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ABSTRACT

Avocado fruits .. Nabal variety .. were collected in mid November,
from a farm in berkash (Giza) and packaged hermetically (3 fruits in a bag,
20 x 30 cm), using high density polyethylene film (30 11), low density
polyethylene film (3011), PVC film (10 11), PELD + iron sachet inside the bag,
and open bags for control. All avocado fruits were subjected to a usual
ripening treatment (by calcium carbide), before being packaged. Half of the
fruit packages was stored in ambient conditions (25-30·c), for 2 weeks. The
other half was kept in cold store (10·c) for 4 weeks. After storage period,
fruits were examined to evaluate ~heir appearance and quality parameters.
Packaged fruit retained generally their weight with a slight 1055 (2-3%)
cOMpared to control (3.5%) Quality of 2nd year fruit revealed to be superior to
151 year fruits. They have higher T.S.S. oil content, and better taste notes
compared to 151 year fruits. High density Polyethylene fruit packapes gave
generally the best results.They have higher firmness values (8Ib/in 151 year
and 8.5 Ib/in2 2nd year). They have also a higher T.S.S. content (5.5% 1st

year and 8.5% 2nd year), and a higher oil content (12.3% 111 year and 13.2%
2nd year). Taste evaluation indicates also the superiority of these fruits
packaged in PEHD. Other treatments yielded mixed results and addition of
iron sachets was not very effective. Results indicate the importance of oil
content as an indication to collect fruits at their highest level of this
component, to have the highest quality avocado fruits.

INTRODUCTION

Avocado fruit is originated in America continent and now produced
commercially in most subtropical areas. World production amount to 1.6
million metric ton , while Egypt . s production is very limited, but there is
actually a grOWing interest in this kind of fruit. Avocado is harvested when fruit
reaches full maturity stage , with its characteristic form and color . All
avocados are susceptible to chilling injury when kept in low temperatures, but
varieties differ in their tolerance to low temperature. (Mans et aI, 1995 &
Nakasone and paUli, 1998). Avocado as a chilling sensitive fruits, should be
cold stored with care in a limited range of temperatures, above 7.5 0 c, to
prolong its storage period, and to avoid chilling injury damage to fruits.
(Lee et aI, 1983). Controlled atmosphere has proved to be useful in extending
shelf life of avocado. An atmosphere of 3% O2 and 14% CO2 proved effective
in storing avocado 30 days at 10°C, with acceptable organoleptic quality
(Ryall et al 1974). Modified atmosphere packaging (MAP) is another useful
means to prolong avocado life in cold store (Meir at aI, 1998 &and Yahia ,
1998 & Veloz et aI, 1995) Iron powder is used in sachets to absorb oxygen




















