezf3tZdnmOMIQd5YKTzOgVod9a8/edit?tab=t.1jkmhjqpceos
https://docs.google.com/document/d/1qKzb9KkhGzedopqUezf3tZdnmOMIQd5YKTzOgVod9a8/edit?tab=t.1jkmhjqpceos

Cdc phan ung hoa hoc nay phuee tap va ky diéu hon ban nghi. Poc thém
tai: [Khoa Hoc Rang Ca Phé: Phan Uhg Maillard & Caramelization
Tao Ngot Nhw Thé Nao?]

4. Ba 13i sai pho bién khi pha Espresso

Du6i day 1a 3 15i sai pho bién nhat, duoc giai thich dudi goc d6 khoa hoc va kinh

nghi¢m thuc chién tr ILOTA.

4.1. Dong chay loang 16, vi vira chua vira ding (Channeling)
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e Déu hiéu nhéin biét: Dong Espresso chay ra khong déu, c6 nhimng tia sang

mau, bin tung toe. Ly ca phé cudi ciing ¢ vi hdn tap kho chiu.

e Nguyén nhan khoa hoc: Khi ban nén ca phé khong déu hoic khong phan
phéi bot ca phé phang, s& c6 nhitng "khe hd" trong banh ca phé. Nuéde sé x0i
qua nhimng khe hd nay (chiét xuit qua mic -> ding) va boé qua nhitng ving

ca phé bi nén chit (chiét xuat dudi ngudng -> chua).


https://docs.google.com/document/d/1qCP2kf2TceCc2WRWyEGeB9idtmZeeXSoy5QQ2nrDp6c/edit?usp=sharing
https://docs.google.com/document/d/1qCP2kf2TceCc2WRWyEGeB9idtmZeeXSoy5QQ2nrDp6c/edit?usp=sharing

e Giai phap nhanh tir ILOTA: Dung dung cu WDT (kim khudy) dé pha vo
cdc cuc von va dan déu bot ca phé trude khi nén. Pam bao luc nén théng,

déu va dut khoat.

Pé hiéu thém vé hién twong Channeling, hdy doc bai viét chi tiét ciia chiing t6i:

[Hién twong Channeling: “Ké thii tham ling” ciia tich Espresso]
4.2. Vi ding git, khét va 1am kho ¢6 hong (Over-extraction)

e Diu hiéu nhén biét: Dong chay rat cham, nhé giot, mau sim. Shot Espresso
mat hon 35 gidy dé hoan thanh. Vi ddng 4m anh, gan nhu vi thudc chay.

e Nguyén nhén khoa hoc: Xay ca phé qua min lam ting téng bé mat tiép xtic
cua bot ca phe, déng tho1 tao ra mot "bire tuong" qua chat khién nudc kho di

qua. Nudc bi "giam" lai qua 1au, sau khi da 1y hét vi ngot, n6 bat dau hoa

tan ca nhitng hop chat dang chat, kho chiu co trong cau trac cellulose cta
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e Luuy, day chi 12 bang tham khdo, tiiy vao mdi loai hat
4.3. Vi chua git, méng va nhat nhéo (Under-extraction)

e Déu hiéu nhéin biét: Dong chay a0 at nhu voi nudc, mau vang nhat. Shot
Espresso chi méat 15-20 gidy. Vi chua git, thiéu ngot, cam giac nhu udng
nudc chanh loang.

e Nguyén nhin khoa hoc: Xay ca phé qua tho tao ra nhitng khoang tréng 10,
khién nudc chay qua qua nhanh. Nudc chi kip "rira troi" 10p axit hiru co & bé
mit (vi chua) ma khong c6 du thoi gian tham thau sau vao bén trong dé 16i

ra cac hop chat dudong va dau (vi ngot, do dam da).
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Pé tré thanh mét chuyén gia xv 1y 16i, hay doc bai viét chi tiét ciia chiing t6i:

Tong Hop 10 Lbi Sai Phé Bién Khi Pha Espresso Vi Cich Khic Phuc

Nhanh Chong]

5. Bi quyét dé pha ché Espresso tir ILOTA


https://docs.google.com/document/d/1qCP2kf2TceCc2WRWyEGeB9idtmZeeXSoy5QQ2nrDp6c/edit?usp=sharing
https://docs.google.com/document/d/1qCP2kf2TceCc2WRWyEGeB9idtmZeeXSoy5QQ2nrDp6c/edit?usp=sharing

Théu hiéu nhitng van dé trén, Xwéng rang Ca phé “may do” ILOTA mang dén

mot giai phap toan dién, dam bao chat luong tir ngudn gdc dén cach pha ché.
Cong thirc giup ban lam chi may pha ca phé

Hay xem déy 13 diém xudt phat, cd dinh cac yéu t6 khac va chi thay d6i c& xay dé

dua thoi gian chiét xuat vé khoang 25-30 gidy.

Bing chi dén théng sé pha Espresso co béin

Yéu to Théng sb Luu y tir ILOTA

Luong ca phé (Dose) 18 -20 gram C6 thé thay doi nhe theo

tung loai hat va khau vi.

