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CHEMICAL, PHYSICAL AND SENSORY CHARACTERISTICS LORAL REAY
KEY CHEMICAL COMPOSITION

(Green Coffee Beans, Typical Range)

Robusta Ar:
Compon (Coffea canephora) (Coffea arabica)
g Rounder shape Caffeine (%) - 17-24 ™~ 08-14 g More elongated shape
Smaller size o Larger size
Chlorogenic acids =
@ Straight center crease (CGA, %) . 70121 — 6.7-92 @ Curved center crease
@ Higher density Sucrose (%) | ] 0.9-438 Bl 62-54 @ Lower density
Lipid (%) ol 8-12 I -
@ Dark brown color Broten (%) S22 =i @ Medium brown color
@ Bold and strong aroma Trigonelline (%) 03-09 [N 06-12 @ More complex aroma
@ Thicker body Soluble solids 0 @ Smoother body
Higher bitterness (Extractability) - Generally higher Generally lower 0 Milder bitterness
g )
ol
COMMON FLAVOR NOTES OTHER MARKET CLASSIFICATIONS
w TASTE & FLAVOR PROFILE (BESIDES ROBUSTA & ARABICA)
Attribute Robusta Arabica ROBUSTA ARABICA ¥
& Species 0 Gra:e&s:veen
™ i : Robusta, Arabica, Grade 1, Grade 2,
Ackdity 00 Loy Highes brighter ‘ ‘ @ % @ Libeica xcelsa Screen 13/16/18, etc.
Bitte St Mild .
itterness 0000 rong il ﬂ ga:wtv/ Tﬁu!ﬁﬂ' * Quality Positioning
Sweetness 00 Lower Higher Dark chocolate  Cacao Floral Fruity ea "g“’v c“’"”v ; Commercial,
LSS B CE Premium, Fine, Specialty
Body 0000 Full, heavy Lighter, smoother A% Orign
Dak Lak, Gia Lai, g Other Types
Aroma 000 Earthy, nutty, woody, cacao Floral, fruity, citrus, caramel LamDong, Son La,etc. N svlea:e?, :ngshbeed‘ ,
Processing Method fet Polished, Decaf,
Aftertaste 0000 Strong, long-lasting Clean, pleasant Spice Caramel Chocolate  Honey O Na‘uf;ﬁf:/';gsn:d, Roasted, Instant, etc.

Honey, Wet-hulld, etc
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1. KHONG CO MOT LOAI CA PHE “TOT NHAT” CHO TAT CA MOI NGU'O1

Ca phé phu hop khéng don gian 1a loai dét nhét, hat Ién nhat hay Arabica thay vi Robusta. M6t nha may ca phé hoa
tan can nguyén liéu khac véi mot specialty roaster; mot quan espresso can body, crema va dé 6n dinh khac voi
ngwdi pha pour-over; ngudi thich ca phé siva da Viét Nam ciing can profile khac ngudi thich Arabica rang sang cé
hwong hoa va trai cay.

Vi vay, INDUSVINA Iwra chon ca phé theo muc dlch str dung trwére, rdi mai xac dinh loai/gidng, grade, phwong phap
so ché, mirc rang, cach pha va huwong vi mong muén.

2. HIEU BUNG CAC TANG PHAN LOAI CA PHE

Thi treong thuong goi rat nhidu “loai ca phé”, nhung thure té chiing thudc cac tang phén loai khac nhau. S18 khong
phai mét gidng ca phé; Specialt’y khong phai moét loai; Decaf ciing khéng phai mét gibng cay. Viéc hidu dung gitp
buyer tranh so sanh sai san pham.

