
from	
  One	
  Cacao	
  Tree 	
  
	
  

Fermentation/Drying	
  Record	
  
	
  
SUMMARY	
  
	
  

Batch	
  name	
  	
  ___________________________	
  
Batch	
  dates	
  begin	
  _______	
  	
  	
  end	
  _______	
  	
  	
  	
  	
  days	
  fermenting	
  _____	
  	
  	
  days	
  drying	
  _____	
  
Number	
  of	
  pods	
  _________	
  	
  	
  starting	
  weight	
  __________	
  
Weight	
  of	
  finished	
  cocoa	
  beans:	
  	
  	
  total	
  final	
  	
  ___________	
  
	
   	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  per	
  pod	
  	
  _____________	
  	
  per	
  starting	
  weight	
  _____________	
  
Notable	
  features	
  of	
  ferment/drying	
  _________________________________________________________	
  
_____________________________________________________________________________________	
  
Qualities	
  of	
  finished	
  cocoa	
  beans	
  __________________________________________________________	
  

	
  
HARVEST	
  
	
  

Date	
  of	
  harvest	
  _________________	
  
Place	
  of	
  harvest	
  	
  ___________________	
  
Harvester(s)	
  __________________________	
  
Variety	
  of	
  tree	
  	
  _______________________	
  
Number	
  of	
  pods	
  __________________	
  
Observations	
  about	
  the	
  trees,	
  pods,	
  or	
  harvest	
  __________________________________________	
  
_______________________________________________________________________________	
  
________________________________________________________________________________	
  
	
  
CRACKING	
  
	
  

Date	
  of	
  cracking	
  	
  _________________	
  Time	
  from	
  harvesting	
  to	
  cracking_____________________________	
  	
  	
  
Place	
  of	
  cracking	
  	
  _________________________________________________________________________	
  
Who	
  helped	
  _____________________________________________________________________________	
  
Weight	
  of	
  wet	
  seed__________________	
  
Observations	
  about	
  the	
  seeds,	
  ripeness,	
  disease,	
  issues	
  	
  _________________________________________	
  
_______________________________________________________________________________________	
  
_______________________________________________________________________________________	
  
	
  
FERMENTATION	
  
	
  

Start	
  time	
  _______________	
  	
  	
  	
  	
  Time	
  from	
  cracking	
  to	
  starting	
  ferment	
  	
  ___________________	
  	
  	
  
Type	
  of	
  fermentation	
  container/incubator/heat	
  source	
  _____________________________________________	
  
__________________________________________________________________________________________	
  
Inoculation	
  ________________________________________________________________________________	
  
Appearance	
  of	
  wet	
  beans	
  _____________________________________________________________________	
  
Smell	
  of	
  wet	
  beans	
  __________________________________________________________________________	
  
Feel	
  of	
  wet	
  beans	
  ___________________________________________________________________________	
  
Taste	
  of	
  wet	
  beans	
  __________________________________________________________________________	
  
Observations	
  about	
  fermentation	
  start__________________________________________________________	
  
__________________________________________________________________________________________	
  
__________________________________________________________________________________________	
  



from	
  One	
  Cacao	
  Tree 	
  
	
  

FERMENTATION	
  DAY	
  __	
  
	
  
Temperature	
  notes	
  _______________________	
  	
  Mix?	
  _____________________	
  pH	
  ______	
  
________________________________________	
  Appearance	
  of	
  pulp	
  _________________________________	
  
________________________________________	
  Appearance	
  of	
  beans	
  _______________________________	
  
________________________________________	
  Smell	
  of	
  ferment	
  ___________________________________	
  
________________________________________	
  Feel	
  of	
  ferment	
  ____________________________________	
  
________________________________________	
  Taste	
  of	
  ferment	
  ___________________________________	
  
Notes	
  about	
  fermentation	
  ____________________________________________________________________	
  
__________________________________________________________________________________________	
  
__________________________________________________________________________________________	
  
	
  