Nhiét d6 nudc 92 - 92.5°C Diéu chinh nhiét do ciing
phu thudc vao do tuoi hat
va phuong phép rang.
Ty 1¢ pha (Ratio) 1:2 Ty 1€ "vang" cho su can
(18g ca phé vao -> 36g | bang. C6 thé thir 1:2.5 dé
Espresso ra) c6 vi ngot hon.
Thoi gian (Time) 25 - 30 gidy Thoi gian nay 1a két qua

cua su két hop céc yéu
t0: cO xay, lugng ca phé,
ap suat, nhiét do, va cach

van hanh may

Cd xay (Grind Size) Xay qué min hoic qua | Bién sd quan trong nhat.

tho s& anh huong dén | Hay diéu chinh né dé dat




tho1 gian chiét xuat va

huong vi.

duogc thoi gian chiét xuit

Iy tudng.

Chét luong hat ca phé

Rang trong vong 1-4 tuan
(v6i mot s6 dong hat rang
dam hodc hat da qua xur

Iy dic biét co thé lau

Luu trir hat trong moi
truong kin, tranh 4m va
nhiét 46 cao dé giit chat

lugng

hon)

5.2. Giai phap pha ca phé Espresso khong cin dung may

Chung t6i hiéu riang, khong phai ai ciing bat dau tiép can véi Esspresso bang 1
chiéc may pha. Vay co thé “tai tao” tinh than ciia mot ly ca phé dam da, chuan vi Y

ma khong can 4p sut 9 bar khong?

Cau tra 16i ctia ILOTA 1a: Hoan toan c6 thé! Voi nhimg dung cu quen thudc nhu
Moka Pot hay French Press va mot chut khéo 1éo trong k¥ thuat, ban van c6 thé tao

ra nhitng ly ca phé vo cung 4n tugng.

Kham pha ngay bi quyét trong bai viét chi tiét ciia chiing t6i: 3 cich pha

Espresso khong dung may chuan vi Y tai nha

Quy trinh rang "May do" cua ILOTA

Tai ILOTA, chiing t6i khong c6 mdt cong thirc rang chung. Mdi loai hat déu duge
"may do" mdt profile rang riéng dé toi vu huong vi. Chung t6i kiém soat nhiét o
va thoi gian cuc ky chinh xac dé phat trién t6i da vi ngot tu nhién, can bang vi chua
ma khong tao ra vi ding git. Diéu nay gitp hat ca phé cua ching t6i d& dang chiét

xuat hon, cho ra chat luong on dinh trong mdi lan pha.


https://ilota.vn/blog/3-cach-pha-espresso-khong-dung-may-chuan-vi-tai-gia/
https://ilota.vn/blog/3-cach-pha-espresso-khong-dung-may-chuan-vi-tai-gia/

Kham pha ngay cac dong ca phé pha Espresso cuia ILOTA, dugc "may do" profile

rang dé t6i wu cho moi phuong phap pha ché!

e Danh cho ngudi yéu ca phé tai nha: Néu ban dang tim kiém ca phé rang

moc & Ha Noi hay trén toan qudc, hdy kham pha ngay bd swu tip ci phé

ciia ILOTA. Mdi san pham déu co thong tin chi tiét vé ving trong, so ché

va profile huong vi dé ban dé dang lya chon.
e Danh cho chii quan va doanh nghiép: Hay dé ILOTA tro thanh d6i tac tin
cdy cua ban. Lién hé ngay véi chiing t6i dé nhan tu van vé giai phap ca phé

rang moc cho quan, mau thir mién phi va chinh sach gia vu dai nhat.

XUONG RANG "MAY PO” ILOTA Coffee & Tea

DIA CHI: Biét thy 3, ngé 2A Ché Lan Vién, phudng Péng Ngac,
Ha Néi.

ZALO: 0989 099 033 (Mr Thdng)
WEBSITE: ilota.vn

FACEBOOK: ILOTA Coffee and Tea


https://ilota.vn/ca-phe-rang-xay/
https://ilota.vn/ca-phe-rang-xay/
https://ilota.vn/contact-us/
https://ilota.vn/ca-phe-rang-xay/
https://maps.app.goo.gl/NzL2QC31abroLfFT8
https://maps.app.goo.gl/NzL2QC31abroLfFT8
https://ilota.vn/
https://www.facebook.com/ilota.vn
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Tiéu dé SEO: 3 cach pha Espresso khong dung may chudn vi Y tai nha

Meta Description: Ban mudn pha mot ly Espresso ddm da nhung khong c6 may?
Kham pha 3 cach pha Espresso khong dung may mét cach khoa hoc va dé dang
thuc hién tai nha tor ILOTA.

M¢ bai

Ban muén thudng thirc mot ly Espresso ddm da, huong thom diu v6i 16p crema
sanh min nhu ngoai ngoai quan nhung lai e ngai viéc dau tu may pha dit d6? Pay

1a tran tr¢ chung cua rat nhiéu “tin d6” ca pheé.

