Bl RS E A 151: 1-12 (2021) 1

P R R i AR 2 T B MR L
+ R PR A 4R

% A2

W=

BESURE R A SR AWVAEERE - SR R A AT & FIHUIRAE - Rt & a0l )
BT R YA RN TR SR SRR E Y — (I B YRR - AHTFT LA 2020 SEAEHASE 19 m
AVBZAERA AN HRELR 376 m B iR ESE R BREEE - S FEZ e RGN RTREAG - PR
PR FECRHIRE T O - BEEUREHZY)(dry matter, DM)BLHAE %5 (oil content, OC)
B RESEN AR LIRSS - Bl —ERER ETHES g A PR BT (B
HNEL EIAERARAAY L - TR ESERY TR T (hass) L fEAE 10 H i A] - 1S (fuerte) (£
9 H ] > “PREli’ (pinkerton){£ 10 H 4] » EEEISSEININ AR ESRU DM PLE > 22t
RIHY 5 3 57 4E 7 H A [R5 (hall)FE 10 H 18] DM g 2% 20% LA | H B2 A
AR EES] 20% L0 1 o B A S T R — R E A - AR
TRFEN - FEEE 3 U RCESS (EifE DM B E—BUEAVETRE] - AR RAT AR &
BCR SRR 22 350 mPEF4Y 2-4 I LRI th e B N A A S AL PR UL
] - BAES ST R R R e a T SRR -

BARER - ZVE  MiEE R  mldE - RV
H &

EARSUE R A REE R B ZEBRAER T - (eEERNAUHEEZE LT - BAUE
EHVBHECRIBEREE EE A T SEAER R T BIERERIL - B2 R RENAHREVE
TR FEERFERE T S EAKHRECRAN GHA LR R > R G B H AR AR -
FEARPRUL » SRERGEVE RS AR PSR - B A3 B PR GAEF LS - I B MR S E
TEA R MATRELE R - AR E AR E A e WA B R R A& A
AARRE - BEFE W HET R TR A RGN » BERERE DAY —(HE R -

S 5 I DA AL SR B R AR B e (PR U R A - FEFRE PRSI RT e PRUSER 8 SR T
HEFTHT > HfEEE(oil content » OC)EF R RAVEEAEDL EAHETERUL - REAVHAEAE R A

ITEbT T B R R ST A 5 1000 557
MIBEEE S g = BN RIS -



2 oD S B e — T —

¥ZJR(% > DL Halowax oil Ry RISy 8 AU 7y (BRI VA g E A B 5R0F > ARy
RIS - BEAVEE R EIL R BRI  WE S ERFEE - DUIERE R
P20 AEFEFLGLET SPIOC BREZY)(dry matter - DM & BEE T £ RABIZ M I - H 3 2
BT IR Rl M B p B T S MR 4R R T SRR AR DA E
BB R0 o (LR E SRR OC B2 DM AR 5t - TSkl g e -

FEEIN H RTES S R S S EATPRUCHI ERRAE - 8 (KT AE B Bl S5 (E AR R E BRI - B8 AL Ry
Hh S T LR - AR AT AR A 30 FEDL L B & SRR FAEE o ATHST S ISR R (8
AR HAR[E] SRR R B PROHAT » PR BRI 2 i T REAE R AL 5 - AT
DM kOC K73t > FI5 LAl Sl FLH DM f OC B2 {Li3Y - mlie ik ST 1T B SLPR ISR
EBEER -

M A
— ~ B
(—)AWZERS 2020 - 7 HERLG » I EVSIR S EAAERTER R B PR & » 70 Bl Rl o= 19 m Y &2
AEREAAIEE - PRbE e R B35 A\ (Black Beauty) ~ ‘527 3 5%’ (Jiaxuan No.3) /&5 (hall) ©
=376 myE P T RS R E - PR REN  RE 35 ER - PR
(Pinkerton) ~ ‘(#1115 (Fuerte) 2 ‘5 H’ (hass) ©

(B R A Ryt IR B AL AR 3 A ARG » PR EER e R R IRE - SonfdEER

HY 3 ik 2 B hg s i T oA -

—~HEBAE

(—)DM JiAfr

ERALAHIAFE » BREUCRE T F 1/3 &7 > ZRA% LA R 25HI1HEL 0.1-0.2 mm [EEHYR A - DI
FRFE(H4Y ME4001E » fmh% METTLER TOLEDO - B +)/cat st b g ME R(A) - FHEE
M—#EFFAL 10 g B Am(D1) U SE R R B E2E 105 CHYEHE (% AY OV-80- % FIRSTEK
EE) R BRI 4 /N BUEETEE(D2) » FHR TN FIAGETE DM - B2IR1% AR AL
DI R AR AT LS Rl A7 I72-20° C K1 S HI & OC -

