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Avocado Lenticel Damage

Introduction

Upon arrival in the market, New Zealand avocado fruit has been prone to

the development of black spots and patches on the skin of green fruit. These

symptoms appeared to be associated with lenticels and were worse in fruit

harvested following a period of rain. This prompted the initiation of a

number of research projects aimed at determining;

1. how long after fruit is wet, lenticels change morphologically and
consequently become susceptible to damage and to rots,

how long after removal of water, lenticels revert to the ‘dry’
morphological state and become less susceptible to damage and to
rots.

Method

Four sets of experiments were carried out to answer these questions:
e Water uptake (imbibition),

Dehydration,

Morphological examination,

Fungal isolations.

Water uptake (imbibition)

¢ Detached avocado fruit were artificially imbibed with water by
inserting the cut stem of the fruit covered with a plastic bag into a
flask filled with reverse osmosis water.

Fruit in flasks were placed in a high air flow in a chamber fitted with
arow of fans (Fig. 1).

Figure.1: Transpiration chamber. At the rear of the chamber a row of three fans was
placed to provide a constant flow of air. The opening was closed with one bulldog clip to
prevent air from the coolstore fan entering into the chamber. Fruit were placed on wire

trays and flasks on the tray below.
—

Water gain and loss was measured by measuring change
in fruit and water weight.

Damage to lenticels was simulated by rolling, or jostling, £
times from one side to another of a plastic container

(Fig. 2).

Fruit were damaged by jostling after 0 mins, 5 mins, 10 n
mins, 30 mins, 1 hour, 2 hours, 4 hours, 8 hours and 2
of water imbibition.

Spots with diffusible blackening (Fig. 3) were counted
leaving fruit for two days in a coolstore (5.5°C).

Figure.3: Diffuse browning on fr

Figure.2: Jostling in a plastic container.

Dehydration
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Fungal isolations
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