CHAPTER ONE
1.0	INTRODUCTION
1.1 	Background to the study
Theobroma cacao is the Greek name for the cocoa tree, and its fruit is commonly called Cocoa cob(FEDERACION et al 2017). This cob is an ovoid berry approximately 30 x 10 cm in large and diameter, with grooves along with a weight between 0,2 to 1 kg. The cob color is yellow, red, orange, green or brown, depending on the genotype. Inside, it contains from 20 to 40 seeds, covered by a white mucilaginous pulp, rich in sugars with an acid taste, which fresh cocoa or recently extracted is called cocoa in drool, [LM. CARDONA 2016]. 
The world production of Cocoa beans is focused in tropical countries, mainly located in Africa and America continents. According to the World Cocoa Foundation, the number of growers is around five and six million, which produces around 4,3 million tons. For 2015, the International Cocoa Organization (ICCO) reported that the countries with the highest world production were Ivory Coast (1,73 million tons - Mt), Ghana (0,92 Mt), Indonesia (420 thousand tons - kt), and Nigeria (240 kt). In America are stand out Brazil (210 kt), and Ecuador (191 kt). For the Colombian case, the Cocoa production in 2014 was concentrated mainly in the Santander region (19 kt), followed by Arauca (5,5 kt), Antioquia (3,5 kt) and Huila (3,3 kt) regions. Colombia commercializes a low volume of premium cocoa type; almost all its production is sold as a normal type according to Colombian technical standards NTC 1252 - 2003. 
According to experts, the final quality of a fine cocoa bean depends on fours factor: (FEDERACION et al 2017) Cocoa genetics, around 50%; (2) post-harvest or benefit process, 20%, these mean fermentation and drying process; (3) transformation process (toasted and shell), 25%; and (4) soil and climate characteristics, 5%. This means that controlled both processes are possible to improve the bean quality around 45%, which would allow the exportation of this product.


1.2 	Problem statement of the study
Cocoa beans, a critical ingredient for chocolate production, are highly susceptible 			to quality degradation during the drying process, resulting in significant economic 		losses for cocoa farmers, processors, and traders, and highlighting the need for a 			comprehensive understanding of the effects of continuous drying on cocoa quality
1.3 	Aim and objectives of the study
The main aim of the study is to investigate the effect of continuous drying on the physical 	properties of cocoa seeds While: 
	Specific Objective
This study objectives are to evaluate the quality of cocoa beans after continuous drying, 	investigate the effects of continuous drying on cocoa’s physical, chemical, and sensory 	properties, and identify the optimal continuous drying conditions for maintaining high-	quality cocoa beans.
1.4 	Justification of the study
The study on the assessment of cocoa quality after continuous drying is justified due to 	the significant economic and social impacts of cocoa production, the importance of 	drying in cocoa processing, and the lack of comprehensive research on the effects of 	continuous drying on cocoa quality. Cocoa is a vital crop for many tropical countries, 	providing livelihoods for millions of smallholder farmers and generating significant 	revenue for local economies. However, cocoa production is facing significant challenges, 	including climate change, pests, and diseases, which can impact yields and quality.
Continuous drying is a critical step in cocoa processing, as it helps to preserve flavor and 	aroma compounds, improve texture, and enhance shelf life. However, improper drying 	can lead to quality degradation, affecting flavor, aroma, and texture.
Despite the importance of drying in cocoa processing, there is a lack of comprehensive 	research on the effects of continuous drying on cocoa quality. This study aims to fill this 	knowledge gap by providing a comprehensive understanding of the effects of continuous 	drying on cocoa quality, ultimately contributing to improved cocoa quality, sustainability, 	and livelihoods for smallholder farmers.”
1.5 	Scope of the Study
This study will evaluate the quality of cocoa beans after continuous drying using various 	quality parameters, including moisture content, water activity, bean shape, size, and 	dimensional properties, color parameters, texture, and flavor and aroma compounds.
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