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Manipulaciones en la fermentacion

Fermentacion en cafés lavados o no lavados

Inoculaciones
Control de variables de proceso
“Fermentacion anaerobica”
Fermentacion de poblaciones especificas:
* Lactica
e Acética
* “Anaerobica”
“Maceracion carbonica”
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Enfoque en el sabor final
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Progresion general de la fermentacidon en cafés naturales
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<% Flavor
Pereira et al., 2016.
% Acidity
% Figure 2 Sensory differences in coffee bev-
Body erages produced with fermented, roasted cof-

fee beans of the control (spontaneous
process) and inoculated treatments. Compar-
isons were made by a panel of four experi-
enced coffee tasters. Astensk significantly
higher in a two-sided P-value < 0.05.
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Una posible solucidn: La educacion.
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