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Abstract: Current Information
This study concerns the measurement of some chemical quality properties of raw cocoa dried by = Paper in Press
solar and heating methods. Sun drying method is considered as standard process. Drying trials were = Current Issue

conducted in thin layer using natural sun light drying method, heating methods by exposition of the
beans to hot air ventilated oven at 60°C and in sun light consecutive artificial drying methods.
Changes in volatile acidity on the drying method were not very clear. Only sun and mixed dried raw = Author's Comments
cocoa showed a high volatile acidity. Oven and mixed drying methods have caused higher free
acidity and higher Ammonium Nitrogen content in raw cocoa than natural drying methods. Changes

= Archives

in Ammonium Nitrogen in fermented appeared significantly due to the ferm entation. Also all Sales & Services
studied drying processes did not influence the production of free fatty acids in raw cocoa. The
results obtained from this study are essential in understanding and solving the problems associated = Subscribe / Renew

with the final quality of raw cocoa material dependent on the drying methods. Better quality of raw

X . h = Recommend to Libaray
cocoa material could be resulted from natural drying process than heating methods.

= Reprints/Offprints
= Special Sale

= Customer Services

View Abstract ” View PDF ” View HTML

Cite this Reference: Contact Information

G. Irie B. Zahouli, S. Tagro Guehi, A. Monké Fae, L. Ban-Koffi and J. Gnopo Nemlin, 2010. Effect of

Drying Methods on the Chemical Quality Traits of Cocoa Raw Material. Advance Journal of Food Science Executive Managing Editor
and Technology, 2(4): Page No: 184-190. Email: admin@maxwellsci.com

) X Publishing Editor

Sl A e
Account Manager
Email: faisalm@maxwellsci.com
Journal Editor
Email: admin@maxwellsci.com
Press Department
Email: press@maxwellsci.com

Home | Contact us | Aboutus | Privacy Policy

Copyright © 2009. MAXWELL Science Publication, a division of MAXWELLI Scientific Organization. All rights reserved