Sau khi doc xong bai viét nay,ban hoan toan c6 thé 1am chu cach pha Espresso

khong diing may.
Nhiing 1am twéng va khé khiin thuwong gip

Trude khi bat dau, hiy cing chi ra nhitng 15i sai pho bién khién ly ca phé cua ban

khong dugc nhu y:

e Ca phé bi lodng, thiéu body: Do ty 18 nudc va ca phé khong phu hop, hodc
cd xay qua tho.

e Vi diing git, khét: Thuong do nhiét do nudc qua cao hodc thoi gian chiét
xudt qué lau (over-extraction).

e Vi chua git, vd hon: Do chiét xuat chua téi (under-extraction) boi nhiét do

nudce thap hodc cd xay khong du min.

Chung t6i s& giai quyét triét dé nhing van dé nay trong ting phuong phap dudi

day.

1. Am Moka Pot: Cach pha Espresso khong diung may kinh dién ciia nguwoi Y



Moka Pot 13 biéu tuwong ctia vin hoa ca phé Y. Dung cu nay tao ra mot ly ca phé
dam dic, manh mé& thong qua ap sudt hoi nudc, 1a phuong phap gan nhat véi

espresso truyén thong.
Nguyén ly khoa hgc

Khi dun néng, nudc ¢ ngan dudi cung bay hoi, tao ra &p suat day nudc nong di Ién

qua bot ca phé & ngan gitra va chiét xuat ra ca phé ¢ ngan trén cung.

iloia

Ap suét tao ra (khodng 1.5 bar) tuy khéng béng
méy Espresso chuyén nghiép (9 bar) nhung dd dé
tao ra mét ly ca phé dam déc va giau hudng vi.

|\ CHIET XUAT

Cac budc thuc hién:

1. P6 nwéc néng vao ngin dudi: P6 nudc nong da dun san vao khoang dudi

cua am, ngay dudi vach van an toan.

Sir dung nude néng givp rit ngan thoi gian dun trén bép, tranh cho ca phé bi

"nau" qua ldu va co vi kim logi tw thanh dm, bao toan hwong vi tinh té cua hat.



2. Cho ca phé vao phin loc: D6 diy ca phé di xay vao phin, gat phang bé mit

nhung tuyét déi khong nén.

Nén ca phé sé khien nuoc kho xuyén qua, gdy ra hién twong ap sudt tang qua cao

(nguy hiém) hodc chiét xudt khéng dong déu, tao vi ddng chay.

3. Lap rap va dun: Vin chit cac bd phin ctua 4m va dit 1én bép & lua vira. Mo
ndp am dé quan sat.

4. Quan sat dong chay: Ca phé s& bit dau chay ra tir cot gitta. Ban dau dong
chay s& ddm mau, sau d6 nhat dan. Khi dong chdy c6 mau vang nhat va bat

dau tao bot khi, hay nhac 4m ra khoi bép ngay lap tuc.

Giai dogn cudi cua qud trinh chiét xudt thuwong mang nhiéu vi dang va gat. Két

thiic diing thoi diém la chia khéa cho mét Iy Moka Pot cén bang.

5. Lam ngudi va thuwéng thirc: Nhing day 4m vao nudc lanh hodc dit 1én
khan lanh dé ngung qua trinh chiét xuat ngay lap ttrc. Rot ra ly va thudng

thure.

Pé biét chi tiét hon vé 4&m Moka Pot, hiy doc bai Am ca phé Moka Pot: Pha ca phé

ngon chuan y tai nha.

2. AeroPress: Lwc nén thi cong cho ly ca phé c6 dong

AeroPress 1a mdt dung cu pha ché linh hoat, c6 thé tao ra mét ly ca phé dam dac

tuong tu Espresso nho vao luc nén tur piston.


https://ilota.vn/blog/am-ca-phe-moka-pot-pha-ca-phe-ngon-chuan-y-tai-nha/
https://ilota.vn/blog/am-ca-phe-moka-pot-pha-ca-phe-ngon-chuan-y-tai-nha/

Nguyén ly khoa hgc

AeroPress két hop giita phuong phap ngdm u (immersion) va pha phin (drip) duéi
ap suat do tay ngudi tao ra. Luc nén ndy giup tang toc do chiét xuat, cho phép str
dung ¢& xay min hon ma khong giy tic nghén, tao ra mét ly ca phé c6 dong véi

body day.
Cac buwéc thuc hién (Pha ché kiéu ddo nguoc - Inverted):

1. Lip rap AeroPress: Lip piston vao than 6ng khoang 1-2cm, 14t ngugc va
dat 1én mot bé mat viing chic.

2. Cho ca phé va nuée: Cho 18g bot ca phé vao. Khoi dong dong hd va rot
nhanh 50g nudc vao, khudy nhe trong 10 gidy.

Giai doan ndy goi la blooming, givp gidi phéng CO2 va lam wét déu toan b ca

phé, tao tién dé cho viéc chiét xudt dong déu cdc hop chat hwong vi.

3. Lap gidy loc va vin chit: Tham udt gidy loc, ddt vao nip loc va vin chat

vao than AeroPress.



