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KHOA HOC VA b0 SONG

CA PHE CHON
V6 Quang Yén"

Den nhu quy st
Nong nhu dia nguc
Trong nhu thién théan
Diu nhu tinh yéu
Talleyrand

Ho6i méi qua Y 1an dau tién, khi
goi ca phé, nha toi va toi thay duoc
bung ra hai tach chda dau khoang
hai phan ba ca phé va nhat 1a c6
kém theo hai ly nuéc lanh. Ching
toi ngac nhién nhin nhau vi chdng
toi khong c6 goi nudc. Khi udng vao
méi hiéu: ca phé Y vo cung dam
va ly nu6c lanh khong phai chi dé
nhin. Bén Ddc ciing nhu ¢ mién
bac nudc Phap, ca phé trai lai rat

- loang, c6 thé udng sudt ngay, c6 khi
Hoa ca phé thém sita nhu tra bén Anh. O céc
mién khéac cia nuéec Phép, ca phé
vita phai, tuy c6 phan dam. Trong céc gia dinh, binh ca phé gém c6 & duéi
mot 4&m dun nudc, bén trén c6 mot cai loc dung ca phé bot, hoi néng phai
thong qua 16p bot ca phé nén, chiét xuat nhitng héa chat trong bot dé sau
d6 dong lai 6 phan trén. Ngay nay, phan 16n cac tiém déu c6 may pha ché
ca phé espresso, cung nguyén tic nhung hoan hdo hon, ap luc 16n hon, st
dung loai ca phé arabica (c6 khi tron véi ca phé robusta it thom va ré tién
hon tuy ¢6 ngudi cho min nong hon nén cé nhiéu cudc ban tan vé ty 1é cia
hai loai), rang mot thoi gian chi dinh lam sao d& vira lam mat vi ddng nhung
ding gidm huong thom. Nuéc trong m4y lén dén khoang 100 d9, thong qua
16p ca phé xay nhuyén vé6i 4p suat 9-10 bar, trong khoang thoi gian dudi
ntia phit dé€ tranh nhitng chat ddng nhung rat theo dt huong vi. Ca phé nay
dam va ngon hon cdc ca phé pha cach khac, trit nhitng nguoi sanh udng thi
thich mot thda ca phé con dac biét hon goi la cappuccino. Pay 1a mot loai ca
phé espresso thém vao siia néng va siia sui bot, c¢6 khi rai 1én trén mot 16p
ca cao hay bot qué. Hai 16p sita gitt d0 néng ¢ dudi duge 1au. Ca phé nay cé

" Sceaux, Phap.
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thém do béo, huong thom ma lai gidm do dédng. Bot rdi lén trén cong hién
thém mot phuong dién thAm my§ nho cdc hinh nghé thuat c6 thé tao ra khi
khudy. L& tat nhién ca phé nay phai dugc don va uéng that néng nén thuong
chiéc tach phai duogc sudi truée khi rét ca phé vao.

O hai nuée Hy Lap va Thé Nhi Ky, ngudi ta c6 théi pha ca phé khong loc,
nghia 14 trong tach c6 ca nuéc 1an bot, thanh thit trude khi udng phai doi cho
bot 14ng xudng day tach. Dgi lau thi ca phé lanh ngit. Quen sif dung néng thi
chic nguvi udng sé that vong khi qua bén cic nuéc ay ciing nhu khi vé Viét
Nam. May ndm vé trudc, toi thay bén ta con udng ca phé phin (filtre), mic
dau tach dugc giif trong nudc néng, ca phé van bi ngudi sau nhiéu phit chd doi
nuéc chdy qua mang loc, khong cé 4p luc. Nhung ciing chang can gi vi ta con
dat ra moén ca phé da véi mot mé nuée da dap nho cho vao ly.. That ra, néu
ca phé chi 1a mot c¢6 dé cung ngoi lai véi nhau tan giu hay ban chuyén dai
su thi bat t4t néng lanh. Nghe néi Sai Gon ngay nay 1a thién dang ca phé
v6i hang ngan quan. “Cudc séng kha hon, con ngudi doi héi nhu ciu phuc
vu va tién ich t6t hon. TU ca phé binh dan, ghé& g thap, chuyén sang ghé
dua, rdéi phai c6 nhac, c6 video, may lanh... va tiép vién phuc vu. Tuy vao s6
thich clia khach, nguoi ta trang tri va dé nhac theo tiing thé loai. Thé 1a mot
cudc chay dua vé hinh thic, khong gian kién trac cia cac quan ca phé, nham
tao ra nhitng khong gian méi hon, dic sic hon, dé ban! Béi ngudi ban hiéu
rang, nhu cau clia ngudi mua khong phai la ca phé. Ho can mua mot khoang
khong gian, theo sé thich va tdm trang cua ho.. Khong gian ¢ day, khong
kin, khong hé. Khong toi, khong sang. Cé c4i chung, cdi riéng. Bén ngoai,
son thay hitu tinh, c6 nhiing khoang troi riéng. Bén trong than thién, 4m
ap. Khéch c6 thé ngdi ca budi, v6i mot ly nuée. Khong sao, vi § day, ngudi
ta da tinh tién khong gian va thoi gian vao trong ly nuée roi...”"

