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Abstract

Avocado is one of fruit crop that Royal Project Foundation has promoted to cultivate on highland for the
hill tribe’s income. However, avocado cv. Pinkerton is a new introducing cultivar that still has the problem with
harvesting index data. The grower is always harvest immature avocado cannot be ripened properly. This research
objective is investigate the harvesting index of avocado; five trees of avocado cv. Pinkerton were selected at
Nongkroew Royal Project Development Center, Chiang Doaw District, Chiang Mai. Flowers were tagged and the
fruits were harvested every 10 days with 10 fruit per time during 249 to 339 days after 50% of blooming. Fruit
weights, fruit size, peel color, firmness, fruit volume and fruit dry weight were recorded on harvesting date and
after curing fruit by placed in temperature room (26.713.1OC, 72.9 %RH) for 7 days. The result showed that the
age of fruit after 50% flower blooming and dry weight are the suitable harvesting index of avocado. Avocado cv.
Pinkerton harvested at the age of 309 days after 50% blooming or had 30.0% of dry weight can be ripened
properly with good quality.
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Table 1 Changes in weight, firmness, volume and dry weight of ‘Pinkerton’ avocado fruit at different days after

bloom of harvesting date and 7 days after harvest.

Harvesting date 7 days after harvest

DAB' Weight Firmness Volume Dry weight Weight Firmness Volume Dry weight

(9 Kg) (ml) (%) (<)) (Kg) (ml) (%)
199 22144253  7.74+0.2  228.2+43.6 19.7 198.4+20.5 6.46+0.6 189.4+17.3 20.9
249 208.5+32.2  6.47+0.2  228.0+27.7 27.0 200.5+12.7 4.45+0.4 186.0+35.6 26.0
259 223.3t14.4  7.30+0.4  239.0+13.6 28.0 204.3£16.5 5.17+£0.5 216.0£36.2 28.0
269 209.2+32.2  5.37+0.2 194.8+22.4 28.0 190.3+44.3 4.50+0.2 169.7+18.5 26.0
279 191.7¢156.4  4.931+0.2 191.3+23.9 28.0 156.7+47.1 4.83+0.4 176.7+8.1 31.0
289 196.5+¢33.4  5.17+0.4 182.8+40.2 28.0 180.5+33.2 4.40£0.4 154.0+45.8 28.0
299 196.5¢21.7  4.40£0.2 184.7+29.9 30.0 145.0+26.9 4.40£01 168.05.7 29.0
309 186.3143.6  4.23+0.1 166.7+46.9 30.0 186.0+28.3 1.90+2.7 168.035.4 28.0
319 184.2+33.4  4.57+0.3 181.6+39.9 29.5 158.0+27.1 1.001.7 132.7+£32.6 30.0
339 160.0+8.5 3.90+0.6 156.0+36.8 30.0 148.0+31.1 0.00+0.0 132.0+19.8 30.0

'DAB: Days after bloom
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Table 2 Changes in width, length and external peel color value of ‘Pinkerton’ avocado fruit at different days after

bloom of harvesting date and 7 days after harvest.

. Harvesting date 7 days after harvest
DAB Width Length Peel color® Width Length Peel color®
(mm.) (mm.) L* C H (mm.) (mm.) L* C H

199 68.6£3.9 101.6+13.2 32.62.5 14.2 109 65.9+£1.7 99.5+6.4 33.1£0.6  15.8 115
249 69.4+3.3 101.646.6 30.9+1.4 136 113 65.5+4.3 96.2+9.7 31.5£3.0 14.8 111
259 70.1£1.7 100.9+4.2 31.8+39 133 108 66.8+1.5 99.5+3.8 28.6£1.3 111 110
269 66.3£3.2 103.8+6.6 29.8£24 104 107 63.5£3.8 100.4£8.5 27.3t06 10.6 108
279 65.8+2.4 88.5£33.8 29.3t5.6  11.6 106 64.0+1.7 94.1£1.9 27.8t29 94 106
289 75.9+4.1 111.7£6.1 31.6£1.2 133 111 65.314.5 87.1+24.8 28.9+1.8 11.9 112
299 76.7£9.9 102.8+3.1 32.5+¢6.2 121 106 59.1+7.7 88.5+12.7 28.5+0.8 13.2 104
309 64.0+7.9 98.9+5.7 28.5t1.5 8.8 109 66.3+3.0 96.4+7.4 27.1+£3.0 82 115
318 62.5+4.8 101.1£5.9 28.0£2.6 9.4 103 60.416.4 94.1+4.6 29.2+¢34 10.6 109
339 59.9+0.8 92.5%1.7 30.9+0.2 14.0 104 58.9+4.8 90.1£5.8 30.6£2.8 137 106

'DAB: Days after bloom
L*= the lightness factor (value), C = Chroma, H = Hue angle
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