TANG PHAN LOAI i DU Y NGHIA

Loai — Species Robusta, Arabica, Liberica Nén tang sinh hoc va huong vi

Gibng — Variety/Cultivar Catimor, Typica, Bourbon ;I;Igrg nang cam quan, thich nghi ving
Grade / Preparation G1, G2, S13, S16, S18, Polished Phan loai hat nhan xanh thwong mai
San pham tiéu dung Whole bean, Ground, Instant, RTD, Decaf | Dang cubi ciing nguwdi tiéu dung st dung

3. ROBUSTA — SU'C MANH DAC TRUNG CUA CA PHE VIET NAM

Robusta (Coffea canephora) la nén téng clia nganh ca phé Viét Nam. Théng thwong Robusta c6 caffeine cao hon
Arabica, body day, vi dang rd, acidity thap hon va kha nang tao crema t6t.

(ng dung: ca phé phin Viét Nam; ca phé siva da; espresso blend; instant/soluble coffee; RTD; cac san pham can
hwong ca phé r6é va body manh.

L&i khuyén: khdng nén chi hdi “Robusta gia bao nhiéu mét tAn?”. Can khoa Grade, Screen, Moisture, Defects, Black
& Broken, Crop, Processing, Origin va Cup Profile. Screen I&n khéng tw ddng dong nghia ca phé ngon hon.

4. FINE ROBUSTA - GIA TRI MOl CUA ROBUSTA VIET NAM
Fine Robusta khong don thuép la Robusta théng thwéng dwoc chon hat dep. Gia tri phai bat dau tir ving trong, ty 1&
trai chin, thu hai, so’ ché c6 kiém soat, bdo quan, green grading va cupping.

(ng dung: single-origin premium, specialty café, premium espresso, high-end blend, pour-over phu hop profile, qua
tang va roastery cao cap.

L&i khuyén: buyer nén yéu cau origin, lot number, processmg method, green grading, moisture/water activity khi ap
dung, cupping report va sample. Tén goi khong thay thé bang chirng chat lwong.

5. ARABICA — HUO'NG THO'M, ACIDITY VA SU' TINH TE

Arabica thuwéng co caffeine thp hon Robusta, nhiéu lipid va dwdng hon, acidity rd hon va cé tiém nang cho hwong
hoa, trai cay, citrus, caramel va chocolate.

(ng dung: V60/Pour-over/Chemex, espresso 100% Arabica, espresso blend, cold brew va specialty coffee.

L&i khuyén: acidity dé& chiu co thé 1a dac tinh tich cwc. Khdng nén danh ddng moi vi chua véi 16i; nhwng chua gét, 1én
men 16i, moc hoac phenolic lai 1a dau hiéu can danh gia chat lvong.

6. CATIMOR — DONG ARABICA QUAN TRONG TAI VIET NAM

Catimor la cultivar/nhém giéng thudc Arabica, khéng phai mét loai thi ba ngang hang véi Arabica va Robusta. Khi
vung trong, thu hai va so ché tot, Catimor c6 thé tao ra sadn pham Arabica cé gia tri.

(ng dung: roasted coffee, espresso blend, filter coffee va cac lot chat lwong cao.

L&i khuyén: khéng danh gia Catimor chi bang tén gidng. Can xem origin, altitude, ripe cherry ratio, processing, roast
va cupping.
INDUSVINA COMPANY LIMITED « www.indusvina.com ¢ info@indusvina.com « +84 979 823 639



INDUSVINA | VIETNAM COFFEE | APPLICATIONS & SELECTION

7. TYPICA & BOURBON - PHAN KHUC HUO'NG VI CAO CAP

Typica va Bourbon la nhitng dong Arabica ndi tiéng trong specialty coffee. Gia tri clia ching gén véi ngudn géc,
canh téc, thu hai, so' ché va chat lwong cdm quan.

(ng dung: single origin, specialty roasting, hand brew, premium espresso, microlot va qua ting cao cap.

L&i khuyén: & phan khuc nay khéng nén mua chi theo USD/MT. Can danh gia Farm/Origin — Variety — Harvest —
Processing — Lot — Cupping — Traceability.