Ca phé dugc dem qua nuéc ta tir 1867 nhung phai dgi dén 1920 méi
dugc dem tréng dai tra trén cac viung cao nguyén... Tu ldc duge biét dén lac
lan tran khip thé giéi that 12 mot doan duong dai. Chua han chic chin, ca
phé c6 thé nguyén goc xi Ethiopie, chinh x4c trong tinh Kaffa. Tuc truyén
bat dau c6 anh chan dé tén Kaldi nhan xét hot ca phé lam ting sic dé, ben
néi véi nhitng thay cd, ho dem vé nau véi nuéc lam thic uong. Ciing con ¢
chuyén chay ring ¢ Abysini (tén ca cua Ethiopie), huong thom ngao ngat
téa ra nén dan lang dem hot cay vé pha nuéc uéng. Sau dé ca phé dugc
phé bién qua tén ghawa, c6 nghia 14 phuc héi sdc manh, & cdc nuec A Rap
1a nhiing noi cdm rugu, roéi ghawe (Thé), caffe (Y), tir d6 c6 nhiing tén xua
kawa (Phéap), java (M§y). Nhilng kham ph4 khdo c6 cho biét ca phé chi dugc
thong dung tir thé ky 15. Tac dung ctia ca phé kha manh liét budc cdc thay
cd chinh théng va tha cuu Hoi gido ra lénh cAm nhung ca phé qué dugc phd
bién, nhat 1a trong gidi tri thic, nén phai x6a bé sic lénh. Dan dan ca phé

" “Khéng gian ca phé, van hoa ca phé“. Nguyén Trudng Luu (www.sgtt.com.vn ngay 8/1/2009).
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dugc nhap cdng vao Ai Cap, Ba Tu, Bic Phi, Thé Nhi Ky.. Nguovi ta ké &
nuéc nay, noi ca phé dau tién duge phat trién, hoi &y, mot phu nii ¢6 quyén
doi ly di néu 6ng chong khong cung cap di ca phé! O La Mecque, 6ng tong
tran Khair Bey triéu t4p mot nhém cdc nha tri thidc va luat hoc dé xét xem
ca phé c¢6 hgp hay khong véi kinh Coran dao Hbi thudng cAm chi moi thic
&n, thic udng dau doc. O Au chau, bac si ngudi Dic Leonhard Rauwolf dau
tién dem ca phé tu Can Pong vé nam 1583, ta 14 mot thic uéng den nhu
muic, chita duge nhiéu ching nhu bénh bao tif, pha ti hot mot cAy mang tén
bunnu. Bat dau tir gitta thé ky 17, nhilng nha budn Vénitien dua nhau nhap
cang ca phé. Mic dau bi dic Gido hoang cAm dodn, cho 14 c6 kha ning phat
trién 6c phé phan, ca phé khong may choc duge uong khip noi, ngay ca
nhiing tu si Cong gido vi, ciing nhu nhiing thay cid Hdi gido, ho thiy ca phé
gitp thic khuya, sdng da, méc sdc doc sdch. Chinh & nuée Y ma ca phé tré
nén vo cung thong dung nén ta khong la thay nhiéu danh tir Y xung quanh
tach ca phé: espresso, capucinno, frappucino, machiato, affogato, cortado...

