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Cocoa flavour development is linked to...

* Genetic composition of the bean (genetic flavour potential of different
varieties)

* Pre harvest conditions affecting pest and disease incidence

* Post harvest processing (fermentation and drying)

* During manufacturing (roasting, milling (liquor) formulation and
conching (chocolate))
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Cocoa postharvest processing and critical control points (CCPs)



Harvesting and pod breaking — some important considerations
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Harvesting and pod breaking — some important considerations
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Fermentation — some important considerations
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Drying — some important considerations
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Cleaning and Storage considerations for cocoa beans
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Post Harvest Linked to Quality — Main take away points

Quality Problems

Quality Management

* Failure to follow the recommended
practices in any one of the critical
control processing steps can result
in sub-optimal or poor quality =
POOR FLAVOUR.

* Problems can be assessed and
avoided by careful attention using

o Sight
o Cut test
o Smell and Taste
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 Moisture content, bean count and
cut test should be carried out on
representative samples.

* Flavour assessment.

* Local quality criteria and additional
testing must be set up inline with
national standards and market
requirements.




