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characteristics of avocado fruits is the oil
which accumulates in the pericarp during
fruit development.

It has been shown in several studies. that
the oil content of avocado fruits increases
rapidly at a constant rate, between
September and May. All of these studies
began in mid August at the earliest. In our
study we found that between June and
August the oil content of avocado fruits rises
very slowly. At a the end of this period. a
time which is different for each cultivar, a
rapid accumulation of oil begins. and from
this point onwards, oil accumulates at a
constant rate. It seems that the fruit of each
cultivar reaches a point in it's development
where a certain “trigger’” causes it to begin
accumulating oil rapidly. Understanding the
way in which this system works, may enable
to enhance or delay accumulation of oil in
the fruit, and this may have a farreaching
theoretical and practical importance.

10) Lee et al. 1983. Maturity Studies of Avocado
Fruit Based on picking dates and Dry weight.
J. Amer. Soc. Hort. Sci. 108(3) 390-394.

11) Lee. 1981. A review and background of the
avocado maturity standard. Calif. Avoc. Soc.
Yearb. 65: 101-109.

12) Lee. 1981. Methods for percent oil analysis of

Avocado fruit. Calif Avoc. Soc. Yearb. 65:
133-141.

13) Lewis, C.E. 1978, The maturity of Avocados.
A general review. J. Sci. Food. Agr. 29:
857-866.

Oi1l Accumulationin Avocado fruits
R. Offer. M. Elimelech. A. Blumenfeld*

It has long been recognized that there is a
relationship between oil content, maturity

and taste of avocado fruits. One of the

*

A.R.O. Dept. of Subtropical Horticulture, Bet
Dagan, 50-250. Israel.
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