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Abstract: The harvesting time for avocados is a crucial factor that significantly impacts both fruit quality 
and shelf life. This study aimed to investigate the influence of the harvesting stage on fruit quality and  
shelf life of avocado ‘Peterson’ grown in Pak Chong District, Nakhon Ratchasima Province, Thailand,  
which were harvested between July and August 2022. Completely randomized design (CRD) was 

 
after flowering (DAF), each harvesting time with 5 replications (2 fruits/replication), stored at room  

 
percentage of dry matter and fat content tended to increase as the fruit ages with significant  
difference (P<0.05), while the ripening period and shelf life were reduced. The appropriate harvesting 
time for ‘Peterson’ avocados was found to be between 140 – 145 DAF, as these fruits ripened in 2 – 4 
days with high fat content and dry matter. Additionally, they exhibited an extended shelf life of up to 8 
days when stored at room temperature 
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Figure 1 Change in L* (a), a* (b) and b* (c) color parameters of avocado peel cv. Peterson at different harvesting ages 
(130-160 days after flowering) during storage at room temperature. Data marked by different letters in a column indicate 
significant difference at P = 0.05 level according to DMRT.
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Figure 2 Changes in firmness of ‘Peterson’ avocado fruits at different harvesting ages (130-160 days after flowering) 
when stored at room temperature (25
at P = 0.05 level according to DMRT.
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Figure 3 Changes in total soluble solids of ‘Peterson’ avocado fruits at different harvesting ages (130-160 days after 
flowering) when stored at room temperature (25
difference at P = 0.05 level according to DMRT.
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Figure 4 Percentage of dry matter and fat content of ‘Peterson’ avocado fruits at different fruit ages (130-160 days after 
flowering). The bar graph shows percentage of dry matter at each fruit age and the line graph shows fat content at each 
fruit age. Data marked by different letters in a row indicate significant difference at P = 0.05 level according to DMRT.
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