4. Ngadm u va lat ngwoc: Chd dén khi déng hd diém 45 gidy. Can than lat
nguoc AeroPress 1€n trén ly cua ban.

5. Ep Piston: Dung luc déu va cham, ép piston xudng trong khoang 25-30
gidy. Ban s& nghe thdy tiéng "xi" khi qu4 trinh két thic.

Luec ép chdm va déu din dam bdo nuwde di qua ca phé mot cach nhdt qudn, chiét
xudt tron ven hwong vi ma khéng tao ra cdc kénh heu thong (channeling) gdy vi

ddng.
Pé biét chi tiét hon vé 4m Aero Press, hiy doc bai Aero Press
3. French Press: Bién tau dé cé ly ca phé dam diic

Nghe ¢6 vé la, nhung ban hoan toan cé thé st dung French Press nhu mdt cach
pha Espresso khong dung may néu diéu chinh mot vai yéu 6. Két qua sé& 1a mot

ly ca phé ¢6 body rat day va dam da.

Nguyén ly khoa hoc



Bang cach tang ty 18 ca phé, str dung ¢& xay min hon va rit ngan thoi gian ngim 1,

chung ta budc nudc phai chiét xuat cac hop chat hoa tan trong mot khoang thoi

gian ngén, tao ra mét dung dich ca phé ¢6 dac.

Cac budc thuc hién:

1. Cho ca phé va nudc: Cho 20g ca phé vao binh. Ro6t vao 60- 80g nudc ndng.

2. Khuiy va ngam a: Dung diia khudy manh trong 10 gidy dé pha v& 16p vang

trén bé mat. Pay nip ho va ngam trong 1 phit.

3. Ep va thuéng thirc: Sau 1 phut, tir tir nhan piston xudéng hét c¢&. Rot ca phé

ra ly ngay 1ap tirc dé tranh ca phé tiép tuc chiét xuat va bi dang.

Dé biét chi tiét hon vé 4m French Press, hay doc bai French Press

So Sanh Nhanh & Lua Chon Phu Hop

Flair Espresso
Tiéu Chi AeroPress Moka Pot Maker
Phtrc hop, can
Trong tréo, sach, it | Pam da, manh m¢, b.’?lng, chuan vi
Huong Vi dang cb dién espresso
Pam (co thé pha
bo bam DPac loang) R4t dam, body day R4t dam, sanh min
Chi Phi Dung Cu Thap Thép - Trung binh | Trung binh - Cao
Po Kho Dé Trung binh  |Kho (can luyén tap)
Trung binh (4-5 | Lau hon (5-7 phtt,
Thoi Gian Pha Nhanh (2-3 phut) phut) tinh ca chudn bi)

Quy trinh rang "May do" ciia ILOTA: “Bi mat” ding sau chat lwong dong
y g y

nhat




V6i ILOTA, mdi hat ca phé déu mang mot huong vi riéng, vi vdy mdi mot mé rang
cling déu duoc cham chit va "may do" mot profile riéng dé 1am noi bat 1én nhiing
nbt huong dic trung nhat. Bang hé thong may rang cao cap, ILOTA ap dung cong
nghé rang khi nong (Hot-air), cho phép kiém soat chinh xac timng thong s6 vé nhiét
d6 va thoi gian. Nho vay, nhimg mé rang tir ILOTA 1udn ¢6 d6 chin déu dong nhét,

gitip ly ca phé ludn c6 chat lwong 6n dinh.

Pé ap dung cac cich pha Espresso khong dung may thanh cong, hiy ghi nhé
nhitng bi quyét sau tir ILOTA:

e C& xay: Day la yéu t6 quyét dinh. Hiy dau tu mot chiéc coi xay tot dé co
thé diéu chinh d6 min chinh x4c cho timg phuong phap.

e Nhiét dd nwéc: Nudc qua nong (>96°C) s& gy chiét xudt qua mirc
(over-extraction), lam ca phé co vi dang gat. Nudc qua ngudi (<88°C) lai
khién ly ca phé bi phang va chua long.

e Ty 1é vang: Bit dau véi ty 16 1:2 (1 phan ca phé : 2 phan nudc) cho
AeroPress, va diéu chinh dan theo khau vi ctia ban. Vi Moka Pot va French

Press, hdy tuan thu cong thuc da néu.

