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Abstract

The analysis of pharmacological content in cocoa beans is important and crucial for quality control of chocolate product since cocoa flavor are one of the major components in chocolate industry. Accurate microanalysis remains challenging, because it still in develops. Conventionally, this achieved by combining multiple microanalysis techniques such as GC/MS, HPLS and UV/Vis Spectrometry. Development of simpler and quicker analytical method is anticipated. At the same time, we would like to share a new unique identification and qualification strategy that will discover and allow accurate identification and qualification of important compound in fresh cocoa beans. 
The analysis of pharmacological content in cocoa beans is important and crucial for quality control of chocolate product since cocoa flavor are one of the major components in chocolate industry. Accurate microanalysis remains challenging, because it still in develops. Conventionally, this achieved by combining multiple microanalysis techniques such as GCMS, HPLC and UV/Vis Spectrophotometry. Development of simpler and quicker analytical method is anticipated. This study will focus on determination of several compound that contribute to special flavor such as fruity flavor (ethyl-3-methylbutanoate, ethyl-2-methylbutanoate and linalool), and flowery flavor (2-phenylethylcetate and 2-phenylethanol) using fresh beans analysis and application of microanalysis with 10mg of samples. At the same time, we would like to share a new unique identification and qualification strategy that will discover and allow accurate identification and qualification of important compound in fresh cocoa beans. 
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Biography: (100 -200 words)
Nanyan Mohd Zaini is a Research Officer in Malaysian Cocoa Board. He holds a BSc in Bioindustry major in Microbe Technology and Bioprocessing. Zaini has 13 years of flavor studies based on cocoa flavor. He has also been involved in improving cocoa planting material using biotechnology approach in Malaysia. He has presented an abstract on cocoa flavor studies which is one part of his main research namely as Malaysian Renaissance Cocoa in Malaysian Annual Scientist Worksyop (MASW) every year. Zaini grew up in Kedah, Malaysia and is passionate about cocoa flavor.
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