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ABSTRACT 

The avocado is a rather unique type of fruit. It is one of the most productive plants 

around the world. The flesh is hard when harvested but optimally ripe avocados are 

contain silky, creamy texture and rich flavours. Mature fruit do not ripen and soften on 

the tree. Fruits plucked at immature stage are of inferior quality. It's a climacteric fruit 

hence ripens only after detaching from the mother plant. Avocado is a highly perishable 

fruit. Substantial amount of fruit is lost due to poor post-harvest practices and seasonal 

nature of the produce. 

In this study, the best method to preserve avocado powder as natural as possible was 

determined. Corn starch was used as an inert filler to increase the drying rate. The 

nutritional composition of the preserved powder was determined to check whether any 

nutritional loss or gain was achieved by the preservation. The suitability of the 

preserved powder was checked for the application in the food industry. 

According to the findings, cold air dehumidifying method was selected over hot air 

oven drying as the best preservation method. Apart from avocado pulp only corn 

starch was used. Blanching (boiling hot water 30 seconds) was done to deactivate the 

enzymes which causes browning of the avocado pulp when exposed to air for a few 

hours. Proximate analysis revealed that the preserved powder in I OOg contains 

protein 1.5g. fat 6.8g, fiber 2.2g, ash 0.4g, moisture 1 .5g and carbohydrate 89.8g. 
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CHAPTER 1 

INTRODUCTION 

1.1 Introduction 

The avocado (Persea americana) is a tree native to Mexico and Central America, categorized 

in the flowering plant family Lauraceae. It's now grown throughout the tropical and 

subtropical countries. It's an edible fruit which also goes by the name "alligator pear" due to 

the skin texture of some varieties which is similar to that of an alligator (leather-like skin). It 

also goes under the name of aguacate, butter pear. 

Avocados are considered a fruit because they fit all of the botanical criteria for a berry. It's 

called a single-seeded berry. The fruit is a pear shaped drupe (round and oblong shaped fruit 

varieties are also available) of olive green colour and with a rough surface with a yellowish 

green flesh with a buttery consistency and a large central stone but varieties without stones 

can also be found. The skin is smooth to coarse, and the colour can vary from green-yellow, 

reddish-purple, purple, or black. 

There are approximately 400 varieties and fruits of different weights reaching up to 2kg can 

be found. According to the department of agriculture only few species of avocados are grown 

in Sri Lanka. They are Pollock, Purple varieties, Fuerte, Booth - 7, Simmonds, Tower 11. 

Those varieties are majorly grown in Kandy, Matale, Nuwara Eliya, Baduilla and Kegalle. 

The best indicator of ripeness is the colour of the flesh itself. The pulp of ripe avocados are 

creamy and pale green. Ripening occurs after detaching from the mother plant. 
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The growers select avocado as a permanent crop due to their excellent adaptability to the 

climatic conditions of the wet zone, particularly their tolerance to rainfall during flowering 

and with less demand for crop agriculture practices and few pest and disease problems. 

Avocados are considered as a super food due to their high nutritional values and multiple 

benefits for the health of the human beings. Avocados, are high in mono-unsaturated fats and 

calories. They are a powerhouse of heart-healthy fats and brain-boosting omega fatty acids. 

They are very rich in dietary fiber, vitamins, and minerals and packed with numerous health 

benefiting plant nutrients. 

Avocado is a highly perishable fruit. Substantial amount of fruit is being lost due to poor 

harvest practices and seasonal nature of the produce. 

Preservation of avocado pulp is a value addition process and preserved pulp may also help 

to product diversification. Aim of this study is exploring various avenues to preserve avocado 

pulp as much natural as possible. 

1.2 General objective 

To formulate an avocado based dry powder for the application in food industry. 

1.3 Specific objectives 

To identify the best method of preservation. 

. 	To determine the nutritional composition of the preserved powder. 

. 	To determine the suitability of preserved powder in different food products. 
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CHAPTER 2 

LITERATURE REVIEW 

2.1 Introduction to avocado 

Avocados are commercially valuable and cultivated in tropical climates throughout the 

world, producing a green skinned, pear shaped fruit that ripens after harvesting. They are 

climacteric fruits. When harvesting flesh is hard but it softens with the ripening. Avocado 

fruits have green-yellow flesh with a buttery evenness and a rich, nutty flavour. The flesh 

contains oil 19%. Among the nutrients in avocados are thiamin, riboflavin and vitamin A. 

they have important medicinal values such as reducing cholesterol level in blood. They are 

still one of the most abundant and greatly important food commodity around the world. 

2.1 .1 Origin and distribution 

When Spanish people began wide surveys in both North and South America after their 

discovery, the avocado tree was being cultivated for fruit by various peoples all the way from 

central Mexico to Northern Peru. Avocados are classified within three ecologically distinct 

subspecies known as the Guatemalan, Mexican and West Indian races. Its natural range 

covers diverse environmental conditions from the central highlands of Mexico where frosts 

occur to the rain forests of northwest Columbia. The first introduction of avocado into Sri 

Lanka is not well documented, but some evidence suggests that it could have been originally 

domesticated during the Dutch occupation, over 200 years ago. The first recorded 

introduction was made on 1 2th  May 1927 during the British employment of the island. 

(Gunasekara, 2011) 
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