Cubi thé ky 17, ca phé vugt trung duong qua Hoa Ky. Ciing vao dao dé,
ngudi Anh dem qua trong bén Tich Lan nhung ciy chéng bi bénh chét. Dén
lugt nguoi Hoa Lan cho nhép vao quan ddo Nam Duong. Nam 1714, dai dy
ngudi Phéap Gabriel Mathieu de Clieu danh cip mot canh gidm trong sé cay
Hoa Lan biéu cho vua Louis XIV, dem qua tréong bén cac ddo Saint-Domingue
va Martinique. Ca phé phat trién manh ¢ ddo nay va qua ca Brazil, noi ma
c4dc don dién st dung nhiéu nhan cong né 1é. Ngay nay, ca phé dugc trong
nhiéu khéng nhitng ¢ Nam My (Brazil, Colombie) ma con cd & chau Phi
(Kenya, Cote d’Ivoire) va chau A, dac biét ¢ Viét Nam. Tuy nhién hao hang
va dat tién 1a ca phé trong 6 Hawai, Jamaique (Blue Mountain), La Réunion
(Bourbon pointu). Nhiing nu6c tiéu thu nhidu nhat nadm & Bic Au (300-400g),
Trung Au, Bic M§ (200g mbi ngudi mdi ngay). Nhiing nudc tiéu thu it nhat 1a
Trung Quéc, An D9, Syrie, Ai Cap... va la nhat 1a nhiing nude san xudt Kenya,
Cote d’Ivoire, Brazil. Pang dé y 1a ca phé canh tranh véi tra, nhiing nuéc
nao udng tra nhiéu tat nhién uéng ca phé it, nhung néi chung s6 lugng cafein
tir tra hap thu vao con ngudi trén thé gidi thap hon nhiéu cafein do ca phé
cong hién. O Hoa Ky, thong ké cho thady so6 lugng tra mdi ngudi tiéu thu mdi
nam chi bing mot phan tu s6 lugng ca phé. Ai ciing biét ngudi uéng ca phé
di tim nhiing cam gidc kich thich. That vay, hot ca phé chia dung khoang
700 héa chat, ngoai 30% nhiing chat dudng (c6 nhitng chit khong tan hoa
trong nuéc), 15-20% chat md&, 11% protein (mot phan 16n bi hay sau xi 1y),
6-13% nudc (con lai 6% sau khi rang) va nhitng khodang chat K, Ca, Mg, P,
dac biét mot s6 hoa chat hitu co tao ra mui thom (carbonyl, pyrazin, puran,
pyridin, pyreol, puran, quinolin, phenol..), mot s6 trong nhém céc alcaloid
(betain, cholin, trigonellin..) ma chat quan trong nhat 1a cafein. Trung binh
modi tach 150ml chita mg tir 80 (espresso), 85 (arabica), 95 (bot pha nudc)
dén 200 (robusta). Bac si thuong khuyén uéng trung binh moi ngay 350mg
va khong nén qua 700mg.
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Khi kich thich mo6t bo phén chi dinh nao d6 ctia nio, cafein khich dong
kha nang thu cdm, ghi nhd, tap trung. Udng véi liéu lugng vira phai, ca phé
cling giup ta giif tinh tdo vi tranh mét, gidp tranh dau dau nho gidm ha trang
th4i cing cla su tuan hoan mach nio ma khong lam ré6i loan nhip tim, ting
gia muc cholesterol, nguy cd bénh tim mach. Ca phé con tiac dong lén phdi
vi lam dan né cudng phdi tuy bui bot c6 thé gay ra di Gng, ting gia su tiét
nuéc miéng, dich vi, mat, nén uéng sau bita 4n thi c¢6 tdc dung tiéu héa, kich
thich hoat dong enzym gan, ting gia noi tiét tuyén tuy lam dé van chuyén
do an qua ruot, tac dong 1én than gay ra lgi ti€u. C6 nhitng ngudi thich uéng
ca phé ma so tdc dung cla cafein (danh tréng nguc, dau da day, hay mat ngu,
dé ndi cdu, triéu ching 6 nhiing ngudi thudng uéng nhiéu) thi c6 thé udéng
ca phé khi cafein. Luc trudc muén thai loai cafein, ngudi ta dung mot dung
dich hydrocarbua cé nhiéu chlor nhung dung dich nay rat doc cho co thé va
du rira sach né van con ton tai it nhiéu trong ca phé. Ngay nay dung dich
nay dugc thay thé bang khi carbon dioxyd du6i ap luc. Ciing c6 thé cho hap
thu cafein qua than hoat héa hay st dung sic phan khi. Du sao, nhitng ngudi
nghién ca pheé thi cho ca phé nay khong ngon. Ping khéc, nhu moi thic an,
thiic udng khac, ngudi sanh phai biét chon loai ca phé. Ca phé che arabica
chiét xuat ti hot cay Coffea arabica, nguyén goc Ethiopie, chiém 75% san
xudt toan cau, moc & vung cé dd cao tir 600m dén 2000m, cong hién mdi cay
moi nim 400g-2kg ca phé, chia dung 1-1,5% cafein, thuong 1a loai dugc ua
thich nhat. Ca phé véi robusta chiét xuit tit hot cay Coffea canephora var.
robusta duoc kham pha ¢ nuéec Congo thudc Bi (tuc la Zaire ngay nay), hién
dugc trong nhiéu ¢ Viet Nam 1a mot trong nhiing nuéc san xuét 16n nhat thé
gi6i, chiu dung dugc mién thap d9, duéi 600m, it bi sdu bo ph4 hoai, lai san
xuat 16n (mdi cay mdi nam 600g-2,2kg) nén rat cé lgi vé mit kinh t&. Pang
khac, né chia dung 1,6-2,7% cafein, tac dong tang stic manh, thuong duoc
diung dé ché tao ca phé bot tan trong nudc (café soluble) hay dong khé lanh
(café lyophilisé). Con c6 nhiing loai it dugc biét vi it ngon hon 1a liberica tir
hot cay Coffea liberica, ca phé mit exelxa gan giong robusta. N6i chung, ca
phé it thich lanh nén chi moc & ving 13-26 do, dat 4m nhung nudc mua can
phai dugc thdo dan, noi gidu dat mun, bui ndi 1ta va nhitng héa chat hitu co,
can phai tranh gié. Thudng ciing phai 4-6 ndm méi bat dau cé trai, sau dé
cdy song nhiéu chuc ndm, va mbéi ndm phai khodng 8-10 thang trai méi chin.

