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OBTENCION DE BANCOS DE MICROORGANISMOS PROVENIENTES DE LA
FERMENTACION DE CACAO DE LA VARIEDAD CCN-51 CON MEZCLA DE
FRUTAS A PARTIR DE MEDIOS DE CULTIVO ESTANDARIZADOS

RESUMEN

La fermentacion del cacao depende de los microorganismos y sus funciones. Se cultivaron
microorganismos provenientes de una fermentacion modificada de cacao CCN-51 para
obtener bancos de bacterias y levaduras caracterizadas morfoldégicamente. Mediante un
meta-analisis se encontrd que A. pasteurianus, L. fermentum, L. plantarum, H. opuntiae y S.
cerevisiae aparecen regularmente en fermentaciones. Se mejoro la selectividad de los medios
MRS, PDA y GYC permitiendo obtener biobancos. Los microorganismos preservados a -
80°C mostraron mayor viabilidad si su almacenamiento se realizaba en una fase exponencial
de crecimiento. Finalmente, se extrajo ADN metagenomico de bacterias y levaduras para un
posterior analisis de diversidad microbiana.
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OBTAINING BANKS OF MICROORGANISMS FROM THE FERMENTATION
OF COCOA CCN-51 VARIETY WITH A MIXTURE OF FRUITS FROM
STANDARDIZED CULTURE MEDIA

ABSTRACT

Cocoa fermentation depends on microorganisms and their functions. Microorganisms from
cocoa CCN-51 were cultivated to obtain biobanks of bacteria and yeast morphologically
characterized. Through a systematic meta-analysis, it was found that A. pasteurianus, L.
fermentum, L. plantarum, H. opuntiae y S. cerevisiae regularly appears in fermentations. The
selectivity of MRS, PDA and GYC means was improved allowing to obtain biobanks. The
microorganisms preserved at -80 °C showed the best viability if the storage was made in
exponential growth phase. Finally, metagenomics DNA from bacteria and yeast was
extracted to a subsequent analysis of microbial diversity.
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