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ABSTRACT

Objectives: This study investigates the acidification capacity under various culture conditions of high acetic
acid producer AAB strains previously isolated from Ivoirian cocoa beans fermentation.

Methodology and Results: Effect of culture conditions was studied in agar medium and acid production
was monitored by measuring the clear halo diameter during incubation. All tested strains showed acetic
acid production at 30, 35 and 40 °C. Moreover, at initial concentration 0.1 - 0.4 %, lactic and citric acids
stimulated acidification capacity of these strains with increase rate ranged from 50 to 100 % while acetic
acid reduced this capacity. In addition, maximum acetic acid production capacity was obtained for strains
123 D; 56 AB and 49 D at 8 % ethanol initial concentration.

Conclusions and application of findings: This study shows that all tested strains are able to produce acetic
acid under certain culture conditions similar to cocoa fermentation stress. However, cocoa fermentation
assay is needed to better estimate the performance of selected strains.
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