B ST E AT DM(%)= pees x100%
(—)OC J3ffr

S R BB ZATAE(CNS) & i UM RERG 2 il 772 » 485% 5036 5% No117 » Lt
ED S (R IECKE BatgE o BRI - FIVET0CRAE 2 /N - DUME K F(Y ME
204 k% METTLER TOLEDO - §i-)FFHY 1 g Hakfig - A BIBE AR H FESIEH SRS -
BEAMHES - IAEEECHE » (AR A 2055 SOXTEC » fqf# Foss » F128)



o B R SR ) R L RS e B (B ERS B PAEE 5F F) ) 3

i w—-w1l

kiR At RE T E 7 LEE TR AZL OC(%)= —5— x100%

HrieE SR RER E 4y LEEFE A3 OC1(%)= OC x DM

W iSRG S AR e SR E

W1 BHER

S HEmEE

SRS 2B B AR OC » FIFRDL%HE Y DM BLEEERAT &R -
S)&ERT

B TER e RS T AR SRR PRI 3 LR BBt RV E AR R =
(SD) -

m R

SEfRF (IR MR N PRI & BENC6-8 H ~ 525 3 5789 H ~ [Ei’11-2 A ~ g
122 A ~ Fhth s 10-11 H R 1aHr12-2 AP LR s by B35 A0 7/8-8/19 ~ ‘5 3 5%
7/8-8/19 ~ JE53°9/9-11/11 ~ SEREHE’10/7-12/30 ~ “{#Ht1159/30-11/5 J% 15H7°10/21-12/30 - Z s
BNEILIT BEN  FREE 3G END - SEwE -~ e RCIEHT6 (s - AL
MremEN -~ FEEE 3 57 KR53 (EinfE

CEFEN AR AR 7/8 £dh DM By 12.3£1.5% > OC Fy 3.7+1.0% > %48 /% DM B OC 4218
FF o 1% 8/19 DM 16.0£1.4% > OC 7.5+0.2% » {327 _FFH-EEA S ARE T4 - HENE 7/8 £
DM 11.040.0% » OC 3.4+1.3% » %% 8/19 DM 12+0.0% > OC 6.1+0.2% > DM {f{& OC {525 i
o YR RRRE » (REIR T LT -

FEEE 3 R AR AR 7/8 £ DM B 17.0 £1.4% > OC f5 7.6+1.3% > 7 H FAJEI N AJEREER
HHY DM H1 OC 4218 _EFF > 7/29 £ DM 20+1.4 % > OC 9.6+1.4 % » #1435y DM 81 OC HI|
A S4B EEE(L > 1% 8/26 DM 20.5+0.7% > OC 11.1£1.2% - BEEAE /8155 DM 13.0£1.4% »
OC 6.120.3% * %1% 8/19 DM 17.8 £2.2% » OC 9.3+3.0% > {HI% FLEGEE » (BB mE T LT -



25
—e— DM
—O0— 0OC

20

(a)

I I I I I I I
718 7115 7122 7129 8/5 8/12 8/19

Date

20 -

BN RIS A — A —

—e— DM
—o— OC

R
—

(b)

I I I I
718 7122 8/5 8/19

Date

L BENRAEZYRUHRE S B (LS - (K (b)HRES

Fig. 1. Trend chart of dry matter and oil content of avocado ‘black beauty’. Cutivated in Dacun (a) and

Dongshi (b). Mean valuestSD (n=3).
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Fig. 2. Trend chart of dry matter and oil content of avocado ‘jiaxuan No.3’. Cutivated in Dacun (a) and

Dongshi (b). Mean values + SD (n=3).
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Fig. 3. Trend chart of dry matter and oil content of avocado ‘hall’. Cutivated in Dacun (a) and
Dongshi (b). Mean values=SD (n=3).
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Fig. 4. Trend chart of dry matter and oil content of avocado ‘pinkerton’ cultivared in Dongshi. Mean
values £ SD (n=3).
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Fig. 5. Trend chart of dry matter and oil content of avocado ‘fuerte’ cultivared in Dongshi. Mean values +
SD (n=3).
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Fig. 6.Trend chart of dry matter and oil content of avocado ‘hass’ cultivared in Dongshi. Mean values £+
SD (n=3).
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Trend of Dry Matter Weight Change on Avocado for
Minimum Harvest Maturity in Central Taiwan'

Hsu, Ching-Mu
ABSTRACT

The physiological characteristics of avocado fruit that will not ripen on the tree are inedible until
harvested. How to distinguish the physiological maturity of the fruit is a crucial subject on the avocado
industry. This experiment was conducted at Dacun Township, 19 m above sea level in Changhua Coutny,
and Dongshi District, 376 m above sea level in Taichung City in 2020. The larger fruits of every variety
were taken for analysis every other week before the maturity. The percentage of dry matter (DM) and
percentage of oil content (OC) of avocado fruit have a slow upward trend with the growth time and then
reaches a plateau. However, there is no obvious change in appearance. In Taichung Dongshi, it shows that
the time for every variety to reach the minimum DM recommended by California is as follows: ‘Hass’ in
mid-October, ‘Fuerte’ in late-September and ‘Pinkerton’ in early-October. In Chunghua Dacun, ‘Jiaxuan
No. 3’ in late-July and ‘Hall’ in mid-October can reach the minimum DM of 20%, but ‘Black Beauty’
cannot. The experiment indicates that the altitude of the planting area will affect the maturity of avocado
for the same variety. ‘Black Beauty’, ‘Jiaxuan No.3” and ‘Hall’ in Dacun take approximately 2-4 weeks
earlier to reach the same value of DM than in Donsshi with the altitude difference of 350 m. This result
will be the reference to the harvest time of avocado in different production areas in center Taiwan. Finally,

it’s worth devoting more research to provide an commercial criteria on avocado maturity.

Key words: dry matter (DM), oil content (OC), variety, maturity
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