Chat luong ca phé con rat can yéu & phuong cach pha ché. Lic dau,
ngudi ta sic ca phé udng, sau dan dan méi nghi cach ché& bién. Truéc tién 1a
giai doan say hot dé loai v6 ngoai va 16p thit. Cé hai phuong phép:

- Say khd trong khi troi, sau nhiéu tuan hot con 4m 12%, néng suat 50%.

- S4y 4m 1a cho ngam hot trong nudc, tdch com ra khéi, cho hot lén
men (c6 khi st dung enzym) roi dé say kho ngoai troi, hot con 4&m 10-15%,
ning suit 20%.
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Giai doan thi nhi rdat quan trong la rang hot trong noéi 200-250 do,
hot phong 16n, thay mau, mat 15-20% trong lugng, bién thanh caffeol hay
cafeon mang toan thé huong vi cia ca phé: nhitng chat duong da dugc bién
héa thanh caramel. Cudi cung, khi carbon oxyd tiét ra bao phu khong cho
caffeol boc hoi, ddy 1a lic phai cho ding cuge ché bién ca phé rang vi rang
lau hon thi ¢6 mui chay, trai lai rang it hon thi ca phé c¢6 huong vi rau, cai.
Khong nhitng thoi gian rang, nhiét d6 rang ciing 4nh huéng nhiéu 1én chat
lugng ca phé. Nhu vay vai tro cia ngudi rang rat 1a quan trong, phai c6 16
mii rat thinh, dong thoi thong thao ky thuat ché bién. Trude day, trude
kh1 rang thuang nguoi ta cho tron nhidu loai ca phé nhung cang ngay nguoi
udng thich tu minh chon loai va tu tron 1ay. O Paris ¢6 quan ban ca phé
bot con héi khach mudn xay hot ra bot v6i kich tat nao. Sau khi chiu khé
tim mua ca phé ngon, khédch con phdi biét luu trit né vi ai cting biét huong
vi l1a ti nhilng héa chat dé boc hoi. Thuong ca phé xay roéi dude giil trong
hop déng kin, c¢6 khi phdi giit trong ti lanh hay ti déng lanh. Tét hon 1a
gilf ca phé hot roi chi xay trude khi dung. Trung binh mdi cay ca phé mbi
nim cung cap 2,5kg hot, sau khi xit 1y con lai 500g hot xanh, tit ddy dem
lai 400g hot rang. Néu tinh phai 9g bt ca phé mdéi pha dugec mot tach ca
phé ngon thi phdi 60 hot mdi c¢6 dugc tach Ay.

