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History of coc

 Cacao (Theobroma cacao L.)
» Theobroma —Food of the Gods
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Correct Pod storage




X g i <
Incorrect Pod storage

4-3 Cocoa fermentation

Importance of cocoa fermentation

e Therei e flavour in cocoa beal L
out fermentation

« During fermentation are formed compounds
(precursors for chocolate flavour) that will react
with each-other during the roasting to form
chocolate flavour

«_Chocolate flavour is developed in two stages
« fermentation - chocolate favour precursors are formed

e roasting - these precursors react, forming the chocolate
flavour
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Starting a fermentation heap

Fermentation is finished
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Mechanized Box Fermentation
El | & - Wy

Different systems of fermentation
* Africa

» Heap fermentation with 200-1000kg of cocoa

« 6 days fermentation, actually just 3-5

» 2 turns, actually one or none; sundrying

* Brazil
» Box fermentation, approx. 70-80 cm deep
»_6-7.days.of fermentation
» turns after 48 hours and then every day
= Sundrying or wood fired dryers in rainy season

* PNG
« Box fermentation, 7-8 days
= turns.every day
» Wood or diesel fired dryers
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Temperature (0C)

Typical fermentation temperature profile

dayl day2 day3 day4
Days of fermentation

day 5
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Temperature (OC)

Temperature oC
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Fermentation in different recepients
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Days of fermentation
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—+—Wooden box with
insulation
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Bamboo basket

~#- Banana heap

Fermentation in Quang Ngai (04/02)

N2 % > )
Qé 0?’\ Q’bﬂ OQ%

Days of fermentation

<

©
)

-8-Box B (stored 47kg, 2/ 3)
~#-Box C (fresh, 47kg, 2)

-4 Box D (stored, 13kg, PS, 2)
—*-Basket E (stored, 20kg, 1)
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Fermentation of beans form Fresh (T1) and Stored

Pods (T2)

2 3 4
Days of fermentation
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Factors influencing the
fermentation

* Ripenessof the pods
 Pod storage

* Quantity of beans
Quantity of pulp

- Type of cocoa

Duration of fermentation
 Turning

Seasonal effects/climate
e Pod’s diseases

Critical conditions for production
of good fermented-cocoa

* Ripe pods in sufficient quantity (50-100kg wet
beans minimum)

» Small pulp to favorise low acidity and better
quality - flavour'(pod storage or bean spreading)

« .5rdays fermentation will resultin lower acidity.
e Sun-drying will assure:

* lower acidity

* lower astringency and bitterness

s better chocolate flavour
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