113

Acidity
RS
Baggy/\/” ' 2/4 “‘*7\Astri ngence
SN T ‘
e, > Bitter
= 1

i"‘"" Fermentation with microbial cu[ture

| -I-Norma! 1C o
\
/ Chocolate
Fraity

,j/ .
Aromatic

Wine
FIG. 1

Intensity
10G--.
- i ~

|

e {ermengation with prier art microbial compmmorq

L
', ol fopmentation with microbial Culture

\J-k-:wormak Ic

}

!

Intensity, after-taste o
i

Flowery

N
Bitter
FiG. 2



2/3

Acidity
I
e Tl .
Baggy .~ 4 \F\Astnngence
5 e T - \\
> ~ 4 \‘\
/ N : N
Y ey , .
4 . _- Bitter 5
)\( \ =8 Min Cocoa ‘
\ \, | -8 Vax Cocoa L
i i
\\ \‘\ | v 4-day Fermentation |
| i
— |
7777 Chocolate
I
/’/ «"f
/ /
4 / /
b / i/
/< /
N /B/Frmty
\\\ ’.j "\ ///_
P A— Y .
Wine Aromatic
FIG. 3
Acidity
,//VJSP"‘“\“‘*-_
Baggy T Astringence
/ . ,‘SLf“ I // \\\
4 ~
\\ \\
~

- S
- | =B Trial 1
N | |
, \\//} Bitter | =8=Trial2 |
~, T ! H ‘
N i : 2 i
Sy \\ .i =fr=Trial 3 i
] ! 1
|% 1‘ Wlk
| ' |
; i '
e |
/ T}
VAR Chocolate
/ £ i
A
/‘ /
P
. / /f
./
P ~/
T
- Fruity
//
L .
Aromatic

FIG. 4



313

\ Bl Total polyphensls (%) B Epicatechin (mg/e)]

20

10 -

Spontanecus fermentation

Ferment. + starter culture

FIG. §

RRERES Somonuetp i

==Temp Triaf 1

—=Temp Trial 2 == Temp Trial 3 == Temp Trial 4

20

30 40 50 60 70 80 99 100
Time {h}

FiG. 6