Hai tinh chat thuong dugc dua ra dé danh gid ca phé la mic axit va
stic ding cia né. Nhitng nha thién nghé con néi t6i sdu diém khi thuéng
thic huong vi ca phé. Ngoai muc axit (cdm thay trén dau ludi nhu chanh),
stic ddng (sau khi hot duge rang, tuong tu nhu buéi, hoa bong) da thay, con
c6 stic manh (con dugc goi 1a chiéu day, dinh vao 1u6i), 0 thom (nhd nhiing
héa chat dé boc hoi), mui huong (qua nhitng co quan khitu gidc sau miii, dic
biét véi arabica), tinh tron trin (tong két nhiing ddc tinh kia lam thanh
mot tach ca phé chiing chac, thang bang). Néi tém lai, uéng xong mui vi
ca phé luén phai dugc giit trong miéng, dé chiu, khoan khoai, dsc diém cia
mot tach espresso hay capucinno. Nhitng ndm gan day, nguoi nghién con
c6 modt dip nita dé thuéng thiic mot loai ca phé c6 mui vi quyén rii vo clung
h4p dan, it didng hon, lai c6 thém huong vi dudng thing hay sbécola, may ai
may mén dugc uéng vi hiém va rat dit tién, d6 la ca phé chon hay ca phé
cut chon. Cé tén nhu vay la vi thit (pulpe) va vé qua ngoai (exocarpe) nhiing
hot ca phé duge con chon &n, noi nhii (endosperme) khong tiéu héa trong
da day bi thai ra ngoai nguyen ven. Noi nguyen ven 1a nhin bén ngoai, that
ra bén trong da c6 su thay déi vi huong vi khac hin ca phé thuong. o) Viét
Nam, loai ca phé nay nghe néi chi ¢6 ¢ Tay Nguyén, nén c6 nguoi goi la ca
phé Téy Nguyén. Lau lam ngudi ta tuéng 12 mot huyén thoai, nhung chuyén
c6 that, khong chi c6 bén ta ma & quan ddo Nam Duong (Sumatra, Java,
Borneo, Sulawesi), ca phé nay dugc goi 1a Kopi Luwak, Kopi Muncak, Kopi
MuntJak i} Philippines la Kape Alamid, i} Dboéng Timor la Kafé-laku. 0 vung
Tay Nguyén con chdén nay mang tén 1a Cay voi dom, tiéng E Pé la MlJla
kich thu6c c¢& con meo, c6 ba vét den chay doc trén lung, dit khoang vé phia
dudi tao nén nhiing vét dom den. Ngudi An Po & Kerala goi né Marapatti,
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‘1' nguoi Tich Lan goi Ugudawa hay Kalawedda,
ST mot con vat it duge ua thich vi kéu gao Am
— i trong dém lai sinh dé va bai tiét trén
% néc nha.
Tén khoa hoc cia né la Paradoxurus
hermaphroditus thudc ho Cay Viverridae.
Bén chau Phi thi goi n6 Civettictis civetta.
N6 song trong nhiing c4nh ring canh cay
ca phé c6 trai, dac biét nhiing trai c6 nhua
khi Ién men thi thanh rugu c6 mui vi ngot.
Chan c6 vudt nhon, né dé treo 1én an trai
chin trén cay. O Pak Lik c6 ngudi cho né
chi thich ca phé arabica, vao mua thu lac
trai tron, mong va bo dudng, ciing 1a vao
thoi gian giao phoi ctia chon. Khong ro hot
ca phé nim trong bao ti hay noi nhi lu6t
qua bd phan tiéu héa ctia chon bao lau trude
khi dugc thai ra ngoai. C6 ngudi tin la chi
Cay voi dém trong mot dém, chiu khé doi dudi chan cay
(Paradoxurus hermaphroditus) la lugm dugc cua quy. Tham chi cing c¢6
ngudi cho chén chi nuét hot roéi mia ra... Du
sao, mot diéu chic chdn 1a noi nhi ca phé khong dude chon &n va noi nhii
sau khi thong qua by phan tiéu héa cta chdn, c6 tinh chit khac nhau. Cé
ngudi cho nhitng hach xa huong quanh viing hau moén chon da téc dong 1én
chat lugng ca phé. Cé ké tin nhitng amin axit trong co thé chon tuong téc
v6i v6 ndi nhii tao ra nhiing thay ddi ¢ huong vi co ban hot ca phé. Phan 16n
c4c bai dang trén bdo hay dua 1én mang déu dua ra mot thi pham: nhiing
enzym c6 nhiém vu xtc tdc cdc phdn tng bién hoéa cdu tao ca phé. Enzym
l1a chat tim ra dugc trude tién trong bot chua (bot men), tir ddy theo goc Hy
Lap en: trong, zume: bot chua. Cai khé 1a 1am sao biét enzym nao. Tir khi
lot vao 16 miéng dén khi bi thai ra ngoai § hau moén, dd &n tiép xidc v6i mot
loat enzym c6 nhiém vu tiéu héa né. Trude tién trong miéng, nudc bot (nuéc
dai, nu6c miéng) phat tiét lysozym c6é kha ning tiéu hidy vi khudn nhung
né khong dugc liét vao cac enzym tiéu hoéa, va ptyalin 1a mot alpha-amylase
bé gay tinh bt thanh nhitng phan ti dudng 16n réi nhitng manh dudng nhé
tan hoa. Qua da day (bao ti1), dich vi ph4t tiét pepsin bé giy nhiing protein
ra peptid. Pén lugt tuyén tuy phat tiét lai mot 1an nita amylase nhu ¢ nudc
bot, lipase bé gay lipid ra axit m& cung glycogen va trypsin bé gay peptid
ra amin axit. Sau cung, rudt hdi (hdi trang) phat tiét sucrase bé gy sucrose
ra glucose va fructose.

