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Abstract TE136725

The changes of total amounts of microorganisms, yeasts, lactic acid bacteria
and acelic acid bacteria were high in the day of ferméntation and the highest in the
second day of fermentation. The counts of total microorganisms, yeasts and, lactic acid
bacteria were 4.25 x 107, 2.85 x 10" and 2.85 x 10’ CFU/g repectively. For acetic acid
bacteria, the highest amount obtained in the third day of fermentation which a value of
75 x 10° CFU/g. After that their amounts were decreased. From the studies on
classification of yeasts, it was found that saccharomyces cerevisiae was the most
common during fermentation, while Candida tropicalis and Candida sorbosa were found
in equal amount. For lactic acid bacteria, Lactobacillus was found the most common in
the early stage of fermentation and streptococcus was found the most abundant at the
end stage of fermentation.

Studies on biochemical changes of cocoa bean isolated after fermentation
found that the first treatment added with all yeasts had better result than the second
treatment added with saccharomyces cerevisiae and all lactic acid bacteria and also
better than the control treatment which had no addition of microorganisms. The types of
acids found were citric acid, volatile acid in the form acetic acid and lactic acid which
were lower in the first treatment than in other treatments. The fermentation index in the
first treatment was higher than in others. For statistical analysis suggested that all

treatments were insinificantly different.