FERMENTATION	
  DAY	
  __	
  
	
  
Temperature	
  notes	
  _______________________	
  	
  Mix?	
  _____________________	
  pH	
  ______	
  
________________________________________	
  Appearance	
  of	
  pulp	
  _________________________________	
  
________________________________________	
  Appearance	
  of	
  beans	
  _______________________________	
  
________________________________________	
  Smell	
  of	
  ferment	
  ___________________________________	
  
________________________________________	
  Feel	
  of	
  ferment	
  ____________________________________	
  
________________________________________	
  Taste	
  of	
  ferment	
  ___________________________________	
  
Notes	
  about	
  fermentation	
  ____________________________________________________________________	
  
__________________________________________________________________________________________	
  
__________________________________________________________________________________________	
  
	
  
FERMENTATION	
  DAY	
  __	
  
	
  
Temperature	
  notes	
  _______________________	
  	
  Mix?	
  _____________________	
  pH	
  ______	
  
________________________________________	
  Appearance	
  of	
  pulp	
  _________________________________	
  
________________________________________	
  Appearance	
  of	
  beans	
  _______________________________	
  
________________________________________	
  Smell	
  of	
  ferment	
  ___________________________________	
  
________________________________________	
  Feel	
  of	
  ferment	
  ____________________________________	
  
________________________________________	
  Taste	
  of	
  ferment	
  ___________________________________	
  
Notes	
  about	
  fermentation	
  ____________________________________________________________________	
  
__________________________________________________________________________________________	
  
__________________________________________________________________________________________	
  
	
  
FERMENTATION	
  DAY	
  __	
  
	
  
Temperature	
  notes	
  _______________________	
  	
  Mix?	
  _____________________	
  pH	
  ______	
  
________________________________________	
  Appearance	
  of	
  pulp	
  _________________________________	
  
________________________________________	
  Appearance	
  of	
  beans	
  _______________________________	
  
________________________________________	
  Smell	
  of	
  ferment	
  ___________________________________	
  
________________________________________	
  Feel	
  of	
  ferment	
  ____________________________________	
  
________________________________________	
  Taste	
  of	
  ferment	
  ___________________________________	
  
Notes	
  about	
  fermentation	
  ____________________________________________________________________	
  
__________________________________________________________________________________________	
  
__________________________________________________________________________________________	
  



from	
  One	
  Cacao	
  Tree 	
  
	
  

FERMENTATION	
  DAY	
  __	
  
	
  
Temperature	
  notes	
  _______________________	
  	
  Mix?	
  _____________________	
  pH	
  ______	
  
________________________________________	
  Appearance	
  of	
  pulp	
  _________________________________	
  
________________________________________	
  Appearance	
  of	
  beans	
  _______________________________	
  
________________________________________	
  Smell	
  of	
  ferment	
  ___________________________________	
  
________________________________________	
  Feel	
  of	
  ferment	
  ____________________________________	
  
________________________________________	
  Taste	
  of	
  ferment	
  ___________________________________	
  
Notes	
  about	
  fermentation	
  ____________________________________________________________________	
  
__________________________________________________________________________________________	
  
__________________________________________________________________________________________	
  
	
  
FERMENTATION	
  DAY	
  __	
  
	
  
Temperature	
  notes	
  _______________________	
  	
  Mix?	
  _____________________	
  pH	
  ______	
  
________________________________________	
  Appearance	
  of	
  pulp	
  _________________________________	
  
________________________________________	
  Appearance	
  of	
  beans	
  _______________________________	
  
________________________________________	
  Smell	
  of	
  ferment	
  ___________________________________	
  
________________________________________	
  Feel	
  of	
  ferment	
  ____________________________________	
  
________________________________________	
  Taste	
  of	
  ferment	
  ___________________________________	
  
Notes	
  about	
  fermentation	
  ____________________________________________________________________	
  
__________________________________________________________________________________________	
  
__________________________________________________________________________________________	
  
	
  