D¢ c6 huong vi tot nhat, vi¢c hi€u ro vé dac tinh chinh cua ca phé Espresso 1a rat
quan trong. Ban c6 thé xem lai bai viét tong quan cua chiung td1 d€ hiéu sdu hon veé

nghé thuat chiét xuat nay. Ca Phé Espresso la gi? Tit tin tit nhitng diéu ban cin

biét.
Két luan

Viéc thiéu mot chiéc may pha chuyén nghiép khong con la rao can ngin ban

thuong thirc mot ly ca phé dam da chuan vi Espresso. V6i nhitng kién thiic co ban


https://ilota.vn/blog/ca-phe-espresso-trai-tim-cua-van-hoa-ca-phe-hien-dai/
https://ilota.vn/blog/ca-phe-espresso-trai-tim-cua-van-hoa-ca-phe-hien-dai/

ma ILOTA di chia sé & bai viét trén, ban di nim trong tay cach pha Espresso

khong can dung may dé dang tai nha.
Kién thirc méi chi 1a mot nira, nira con lai phu thudc vao chat luong cua san pham:

Kham pha ngay cdc dong ca phé pha Espresso cia ILOTA, duoc "may do" profile

rang dé t6i wu cho moi phuong phéap pha ché!

e Danh cho ngudi yéu ca phé tai nha: Néu ban dang tim kiém ca phé rang
mdc & Ha Noi hay trén toan qudc, hdy kham pha ngay bo swu tip ci phé
ciia ILOTA. Mdi san pham déu co thong tin chi tiét vé ving trong, so ché
va profile huong vi dé ban dé& dang lya chon.

e Danh cho chii quan va doanh nghiép: Hiy dé ILOTA tro thanh d6i tac tin

cay cua ban._Lién hé ngay véi chiing t6i dé nhéan tu van vé giai phap ca phé

rang moc cho quan, mau thir mién phi va chinh sach gia vu dai nhat.

Xuwong rang “may do” ILOTA Coffee & Tea
Pia chi: Biét thw 3. ngd 2A Ché Lan Vién, phuong Pong Ngac, Ha Noi.
Zalo: 0989 099 033 (Mr Thing)

Website: ilota.vn

Facebook: ILOTA Coffee and Tea



https://ilota.vn/ca-phe-pha-may/
https://ilota.vn/ca-phe-rang-xay/
https://ilota.vn/ca-phe-rang-xay/
https://ilota.vn/contact-us/
https://ilota.vn/ca-phe-rang-xay/
https://maps.app.goo.gl/NzL2QC31abroLfFT8
https://ilota.vn/
https://www.facebook.com/ilota.vn

Aero Press



Tiéu dé SEO: AeroPress 1a gi? Huéng din sir dung cho nguwoi méi biat diu
Mb ta Meta SEO: Tt tan tat vé AeroPress tir A-Z. Kham pha ciu tao, nguyén 1y
khoa hoc va bi quyét pha ché AeroPress chuan vi tir chuyén gia rang xay ILOTA

dé co ly ca phé hoan hao.

AeroPress 1a mot trong nhitng dung cu pha ché doc ddo va duoc yéu thich nhat
trong thé gidi ca phé specialty, nhung ciing gy ra khong it bbi réi. Lam thé nao
mot dung cu trong nhu "6ng tiém" béng nhuya lai c6 thé tao ra mot ly ca phé sach,

dam da va phurc tap dén vay?

Bai viét nay cua ILOTA s€ khong chi huéng dan ban "lam thé nao", ma s€ di siu
vao "tai sao" dang sau moi budc, gidi ma toan di¢n vé AeroPress dé ban thyc su

lam chu dugc dung cu nay.
1. AeroPress 1a gi? Mot phat minh '"ngoai nganh" thay déi cudc choi

Khong gidng nhu V60 hay Kalita co lich sir 1au doi, AeroPress ra doi vao nam
2005 bai Alan Adler, mot k§ su ngudi My. Diéu thu vi 1a 6ng khong phai chuyén

gia ca phé, ma 1a mot nha phat minh do choi (ndi tiéng v6i dia bay Aerobie).

Chinh tu duy cta mot ky su da giup 6ng tao ra mot dung cu giai quyét duoc nhiing
van dé cb hitu cua ca phé phin va French Press: thoi gian chiét xuat lau va cin

nhiéu.
Cau tao cot 16i ciia AeroPress bao gom 3 b§ phan chinh:

e Plunger (Pit-tong): Phin dung dé tao ap suit, diy nudc qua ca phé.
e Chamber (Budng chira): Noi ca phé va nudc néong duoc ngam .

e Filter Cap (Nip loc): Dung dé giir gidy loc hodc ludi loc kim loai.

2. Gidi ma khoa hoc: Tai sao AeroPress lai hiéu qua?



Su ky diéu ctia AeroPress ndm & viéc két hop hai phuong phap chiét xuat: Ngdm u

(Immersion) va Ep bang Ap suét (Pressure).

e Giai doan ngam u: Tuong tu French Press, ca phé va nudc duoc tiép xiic
hoan toan trong budng chtra. Giai doan nay gitp cac hop chat huong vi hoa
tan mot cach nhe nhang va déng déu.

e Giai doan ép ap suat: Pay chinh 1a diém khac biét. Khi ban day pit-tong,
mot luc ap suat khong khi (khoang 0.35-0.7 bar, thap hon nhiéu so véi
Espresso) duoc tao ra. Ap sudt ndy gitp day nhanh qua trinh chiét xuét, ép

toan by nudc qua ba ca phé mdt cach tri¢t dé va nhanh chong.
Su két hop nay mang lai hai loi ich vuot troi:

1. Chiét xuéat nhanh: Toan bd qua trinh chi mét 1-2 phut, han ché t6i da viéc
chiét xuit qua mirc (over-extraction) gy ra vi déng chat.

