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Change of Microorganism Population during Curing Process of Vanilla Beans
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Abstract

Vanillin is the most popular flavor in the world. Natural vanillin is obtained by curing of vanilla beans. The
content of vanillin and its derivatives may be influenced by many factors: bean maturity, temperature during
curing, sunlight intensity, and type and population of microorganisms on the surface of bean. Therefore, the aim of
this experiment was to study the types and population of microorganisms on vanilla beans during curing process.
Nine-month-old vanilla beans were dipped in hot water at 65°C for 3 min (killing step), and held in a closed
wooden box for 24 h. Thereafter, the killed beans were exposed to sunlight (sweating step) 4 h/day for 10 days.
The sweated beans were placed in the atmosphere to dry for 10-20 days (drying step) before being kept in the
closed wooden box for 3 months (conditioning step). The results showed that almost all of the bacteria isolated
from fresh bean was Bacillus spp. Immediately after the killing step was finished, the population of all yeasts and
molds decreased more than 1 in 3 of the initial population of fresh beans but they were not detected in the killed
beans kept in wooden box for 24 h, whereas the total bacteria increased. Total bacteria decreased significantly in
sweating step and then increased to the same numbers as in fresh beans after conditioning step for 3 months.
However, the results also showed that the population of total bacteria was correlated with the increase of vanillin
content and the decrease of glucovanillin content. These results implied that bacteria may play a role for vanillin
aroma developing during the curing process.
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Figure 1 Population of total bacteria (gray column) and yeasts and molds (black column) on vanilla beans during

different curing steps. AF and BF mean after and before.



'

106 _nsulaguulavilsemnsqaunse 7 42 1T 1 (AeAs) INTIAN-LNHIEI 2554 2. ENAARFINEIST

60.0
o - .
o 50.0 3 a Oglucovanillin - M vanilin
=
()]
S
=
- 40.0 -
[
3 b
3
8 30.0
Q
[&]
g 20.0 -
pit}
4 c
S A
7 B
n 10.0 .

c C C
0.0 | | |
Fresh AFkilling BFsweating AFsweating AFconditioning 3M

Figure 2 Glucovanillin (gray column) and vanillin (black column) levels of vanilla beans in different curing steps.

AF and BF mean after and before.
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