FERMENTATION	
  DAY	
  __	
  
	
  
Temperature	
  notes	
  _______________________	
  	
  Mix?	
  _____________________	
  pH	
  ______	
  
________________________________________	
  Appearance	
  of	
  pulp	
  _________________________________	
  
________________________________________	
  Appearance	
  of	
  beans	
  _______________________________	
  
________________________________________	
  Smell	
  of	
  ferment	
  ___________________________________	
  
________________________________________	
  Feel	
  of	
  ferment	
  ____________________________________	
  
________________________________________	
  Taste	
  of	
  ferment	
  ___________________________________	
  
Notes	
  about	
  fermentation	
  ____________________________________________________________________	
  
__________________________________________________________________________________________	
  
__________________________________________________________________________________________	
  
	
  
FERMENTATION	
  DAY	
  __	
  
	
  
Temperature	
  notes	
  _______________________	
  	
  Mix?	
  _____________________	
  pH	
  ______	
  
________________________________________	
  Appearance	
  of	
  pulp	
  _________________________________	
  
________________________________________	
  Appearance	
  of	
  beans	
  _______________________________	
  
________________________________________	
  Smell	
  of	
  ferment	
  ___________________________________	
  
________________________________________	
  Feel	
  of	
  ferment	
  ____________________________________	
  
________________________________________	
  Taste	
  of	
  ferment	
  ___________________________________	
  
Notes	
  about	
  fermentation	
  ____________________________________________________________________	
  
__________________________________________________________________________________________	
  
__________________________________________________________________________________________	
  



from	
  One	
  Cacao	
  Tree 	
  
	
  

DRY	
  
	
  
Wash?_______________________________________________________________________________	
  
Observations	
  of	
  beans	
  or	
  details	
  of	
  process	
  _________________________________________________	
  
_____________________________________________________________________________________	
  
_____________________________________________________________________________________	
  
	
  
Dry	
  Day	
  __	
  
Start	
  Weight	
  _______	
  	
  End	
  Weight	
  _______	
  
Notes	
  ________________________________________________________________________________	
  
Overnight	
  Storage	
  ______________________________________________________________________	
  
	
  
Dry	
  Day	
  __	
  
Start	
  Weight	
  _______	
  	
  End	
  Weight	
  _______	
  
Notes	
  ________________________________________________________________________________	
  
Overnight	
  Storage	
  ______________________________________________________________________	
  
	
  
Dry	
  Day	
  __	
  
Start	
  Weight	
  _______	
  	
  End	
  Weight	
  _______	
  
Notes	
  ________________________________________________________________________________	
  
Overnight	
  Storage	
  ______________________________________________________________________	
  
	
  
Dry	
  Day	
  __	
  
Start	
  Weight	
  _______	
  	
  End	
  Weight	
  _______	
  
Notes	
  ________________________________________________________________________________	
  
Overnight	
  Storage	
  ______________________________________________________________________	
  
	
  
Dry	
  Day	
  __	
  
Start	
  Weight	
  _______	
  	
  End	
  Weight	
  _______	
  
Notes	
  ________________________________________________________________________________	
  
Overnight	
  Storage	
  ______________________________________________________________________	
  
	
  
Dry	
  Day	
  __	
  
Start	
  Weight	
  _______	
  	
  End	
  Weight	
  _______	
  
Notes	
  ________________________________________________________________________________	
  
Overnight	
  Storage	
  ______________________________________________________________________	
  
	
  
Dry	
  Day	
  __	
  
Start	
  Weight	
  _______	
  	
  End	
  Weight	
  _______	
  
Notes	
  ________________________________________________________________________________	
  
Overnight	
  Storage	
  ______________________________________________________________________	
  
	
  
Dry	
  Day	
  __	
  
Start	
  Weight	
  _______	
  	
  End	
  Weight	
  _______	
  
Notes	
  ________________________________________________________________________________	
  
Overnight	
  Storage	
  ______________________________________________________________________	
  
	
  


