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ESTUDIO DE LAS PROPIEDADES FISICOQUIMICAS DE GRANOS DE CACAO
CCN - 51 DURANTE LA FERMENTACION CONTROLADA CON ADICION DE

RESUMEN

PULPA DE FRUTAS

En esta investigacion se evaluaron los cambios fisicogquimicos durante la fermentacion de

cacao CCN-51 con adicion de pulpa de frutas. Los resultados presentaron diferencias

significativas (p<0,05) entre los pardmetros fisicoquimicos durante la fermentacion. Se

obtuvieron mayores concentraciones de acido citrico y fructosa durante las primeras 48h, las

cuales disminuyeron hasta el dia seis llegando a 10,11g/kg y 10,73g/kg, respectivamente. Los

resultados bromatolégicos no presentaron diferencias significativas a lo largo de la

fermentacion. A las 144h de fermentacidn, se encontr6 un mayor contenido de grasa en los

granos de cacao, considerado el pardmetro mas importante para determinar la calidad del

chocolate.

Palabras claves: Cacao, CCN - 51, fisicoquimicos, calidad, fermentacion controlada.
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STUDY OF THE PHYSICOCHEMICAL PROPERTIES OF COCOA BEANS CCN-
51 DURING CONTROLLED FERMENTATION WITH THE ADDITION OF FRUIT
PULP

ABSTRACT

In this research, physicochemical changes during fermentation of CCN-51 cocoa with the
addition of fruit pulp were evaluated. The results showed significant differences (p<0.05)
between physicochemical parameters during fermentation. Higher concentrations of citric acid
and fructose were obtained during the first 48h, which decreased until day six reaching
10.11g/kg and 10.73g/kg, respectively. The bromatological results showed no significant
differences throughout fermentation. At 144h of fermentation, a higher fat content was found
in the cocoa beans, considered the most important parameter to determine the quality of the

chocolate.

Key words: Cocoa, CCN - 51, physicochemical, quality, controlled fermentation.
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