Trong s6 cac phong thi nghiém trén thé gigi khao ctu vé ca phé va
chon, dén nay chi thay c6 GS Massimo F. Marcone ¢ Phan khoa Khoa hoc
Thic #n, vién Canh néng Ontario tai Guelph, Canada 1an dau tién dic biét
cham chd dén cau tao va tinh ch4it ndi nhii ca phé Kopi Luwak réi dem so
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sanh vé6i ndi nhii ca phé chon Ethiopie.
Chinh ban than gido su da dén tai
ché luom céc hot va noi nhii ca phe,
khong quén rira sach dé loai thai moi
rac rudi c6 thé lam sai cudc do luong.
DPic diém thi nhat 12 vo noi nhi tic
vo qua trong (endocarpe) ca hai loai
ca phé choén cé sic thai rat dé va cé
phan dam hon ¢ nhiing vé hot ca phé
thuong. Khdo sat tuong tan thi thay
trén mat vé noi nhi ca phé chon, tré
nén cling va gion, c6 nhitng 16 hién vi
(thay rd khi phéng dai 10.000 1an) do
tdc dung dich vi (von 1a axit manh)
va nhitng enzym tiéu héa gay ra. Mat khéc, ndi nhii ca phé chon chita dung
it protein hon ndi nhi ca phé thuong. Tac dong 1én protein con c6 lactic
axit cia nhitng vi khudn ma gido su ngac nhién tim ra trong noi nhii, tén
tai sau khi thong qua sudt bd phan tiéu héa cha chon la mot thanh tich.
Nhiing nhan xét nay dua dén két luan dich vi da xuyén qua vé noi nhii va
enzym tiéu héa tdc dong 4t phai la loai phan gidi protein. Mdi khi vao bén
trong noi nhii roi, t4t nhién nhiing enzym bé gay nhiing protein nhu trong
mot cudc sdy 4m lén men. Khi dem rang, nhiing chat duong sin cé trong
ndi nhi tac dong 1én nhiing protein da dugc bé giy (phan tng héa hoc niy
mang tén phdn tGng Maillard) cong hién nhitng huong vi khac nhau ngay ca
khi so sanh huong vi hai loai ca phé chon thi nghiém. D& phan biét ro rang
nhiing huong vi nay, ngudi ta da “ngui” v6i “16 mii dién tu”. Mot 4p dung
thuc t& 14 “16 mii dién t” c6 thé dung dé phan biét ca phé chéon chinh cong
va ca phé chén gia hiéu; ai ciing doan biét 12 vi gid ban v cung dit cia ca
phé chon (trung binh 3.000 d6 la mot ky 16, sdn xuat trén thé giéi mdi nam
chi 200-300kg), biét bao ngudi da dung enzym cho nhan tao tdc dung lén
nhan ca phé dé danh lita nguoi mua. Luong thién hon 1a trén Tay Nguyén,
c6 vudn trong ca phé nudi luén ca chon dé khéi chay quanh thu nhét...