2. Ly ca phé sach (Clean Cup): Gidy loc ctia AeroPress giit lai gin nhu toan
b0 can min va mot phﬁn dau, tao ra mot ly ca phé c6 body vira phai nhung

hau vi rat trong tréo, 10 rang.

Pé khai thac tdi da tiém ning cta cac phuong phap pha ché doc déo nay, viéc hiéu
1d céac kién thirc nén tang 1a cuc ky quan trong. Ban c6 thé xem lai bai viét tong
quan cta chung t6i dé hiéu sdu hon vé [[Tong quan cic phuong phap pha ché ca

phé Specialty]].
3. Nhirng 13i sai pho bién va giai phap tir chuyén gia ILOTA

Nhiéu ngudi dung AeroPress 1an dau thuong gip phai cac van dé nhu ca phé qua
ddng, qua chua hodc huong vi nhat nhoa. Nguyén nhan thudng dén tir nhitng sai

1am nho trong k§ thuat.



Phan tich nhanh vén dé:

e Ca phé qua ding/chat: Thuong do ¢& xay qua min, nhiét d6 nudc qua cao
hodc thoi gian ngadm u qua lau.

e Ca phé qua chua/vi réng (hollow): Do c& xay qué thd, nhiét do nudc qua
thap hodc chiét xuat chua du.

e Huwong vi khong on dinh: Do lyc 4n pit-tong khong déu hodc khudy tron

khong nhat quan.
Giai phap chi tiét tir ILOTA

V6i ILOTA, mdi hat ca phé déu mang mot huong vi riéng, vi vdy mdi mot mé rang
cling déu duoc cham chit va "may do" mot profile riéng dé 1am noi bat 1én nhiing
nbt huong dic trung nhat. Bang hé thong may rang cao cap, ILOTA ap dung cong
nghé rang khi nong (Hot-air), cho phép kiém soat chinh xac ting thong s6 vé nhiét
d6 va thoi gian. Nho vay, nhitg mé rang tir ILOTA 1udn c6 d6 chin déu dong nhét,

gitip ly ca phé ludn c6 chat lugng on dinh.

Tir kinh nghiém d6, chung t6i d& xuit mot bo thong sé khoi diém va bang khic
phuc su cd dé ban dé dang diéu chinh va tim ra cong thirc AeroPress hoan hao cho

riéng minh.



French Press






Moka Pot



Am ca phé Moka Pot: Pha ca phé ngon chuin Y tai nha
S& hiru 4m Moka Pot nhung ca phé pha ra bi ding hodc loing? Huéng dan chi tiét
tir ILOTA s& gitp ban 1am chu chiéc 4&m Moka, dé tu pha ly ca phé Y dam da va

tron vi ngay tai nha.
Lich sir va ngudn goc ciia Moka Pot

Ra doi vao nam 1933 tai Y, am Moka Pot 1a phat minh ctia k¥ su Alfonso Bialetti -
ngudi di mang huong vi ca phé espresso manh mé tir quan bar vao chinh cin bép
gia dinh.

Vi phat minh ndy, 1an dau tién ngudi Y c6 thé ty tay pha mot ly ca phé dam dic,

thom ndng ngay tai nha, ma khong can dén may moéc phirc tap.

Thiét ké bat giac dic trung cia Moka Pot khong chi 1a dau 4n thim my, ma con
mang ¥ nghia k¥ thudt: cac canh goc gitp phan tan nhiét déu hon, tao dong chiét

xuat 6n dinh va huong vi nhat quan.

Trai qua gan mot thé ky, Moka Pot khong chi 12 dung cu pha ca phé - ma 1a biéu
tugng vin héa Y, gin lién véi hinh anh bira sang 4m ctng, huong ca phé lan toa

khap gian bép, bao hiéu mot ngay méi bat du.

Dé hiéu thém vé Ca phé Espresso, ban co6 thé doc bai viét chi ti€t cia ching to1 vé:

Hiéu dung vé ca phé Espresso trong 5 phut



https://ilota.vn/blog/5-phut-de-ban-hieu-het-ve-ca-phe-espresso/

Nguyén 1y hoat dong ciia Am Moka Pot

Moka Pot hoat dong dua trén ap sudt hoi nudc tao ra trong budng nude dudi day

khi dun néng.

Khi nudc dat gan soi, ap suét ting, ddy nudc nong (va hoi) qua 16p ca phé xay

trong phéu, rdi di 1én dng trung tAm vao budng thu trén cing.

Qua trinh nay 14 chiét xuat lién tuc qua 16p ca phé am (vat 1y - truyén nhiét, va hoa

hoc - hoa tan cac hop chit hoa tan: dudng, acid, cac phan Gmg Maillard).



Nguyén ly hoat dong clia @m Moka Pot

Nhiét tgo ra dp sudt hai nudc — Ap sudt ddy nudc néng di qua bét ca phé
— Ca phé thanh phdm dugc chiét xudt va chay Ién trén.

