
Accepted Manuscript

Dynamics of microbial ecology during cocoa fermentation and drying: towards the
identification of molecular markers

Yasmine Hamdouche , Guehi Tagro , Noel Durand , Kra Brou Didier Kedjebo , Didier
Montet , Jean Christophe Meile

PII: S0956-7135(14)00286-2

DOI: 10.1016/j.foodcont.2014.05.031

Reference: JFCO 3864

To appear in: Food Control

Received Date: 29 November 2013

Revised Date: 15 March 2014

Accepted Date: 7 May 2014

Please cite this article as: HamdoucheY., TagroG., DurandN., Didier KedjeboK.B., MontetD. & MeileJ.C.,
Dynamics of microbial ecology during cocoa fermentation and drying: towards the identification of
molecular markers, Food Control (2014), doi: 10.1016/j.foodcont.2014.05.031.

This is a PDF file of an unedited manuscript that has been accepted for publication. As a service to
our customers we are providing this early version of the manuscript. The manuscript will undergo
copyediting, typesetting, and review of the resulting proof before it is published in its final form. Please
note that during the production process errors may be discovered which could affect the content, and all
legal disclaimers that apply to the journal pertain.

http://dx.doi.org/10.1016/j.foodcont.2014.05.031


M
ANUSCRIP

T

 

ACCEPTE
D

ACCEPTED MANUSCRIPT
Highlights 

• Microbial communities exhibited dynamic changes during cocoa fermentation & 

drying. 

• Bacterial ecology of cocoa beans is highly altered during post-harvest processing. 

• Gluconobacter xylinum and Clostridium sp were only detected in drying step.  

• Gluconobacter xylinum and Clostridium sp could be molecular markers of quality. 
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