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Introduction

Yeasts and bacteria phenotyping on a coffee pulp fermentation simulation medium for the
selection of new starters to improve the final coffee quality

Poirot P., Duez C., Deleris-Bou M., Ortiz-Julien A., Sieczkowski N.

Microorganisms play a key role in coffee fermentation by degrading mucilage and consuming coffee pulp nutrients to produce aroma and aroma precursors as acids, superior alcohols and other esters that will
contribute to organoleptic properties of the resulting coffee. In order to better control this crucial step, the use of starters — yeasts and/or bacteria — is of growing interest. To face the plurality of post-harvest
processes that lead to commercial coffee, several yeast and bacteria strains were evaluated on coffee pulp simulation medium to select appropriate candidates.
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Figure 1: Ranking strains by lag phase property
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Figure 2: Ranking strains by total acid production
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v Selection also based on diversity of yeasts/bacteria
metabolism to explore diverse sensory profiles
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Good implantation to secure and better control coffee flora, avoiding spoilage

Conclusion/Perspectives

Phenotyping of yeast strains led to the selection of four candidates further trialed on real coffee matrix.
Resulting coffees turned out to be as different as strains genotypes and phenotypes,
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with improved cup score often related to a better aroma profile and a cleaner cup. & Gy
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Research work is still under study to explore new selection criteria U S

such as enzymatic activities for instance.
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