Bot ca phé
Hai nudc
Ap suat
Dong nudc
Nudc soi

Y

)

Nmiet arkdt SCL e

Q27777

Quét ma Website_ilota.vn tai day:

Dé hiéu siu hon vé phdn irng Maillard, ban c6 thé doc bai viét chi tiét ciia

chiing t6i vé: Phan vrng Maillard: Bi mdt tao nén hwong vi ciia ca phé
K§¥ thuét pha ché Moka Pot: Giai thich khoa hoc tirng buéc

Toan bd qua trinh tir khi bat dau dén khi két thuc chi mat khoang 3-5 phat. Hay

tuan tha chinh xac 5 budc sau dé ¢6 thanh pham hoan hao.
Chuin bi

1. Ty 1é & liéu lwong: trung binh 1 phan ca : 7-9 phan nude (theo trong
luong). Vidu 15-18 g ca/ 140-160 g nudc cho 3-cup Moka.
2. C& xay: min hon pha phin nhung thé hon espresso - tuong ty “mudi hat

min” / medium-fine. Néu xay qua min — dang, tic; qua tho — loang, nhat.


https://ilota.vn/blog/phan-ung-maillard-bi-mat-tao-nen-huong-vi-cua-ca-phe/

3. Nude: tét nhat dung nude loc mém (TDS ~50-120 ppm). Lam néng so

(preheated) gitp giam thot gian chiu nhiét cua hat xanh, tranh mui chay.
Cac budc pha

1. Po nuwéc vao budng dwdi téi dwdi van an toan (~& miéng van): Dé giir
thé tich hoi va tranh ap luc qua murc; van an toan phai ludn c6 khoang chan
khong hoat dong.

2. Po ca phé xay vao phéu, nhan nhe cho phing (khong nén manh): Moka
Pot khong can tamp chit; nén manh giy tic va qua chiét. Mit phang giup
nuée di qua déu.

3. Lip chat, @it trén bép lira vira — nhé (heat medium-low): Nhiét qua cao
tao “ct sdc nhiét”, ting chance scorching (vi khét) va chiét nhanh qua muc
— dang. Nhiét vira gitp kiém soét tc do RoR (rate of rise) ctia nhiét.

4. Quan sat dong chay: Ban dau sé& c6 16p dich mau nau do; khi chuyén sang
sti va tiéng gurgle, tit ltra ngay. Khi ap suit 1én, nudc nong bat dau diy qua
ca phé; thoi diém gurgle bao hiéu gan hét nudce/ hoi bit dau di nhiéu — néu
dé lau, dau va vi chay sé tang.

5. Lay am khéi bép, khuiy nhe trong budng chira (dé hoa déu cac 16p
hwong), rét ra tach ngay: Tranh ca phé tiép tuc “néu” trong than am; khudy

gitip phdi déu céc 16p chiét (thanh - ngot - dang).

Thoi gian tham chiéu: tir lac dit 1én bép dén khi tit lira ~3-5 phit (tuy ltra, dung
tich, xem bang mat/am thanh).
Meo tir ILOTA: Néu mudn vi sang hon thi ding nuéc hoi lanh hon va rat lia

som; muon dam hon, tang li€u luong ca phé hoac chon rang dam vira phai.



Bang xir Iy 13i sai khi ding 4m Moka Pot

L&i thwong gip

Nguyén nhén pho bién

Giai phap tir ILOTA

Vi ding, khét

Nhiét qué cao/ Bé 4m
trén ltra qua 1au/ Ca phé

Xay qua min

Giam lira, dung nudc 4m
truée khi charge, tat lira
khi nghe gurgle, ting c&

xay 1 muc

Vi nhat, loang

Ca phé xay qua tho/ Qua
it ca phé/ Rira 4m qué k§

(mét dau)

Xay nhd hon 1 muec, tang
liéu, dung profile rang

phit hop

Rot chay khong déu, c6

nudc bun

Ca phé nén qua chat/
Phéu bj tic

Khong nén, lam sach

ranh, thur xay tho hon

Ap suat khong 18n, khong
chay

Van an toan tac/ Nudc
qua it/ Gioang cao su

long

Kiém tra van, do du
nudc, siét chat, thay

gioang néu mon

Mui kim loai hoac hoi

Am méi hodc dé 1au, bam

can

Rira biang nudc noéng, dun
vai 1an khong ca phé
(burn-off), tranh xa

phong manh cho nhom

Van xi hoi

Van an toan hoat dong

(ap vuot ngudng)

Ngung dung, kiém tra
van & gioang; khong co
si€t van, stra chira trudc

khi dung tiép




Cach vé sinh Am Moka Pot ding cach (don gidn, an toan)

D¢ chiéc am Moka Pot cua ban luén bén dep va cho ra ca phé ngon, viéc v¢ sinh la

t6i quan trong.

1. Sau mbdi lan dung: doi am ngudi, thdo ro1 cac by phan (nép, buéng trén,
phéu, budng nudc). Rira bang nudc néng, khong dung xa phong manh néu 1a
nhom (c6 thé hut mui/xa phong).

