Tithog : MeTaGLAAEKTIKT) CLUTEPIPOPA KOPTAOV 0fokdvTto (TotkikAio Hass) o

V0 dapopeTikd Beppokpaciokd KabestmTo
INEPIAHYH

To apokdvto (Persea americana Mill) avoxodvednke yo tpd™ Popd 610 Me&ikd 10
291 . X. xou €KTOTE M TOPAY®YY] TOL PAIvETO OAOEva Vo avEdveTat. Xnuepa etével toug 3,5
EKOTOULHLVPI0, TOVOVS TOYKOG LIMG, GTOLEID OV TO KOTATAGGEL OVATOPEVKTA GTO O OUKOVOLLIKA
ONUOVTIKO VTOTPOTIKO/ TPOTIKO PpovTo. Avikel otV owoyévelo Lauraceae, poli pe dAla
YVOoTd EUAOOT £10M, ivar agipuAio, emmodladplo Kot puropet va etacet ta 15 m Hyog.
[Mapovoélet Eva Lovadkd EOVOUEVO TOV GTAVIO TOPOTNPEITAL GTO SEVOPA, TNG NUEPTOLOG
TPWOTOYVVIKNG TowTdYpovns oryoyouiog. O Eakovatodg Kopmog Tov givar OpOTN 1| LOVOSTEPLT
PAYO LLE WOEWES YN KOL LOoKPD KOVIKO Aoptd kot yopoktnpiletor wg Aeitovpykd tpdeyLo
AOY® g OpenTicnc Tov a&iag, oAAG Kot ETEON UTOPEL VO AmOTEAEGEL EVAL OAOKANPOLEVO YED LA
H amoBnkevon kot cuvmipnon, kabmg Kot 1 Tepiodog GLYKOUIONG TV KapPT®V afokdvto givat

TOAV Kpioyo 6Tad1 Y10 TV TO0TNTO TOV KOPTOV Tov Bo Tpoundehcovy my ayopd.

Avt 1 Ttroyoky| dwtpr|] peretoe PPAOYpapKd, BoTovikd YopaKTNPIoTIKA, GLvion
TpoPfAuaTe KOAMEPYELNS, aVAYKES 0EIVP®V, BPETTIKT Kot d10TpoPIKn a&io Kapmov,
ULETOAGVAAEKTIKEG PLETOYEPIGELS KO YNIIKT 60GTO0T. ATOoKOTEL GTO VoL UTopodV vaL )
ovppovAievtoly pepikadg ot Kumprot mopaymyoi, TG0 awtol mov £xouv 101 KOAMEPYEIES LE
apokdvto, 660 Kot oVTOl TOL TPOKELTUL VO EYKOTOGTIGOVV, Y10 TV ETAOYT TOV KATAAANAOVL
£30povg, BEom PVTELONG, TOCOTNTA APIEVONG, TOKIAING, GLVONKEG amobNKELONG Ko
KOAMEPYNTIKEG PPOVTIOES, KAOMDG KoL Y10l TIS GLYVOTEPES PLGLOAOYIKEG LTAPAYES TOL UTOPEL VoL

TOPOVCIAGOVY Ol KAPTOL HETA T GVYKOUION TOVG.

210 TEWPOUOTIKO OKELOC LEAETNOMNKAY TTO EKTETOUEVO TO. KPITNPLOL PLGTIAOYIKOV
J0TOPOYDV TOV TOPOVGINGAV KoL 1) ATMOAEW BAPOVG KOl YEVIKOTEPO 1) GLUTEPLPOPE TOVG LETA
Omt0 CUYKEKPIUEVEG LETUYEPITELS KATA TNV 0moOnKeEVOT TOVG 6€ YuKTIKOVG Bodduovg. Ta
Kprmpo. avtd kaBopilovy mv modTTa, TV 6YE0N EUTIGTOGVVIG KATOVOAMTI-TOPOY®YOL KOl
T0 KEPOOG TOL TTAPAYOYOV. XKOTOS Moy va BpeBovv o1 KataAAnAoTepeg Beppokpacieg mov va
dTnpoHv TNV To1dTNTA. TOV KAPTOV TOGO 6T0 £EMTEPIKO OGO Kol GTO EGMTEPIKO TOV, AVAAOYQ

LE TG ¥pNOELS OV BEAEL VO EQAPUOGEL O TOPAYWOYOC.



Q¢ yeVIKO GUUTEPUCLOL TOV TTEPAUATIKOV GKELOVG PaiveTan OTL B0 TPOTYWOVGALLE VO
euAa&ovpe Toug Kapmovg yio 30 nuépeg atoug 10°C mapd yio 56 nuépeg otovg 5°C, agpov ot
AmMOAELEG Lag Oa oy TOAD peydieg Kou ogv Ba avtamokpivoviav oTic embuuiec Kot cuvOnkeg
™G ayopds Aoym g eEmtepikng epepdvions. BéPaia ovte ot kopmoi mov amodnkedTNKaY GTOVG
10-C giyov v emBount) eE®TEPIKN ELPAVIOT] KO Giyovpa avtd Ba ftav katL mov Oa emnpéale

Gueca v YVAOUT TOL KOTOVOAMTY KOTE TNV AN TG 0TOQOoTG Y10t TV ayOpd TOV TPOIOVTOC.



ABSTRACT

Avocado ( Persea Americana Mill) was discovered for the first time in Mexico 291 a.c.
and since then its production is increasing. Today it reaches 3.5 million tones worldwide, which
makes it inevitably the most economically significant tropical/subtropical fruit. It belongs to
Lauraceae family along with other well known wooden species, it is evergreen, superficial and it
can be 15m high. It presents a unique phenomenon that can rarely be observed in trees. Its well
known fruit is single seed with eggshape and long triangular neck and its characterized asa
functional food due to its nutritional value and also because it can be a complete meal. Storage
and conservation as well as the fruit harvest of avocado are very crucial steps for the quality of
the fruits that will end up to the market.

This academic research has studied bibliography, botanical characteristics, usual crop
problems, trees necessities, nutritional and dietary value of fruit, postharvest evaluation and
chemical solution. This has a major purpose for Cypriot producers to be able to consult, for
those who already have avocado crops as well as those who are in process of having. In this way
they will be able to choose the appropriate soil, tree position, irrigation system, variety, storage
conditions and harvest caring, as well as the major and most common natural disorders that the
fruit might face during its harvest.

During the experimental part of the study the main focus was on the natural disorders that
where presented and the weight loss as well as their behavior during specific occasions while
they were stored in freezers. These criteria define the quality, the trust between the consumer
and the producer and the profit of the producer. The main aim was to find the appropriate
temperatures which would be able to conserve the quality of the fruit both inside and outside

according to the uses that the producer wants to perform.

In conclusion the experimental part shows that it would be better to store the fruit for 30
days in 10-C instead of 56 days in 5°C, since our loss would be bigger and the fruits wouldn’t be
appropriate for the market due to their appearance. Of cource the fruits that were stored in 10-C

didn’t have the best image and this would definitely affect the opinion of the consumer before

buying the product.






