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QS signalling governs cocoa pulp wine fermentation phase transitions beyond substrate depletion and oxygen availability.
A novel four-component QS pathway framework is proposed and juxtaposed against the De Vuyst–Weckx succession, fluxome, kinetic ODE, and Shetty PLPPP models.
The farnesol-to-tyrosol ratio governs ester biosynthesis and aromatic character during the yeast-dominant phase of cocoa pulp wine.
AI-2-competent LAB strains drive controlled acidification; the documented luxS frameshift in L. fermentum 87 may explain batch-to-batch pH variability.
AHL-gated AAB oxidation determines volatile acidity — the single most important sensory defect threshold in cocoa pulp wine.
LC–MS/MS, adapted to the polyphenol-rich cocoa matrix, is identified as the essential analytical platform for in situ QS detection.