8. LIBERICA / EXCELSA — PHAN KHUC NICHE KHAC BIET

Liberica/Excelsa c6 quy mé thuwong mai nhé hon nhiéu so véi Robusta va Arabica, nhwng cé thé tao profile khac
biét, phtt hop cac san pham can cau chuyén ngudn gbc va trai nghiém maoi.

(ng dung: specialty blend, experimental roasting, niche café, single-origin/limited lot.

L&i khuyén: nén sample roast + cupping trwéc khi mua sé lwong Ién. Gia tri cia dong nay ndm & sw khac biét,
khéng phai canh tranh tryc tiép véi commodity Robusta.

9. GREEN COFFEE — CA PHE NHAN XANH

Day la san pham trong tm clia thwong mai B2B: importer, trader, roaster, instant coffee factory va private-label
manufacturer cé thé mua hat nhan xanh dé tw thiét ké san pham cudi.

Lwa chon can khoa: Species/Variety, Origin, Crop, Grade, Screen, Moisture, Defects, Foreign Matter, Processing,
Cup Quality, Packing, Traceability va Inspection Method.

L&i khuyén: mua moét lot co specification, kiém soat va truy xuat dwoc — khong chi mua mét khéi lwong ca phé.

10. ROASTED BEANS — CA PHE HAT RANG

Hat rang & s&n phdm hwong vi. Két qua cudi ciing phu thudc déng thoi vao green bean, processing, roast profile,
freshness va brewing.

Light roast: wu tién dac tinh origin, acidity, hoa/tr?i cay; Medium roast: can bang aroma, sweetness, acidity va body;
Dark roast: dang va hwong rang rd, phu hep nhiéu kiéu phin/ca phé sira.

L&i khuyén: khong nén dung mie rang qua dam dé che nguyén liéu 16i.

11. GROUND COFFEE — CA PHE RANG XAY

Sau khi xay, dién tich tiép xuc véi khong khi tdng manh nén huwong thom suy gidm nhanh hon hat nguyén.
Phin # Espresso # V60 # French Press. D6 xay phai phu hop phwong phap pha.

L&i khuyén: ndu cé may xay phu hop, nén mua hat rang va xay gan thoi diém pha.

12. BLEND — PHA PHOI LA MOT CONG THU'C THIET KE HUO'NG VI

Blend tét khong phai san pham kém. Arabica c6 thé déng gop aroma, acidity, sweetness; Robusta/Fine Robusta
dong gop body, strength va crema.

L&i khuyén: thay vi héi “100% Arabica c6 tét hon blend khong?”, hay xac dinh profile ly ca phé ma thj triérng muén.

13. INSTANT / SOLUBLE COFFEE — CA PHE HOA TAN

Ca phé rang xay dwoc chiét xut, sau d6 dich chiét dwoc chuyén thanh dang hoa tan, phé bién béng spray drying
hoac freeze drying.
ng dung: gia dinh, van phong, khach san, vending, food service, travel va thi trwéng wu tién tién loi.

L&i khuyén: Instant coffee va 3-in-1 khéng phai cling mét s&n phdm; can doc thanh phan va ty 1é ca phé.
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14. 3-IN-1 / 2-IN-1 - TIEN LO1 NHUNG PHAI DQOC NHAN
3-in-1 thwerng gdm soluble coffee + sugar + creamer. Ham lwong ca phé, dwéng va thanh phan creamer c6 thé khac
nhau dang ké gitra cac cong thirc.

L&i khuyén: nguoi can kiém soat dwéng hodc nang lwong khéng nén danh ddng mot goi 3-in-1 véi mot tach ca phé
den; hdy doc Nutrition Facts, Ingredients va serving size.

15. RTD — READY-TO-DRINK

Ca phé lon/chai udng ngay co thé gdm black coffee, milk coffee, cold brew, latte, flavored coffee va low/zero-sugar
formulations.

