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Galacturonic Acid Formation during Avocado Ripening ('Shibaura Institution of Technology,
’DMR corporation, *TRIF LLC, *TWINKLE TECH) Olchiro Tono,' Makoto Saito,? Fujio
Terai,® Yoshiro Baba,* Hiroyasu Ishikawa'

Avocados, widely known as an important food with high nutritional value, are generally
harvested in an immature state and undergo additional ripening during transportation and
storage. The accuracy of sensory inspection of ripeness is not necessarily high, which causes
the issue of food loss. Over the years, many studies have been reported on the physical and
chemical analysis of fruit pulp ripeness.

One of the most important indicators of ripeness is thought to be the pulp firmness, which is
mainly attributed to the degradation of xyloglucan and pectin, constituting the cell wall V. In
this study, we examined the amount of xylose and galacturonic acid produced as degradation
products to estimate the main factor contributing to changes in firmness among these polymers.
As a result, galacturonic acid was the only product detected after storage, suggesting that pectin
degradation was the main factor.
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