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Cocoa is a product of great importance in the Brazilian economy. The physical- chemical 
composition and quality of cocoa beans depends on various factors as the variety of cocoa, 
origin, farming techniques, climate, soil, the degree of maturation and post harvest 
technology. Thus, this study aimed to characterize cocoa beans collected in different harvest 
periods, by evaluation of pH, activity water (aw), humidity, ash, lipids, protein, fiber, 
carbohydrates and energy. Were used Cocoa beans from two farms of Itabuna, cocoa region 



of Bahia. The beans exhibited a pH value of 5,47 (sample 2) to 5,94 (Sample 3) and, aw of 
0,67 (sample 2) and 0,85 (sample 1). Regarding the humidity content, we identified a wide 
variation of 7,05% (sample 4) 10,72% (sample 1). The values determined for ash changed by 
3,01% (Sample 2) 3,41% (sample 4), lipids 37,61% (sample 4) to 42,85% (Sample 2), while 
Protein concentrations were between 12,84% (sample 1) to 14,33% (sample 4), and fiber 
14,93% (sample 1) to 22,07% (sample 4). The carbohydrates calculated of 32,81% (sample 1) 
to 37,60% (sample 4), and the energy found ranged from 546,23 Kcal (sample 4) to 572,97 
Kcal (sample 2), which gives the cocoa products, a high energy value. The beans showed 
good quality, however, its physical-chemical composition varied by agricultural practices, 
edaphoclimatic factors and cocoa production season in southern Bahia. 
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