GIAI PE THI THAT IELTS WRITING TASK 1 NGAY 27/04/2024

Chung minh hiy ctng tham khao bai viét mau cua gido vién tai Ielts Target trong phan writing

task 1 v6i dé bai: The diagram below shows the process of making soft cheese.
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1. PHAN TiCH DE BAI
1.1. Dé bai:
The diagram below shows how one type of coal is used to produce electricity. Summarize the
information by selecting the main features, and make comparisons where relevant.
(So @6 bén dudi cho thdy qua trinh 1am pho mai chay. Tom tit thong tin bang cach lua chon

nhirng dac diém chinh va so sanh nhiing dac diém lién quan.)

1.2. Phén tich dé bai
Dang bai: Diagram
Thi str dung: Hién tai don

Dan bai chi tiét:

MG¢ bai:

Paraphrase lai d€ bai d€ gidi thiéu so lugc vé quy trinh san xuat pho mai meém.



The diagram illustrates the process of making soft cheese.

-> So do minh hoa quy trinh san xuat pho mai mém.

Overview:
Ddc diem noi bdat nhat (comparison):
Quy trinh nay bao gom nam giai doan chinh: tron nguyén li¢u, lam lanh, 1én men, bay hoi, va

cuoi cung 1a loc bd nudce thira dé tao ra phd mai mém.

Xu huong chung (trend):
Céc budc duge thuc hién mot cach tuan ty, v6i sy thay doi vé nhiét do dé giup hdn hop dan dan

dac lai, dan dén san pham cudi cung la phé mai mém.

Body 1:
M6 ta chi tiét giai doan chudn bi nguyén liéu:
Quy trinh bat dau bang viéc tron hai nguyén liéu chinh 14 sita va nude. Sau khi hdn hop nay duoc

tao thanh, né duoc lam lanh xuéng 5°Cva khuéy lién tuc trong 2 gio dé dat dugc do dé)ng nhéat.

Body 2:

M0 ta chi tiét giai dogn san xudt va loc bé nude thira:

Sau khi 1am lanh, mubi dugc thém vao hdn hop va sau d6 nd dugc gia nhiét dén 35°C dé kich
thich qué trinh 1én men. Sau 6 gid 1én men, hdn hop tiép tuc duoc dun ndng & 100°C trong 8 gid
dé bay hoi va lam giam lugng nudec. Hoén hop déc lai nay sau d6 dugc lam lanh lan nita & 5°C
trong 6 gio trude khi qua qua trinh loc nudc thira va cudi cing, phd mai mém dugc thu hoach tir

mot duong dan khéc.

2. BAI MAU (SAMPLE ANSWER)

The diagram illustrates the process of producing soft cheese. Overall, the process consists of five
stages, beginning with the combination of milk and water, followed by a series of
temperature-controlled steps, and culminating in the filtration of excess water to yield the final
soft cheese product. During this process, the initial liquid mixture gradually thickens as it

undergoes various treatments.



In the first two stages, milk and water are mixed together, forming the base of the cheese. This
mixture is then cooled to 5°C and continuously stirred for two hours to achieve the desired

consistency.

In the subsequent stages, salt is added to the mixture, which is then heated to 35°C to promote

fermentation. After fermenting for six hours, the liquid is subjected to an evaporation process at
100°C for eight hours, allowing steam to escape and reducing the water content. The mixture is
then transferred to a cooling chamber, where it is kept at 5°C for six hours. At this stage, excess
water is filtered out from the bottom, while the soft cheese is extracted from an outlet at the top,

completing the process.

3. TU VUNG NOI BAT

Soft cheese production: san xuat phd mai mém
Temperature-controlled steps: cac budc diéu chinh nhiét do
Filtration of excess water: loc bo nudc thira
Thickens: dac lai

Initial liquid mixture: hdn hop chét 1ong ban dau
Base of the cheese: nén tang cua phd mai

Cooled to 5°C: lam lanh dén 5°C

Continuously stirred: khudy lién tuc

Desired consistency: d§ ddc mong muén

Promote fermentation: thuc day qua trinh 1én men
Evaporation process: qua trinh bay hoi

Steam escape: thoat hoi nudc

Reduce water content: gidam ham lugng nudce
Cooling chamber: budng 1am mat

Excess water: nudc thira

Final soft cheese product: san phdm phé mai mém cudi cung






