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ABSTRACT 

Avocado is one of the most important crops grown in tropical and subtropical countries in the 

world and it is consumed mostly as a fresh fruit. Oil extracted from the fresh avocado pear has 

been a valuable product due its high stability. Avocado oil contains lots of nutritionally 

beneficial compounds. It has heart healthy monounsaturated fats, high level of pigments and 

vitamins (a and 0 carotene, vitamin E) which protect against heart diseases and cancers, 

minerals and valuable omega-3 fatty acids which help to lower blood cholesterol. Phytosterols 

and -sterols inhibit intestinal cholesterol absorption in the human. Lutein is a natural 

antioxidant that may help to maintain eye health as we get older. 

In this study, the oil content of different avocado varieties at different maturity stages was 

determined and the chemical and fatty acid composition of the extracted oil too was analyzed. 

The varieties selected for the experiment were Booth 7, Choquote, Fuerte, Purple Hybrid, 

Reed, Simmonds, Tower II, and Waldin. The physical characteristics of each variety were 

observed and measured. The oil extracted from these varieties by soxhlet extraction method 

was analyzed for chemical characteristics and the fatty acid composition by gas 

chromatography. The proximate analysis of the residue remaining after the oil extraction was 

also carried out. 

Fruit shape, size, colour, and skin were found to the most prominent physical characteristics 

useful in identifying the avocado varieties. According to the results, the oil content of the 

avocado fruit of each variety increases with its maturity level. The rates of increasing oil 

content decreases as the fruits become mature. 

The highest oil contents were found in Fuerte, Tower II and Reed varieties, hybrids of 

Mexican and Gautemalan cultivars. Booth 7 variety a hybrid of Gautemalan x West Indian 

cultivars had medium oil content. All low oil content varieties belong to West Indian Cultivar. 

Avocado oil has a similar composition to edible oils when compared with the chemical 

composition of other edible oils and it is similar to olive oil in many respects. 

The study showed that avocado oil is composed of Palmitic Acid (C 16:0), Palmitoleic Acid 

(C16:1), Stearic Acid (C:18:0), Oleic Acid (C18:1), Linoleic Acid (C18:2), and Linolenic 

Acid (C 18:3). Fuerte variety has the higher percentage of unsaturated fatty acid that is 77.2%. 

Tower II variety has 66.9% and Waldin variety has 66.7%. The Oleic Acid is the most 

abundant unsaturated fatty acid in all three varieties i.e Fuerte - 56.14%, Tower II - 39.02% 

and Waldin - 40.10%. 
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