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ABSTRACT

Valrhona SA produces and distributes chocolate for the professional gastronomy sector. Its quality
system is largely based on an incoming inspection of cocoa batches: verification of certain physico-
chemical components and evaluation of the organoleptic characteristics of a chocolate prepared from the
cocoa sample to be checked. The evaluation of the conformity of the sensory profile obtained is carried
out at several levels: by comparison with the profiles obtained for cocoa of the same type and more
globally by positioning the sample in the cartography of sensory poles, describing the universe of all
types of cocoa used by Valrhona.
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GOAL

The overall objective of this project is to establish a method for directly predicting the "chocolate"
organoleptic potential of a cocoa, without going through a tasting stage of the associated chocolate.

ACTION

• WP1: Understanding sensory differences, identifying organoleptic markers to predict chocolate sensory
specificities.
• WP 2 - Identifying cocoa biochemical markers and modelling their relationship with chocolate
biochemical markers
• WP 3 - Data analysis and modelling
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