Thu lugm ca phé c6 lan phan Cay voi dém

Ca phé chén 1a mot trong nhitng thic udng cta ngudi duge thd vat gitp
lam. Nguoi giau thudng c6 kha ning 14y t6 yén xay tir bot chim dé nau chdo,
néu che. Ngudi it giau ciing ¢6 dip ném mui mat do ong hiat nhuy hoa rdi cho
enzym tac dung lén ma tao ra. Trén nguyén tic ca phé chon, ngusi Maroc
lugm hot cdy argan - arganier dugc dé #n roéi thai ra dé ép lam dau. Trong
sach vé xua con c¢6 chuyén tram ma tra la cho tra vao 1én men trong rudt
ngua mot thoi gian roéi chit c¢d ngua 14y tra ra dung. Nhing nguoi thuéng
thic loai tra nay chic khong cung chung sdng véi nhilng nguvi quen di ca
phé “goc khuat” hay ca phé “bét”. “Khach & day, di moi thanh phan. Quan
khong c6 ban ghé, khach udng ca phé ci viéc ngdi bét trén vé cd, sé c6 ngudvi
dén hoi: Udng gi? Chd pha ché ca phé, nudc gidi khat ¢ dau? Khong thay.
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Chi thay ngudi phuc vu tir ddu mang t6i, réi tinh tién. Ly uéng bing nhua,
udng xong ci viéc bd lai, khong mat ! Pung 1a quan ban khong gian, cia
troi. Tuyet dep! Ma khong can kién tric su thiét ké”.” Thi ra ca phé c6 ca
mdt nén vian héa chia né.

X6 thanh, tiet Thanh minh 2009
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TOM TAT

Ca phé la mét thiic uéng bat nguén ti bén nudc Ethiopie, lic dau dudc phat trién &
cac nudc Ai Cap, Thé NhiKy... dan dan phd bién qua chau Au, Nam My, chau Phi, réi dudc
dem tréng & chau A. Hai loai ca phé c6 tiéng nhat 1a Coffea arabica va Coffea robusta, loai
sau dugc trong nhiéu & nudc ta. Cé nhiéu cach pha ca phé nhung ngudi Y cé nhiing cach
pha ché& ca phé ngon nhat, ti ddy c6 nhiéu tén espresso, capucinno, frappucino..

Gan day, trén thi trudng con thdy c6 moét loai ca phé ngon, dat tién vi hiém co, dé la ca
phé cut chon, pha véi nhan hét da tling dugc con cay voi dém Paradoxurus hermaphroditus
&n roi thai ra ngoai. Co tiéng trén thé giGi cung vGi ca phé chén Tay Nguyén & nudc ta la ca
phé Kopi Luwak bén Nam Duong. Theo GS Massimo Marconi, nhiing enzym tiéu héa trong
da day chon da tac dung l1én nhan hot, phan gidi nhiing protein sau nay khi rang tac dong vdi
nhiing chat dudng va gay ra huong vi méi.
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KOPI LUWAK COFFEE

Coffee is a drink coming from Ethiopie anh know now in the word with the Italian
name espresso, capucinno, frappucino.. among several others preparation methods. The
two distinguish coffee-shrub are Coffea arabica and Coffea robusta, the last one cultivate in
Vietnam which becomes one of the great producer lands in the world.

One exotic is Indonesia’s Kopi Luwak coffee or Viethamese Tay Nguyén’s coffee
which in as famous for its method of prossessing as it is for its flavour. The civet Paradoxurus
hermaphroditus eats coffee berries. The indigestible bean passes through the stomach and
gastrointestinal tract, and is eliminated. According to Prf Massimo Marconi, the proteins in the
bean are altered by the intrusion of the gastric juices and the result is the difference of flavour.

" “Khéng gian ca phé, van héa ca phé“. Nguyén Trudng Luu (www.sgtt.com.vn ngay 8/1/2009).