2. Lam sach gioing & loc: kiém tra giodng cao su va dia loc; rira k§ bang ban
chai mém d¢é loai bo cin. Thay gioang khi mon.

3. Téy ciin (theo dinh ky, ~1-2 thang): dung dung dich gidm + nudc (1:3) dun
s0i qua 1 chu ky, sau d6 rira nhiéu 1an bang nudc sach dé loai mui gidm.

4. Khong dung may rira chén cho 4m nhom c6 dién - dé xin mau va lam mon
bé mit.

5. Bao quan: dé kho hoan toan, thao roi khi cat dé tranh am va moc.

6. An toan van: kiém tra van an toan dinh ky; khong bit kin hodc stra van béng

cach tu ché.
Quy trinh rang "May do" cua ILOTA

Véi ILOTA, mdi hat ca phé déu mang mot huong vi riéng, vi vdy moi mot mé
rang ciing déu dugc chim chat va "may do" mot profile riéng dé 1am ndi bat 1én
nhitng nét hwong dic trung nhat. Bang hé thong may rang cao cap, ILOTA 4p dung
cong nghé rang khi néng (Hot-air), cho phép kiém soat chinh xac tirng thong sb vé
nhiét d6 va thoi gian. Nho vay, nhimg mé rang tir ILOTA 1udn ¢6 d6 chin déu dong

nhat, gitup ly ca phé ludn co6 chat lugng 6n dinh.

Kham phé ngay_cdc dong ca phé pha Espresso cua ILOTA, dugc "may do" profile

rang dé t6i wu cho moi phuong phéap pha ché!


https://ilota.vn/ca-phe-pha-may/

XUONG RANG "MAY PO” ILOTA Coffee & Tea

DPIA CHI: Biét thw 3, ngé 2A Ché Lan Vién, phwong Déng Ngac, Ha Npi.

ZALO: 0989 099 033 (Mr T hd'ng)
WEBSITE: ilota.vn

FACEBOOK: ILOTA Coffee and Tea



https://ilota.vn/ca-phe-rang-xay/
https://maps.app.goo.gl/NzL2QC31abroLfFT8
https://ilota.vn/
https://www.facebook.com/ilota.vn

Tab 9



4. Moka Pot cé phai 1a Espresso khong? Sw thit can biét

Nhiéu ngudi thudng goi ca phé Moka Pot 1a "Espresso pha tai nha", tuy nhién, vé
mat k¥ thuat, chung 14 hai phuong phéap chiét xuat hoan toan khéac biét. Viéc hiéu

1d diéu nay s& gitp ban lam chi ca hai phuong phép.
Su khéc biét cot 16i va duy nhit ndm & AP SUAT chiét xuit:

e Am Moka Pot: Tao ra ap suat hoi nuéc chi khoang 1.5 - 2 bar.
e May pha Espresso: St dung bom dé tao ra ap suét cuc cao, dat chuin 9

bar.

Chinh 4p sudt 9 bar manh m& nay méi dua sirc "ép" va nhii hoa cac loai dau co trong
ca phé dé tao ra 16p Crema sanh min - von 1a linh hon caa mot ly ca phé Espresso
ding nghia. Ca phé Moka Pot ddm da, manh mé&, nhung khong thé c6 duoc 16p

crema va cau truc huong vi phtrc hop nhu vay.

Vi vy, c6 thé n6i Moka Pot 1a mot phuong phap tuyét voi dé thudng thic ca phé
dam dic theo phong cach Y, nhung nd khong phai 1a Espresso thuc thu. Dé tim
hiéu sau vé khoa hoc chiét xuit 9 bar, k¥ thuat pha ché va céch tao ra mét ly ca phé
chuan vi voi 16p crema sanh min, ban c6 thé kham pha bai viét chi tiét cua chung

t61 vé [Hiéu diing vé ca phé Espresso trong 5 phiit]

Khong phai. Moka Pot cho ra ca phé manh, dam vi va doi khi c¢6 crema nhe, nhung

khong phai espresso chuan vi:


https://ilota.vn/blog/5-phut-de-ban-hieu-het-ve-ca-phe-espresso/

e Ap suit: Moka Pot tao ~1-2 bar, trong khi espresso chuyén nghiép can ~9

bar dé€ chiét cac chat hoa tan va tao crema dac trung.

e Céch chiét: Espresso dung nudc nong & ap suét cao ép qua ca phé nén chat
trong vai chuc gidy; Moka Pot ding hoi nudc day chay qua ca phé udt, toc

do va co ché khac.

e Két qua cam quan: Moka cho body dam va vi concentrated, nhung it crema,
it layer huong phtrc tap nhu espresso.
Két luan: Moka Pot 1a mot phuong phap pha ca phé manh kiéu Y, gan véi

espresso & do dam nhung khac vé k¥ thuat va profile.



Tab 10



1. Cac lwa chon hat theo tirng mo hinh quan
2. 2 cong thire blend dc wa chudng ma dé chi quan nén tham khao.
3. Wu diém cla dich vu rang may do

Dan link bai phong cach thiét ké quan
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