L&i khuyén: gia tri sdn pham khong chi ndm & hat ca phé ma con & formulation, processing, packaging, shelf life va
food safety.

16. DECAFFEINATED COFFEE — DECAF

Decaf la ca phé da dwoc loai bd phan 16n caffeine; khong nén hiéu don gian 1a tuyét d6i khong co caffeine.

(ng dung: ngwdi mudn gidam lwong caffeine, ngudi nhay véi caffeine hodc muén udng ca phé mudn hon trong ngay.
L&i khuyén cho buyer: xac dinh Species, Origin, Decaffeination Process, Residual Caffeine Specification va Sensory

Quality.
17. WEASEL / KOPI LUWAK — PHAN KHUC PAC BIET CAN TRUY XUAT

Day |a dong gia tri cao nhwng can dac biét than trong vé authenticity, ngudn gbc va phuc loi dong vat.

L&i khuyén: khéong mua chi dwa vao nhan “Weasel Coffee”. Can ngudn gbc co thé kiém chirng, phwong phap thu
nhan ré rang, hd so an toan thwe pham va béng chirng xac thuc phu hop. Gia tri thwong mai khdng nén tach khdi
trach nhiém va tinh trung thwc.

18. BANG CHON NHANH — TOI NEN CHON LOAI NAO?

Ca phé phin dam Robusta / Fine Robusta

Ca phé sivra da Robusta hoac Robusta-dominant blend
Espresso nhiéu crema Arabica + Robusta/Fine Robusta blend
Espresso thom, can bang Arabica hoac Arabica-dominant blend

V60 / Pour-over Specialty Arabica / Fine Robusta phu hgp profile
Hwong hoa, trai cay Arabica

Body manh, cacao, nutty Robusta / Fine Robusta

Specialty trai nghiém origin Specialty Arabica / Fine Robusta / selected Liberica
Nha may hoa tan Commercial Robusta theo specification

RTD Robusta / Arabica / blend tuy cong thirc

it caffeine Decaf

Niche / limited edition Liberica / Excelsa, microlot

Qua tang cao cap Specialty/Fine coffee cé truy xuét

19. PUNG CHON CA PHE CHi BANG GIA

M6t 16 Robusta S18 chwa chac phu hop hon S$16. M6t Arabica dat hon chua chac phu hop hon Fine Robusta. Mot
chir “Specialty” trén bao bi chwa dd chirng minh specialty. Mot hat nhin dep chwa chac tao ra mét ly ca phé ngon.

PRICE/MT + SPECIFICATION + CUP QUALITY + PROCESSING + ORIGIN + TRACEABILITY +
CONSISTENCY + DELIVERY CAPABILITY = GIA TRl THY'C

20. INDUSVINA — CHON PUNG CA PHE TRU'G'C KHI NOI VE GIA

ANH SE LAM SAN PHAM Gi?
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!
THI TRWONG VA NGU'O1 UONG CAN HUONG VI Gi?
!
ROBUSTA, ARABICA HAY BLEND?
!
COMMERCIAL, PREMIUM, FINE HAY SPECIALTY?
!
GRADE - SCREEN - PROCESS — CUP PROFILE NAO?
!
NGUON HANG NAO CO THE DUY TRi CHAT LWO'NG ON PINH?
!

SAU DO M&I XAC LAP GIA VA PHUONG AN GIAO HANG.

Khéng c6 moét loai ca phé tét nhat cho tat ca moi ngwdi. C6 mét loai ca phé phu hop nhat véi
tirng ngwoi udng, tirng cach pha, tirng san pham va tirng thi treong.

INDUSVINA bat dau tir viéc hiéu ding nhu cau Ay dé két ndi dung hat ca phé Viét Nam véi ding khach hang trén
thé gidi.

INDUSVINA - SOURCE * QUALITY « TRACEABILITY « RESPONSIBILITY « DELIVERY
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