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Improvement in the supply chain

— [ Mapping 1

What are the current
procedures and practices?

[ Monitoring }

Verifying what is actually
occurring

L Change in practice }

Recommend changes to
procedures or practices

[ R&D J < { Analysis J
|dentifying areas of
Fill knowledge gaps improvement

© The State of Queensland, Department of Employment, Economic Development and Innovation, 2009



Queensland Primary Industries and Fisheries

Managing avocado quality through the supply chain

« Avocado quality can deteriorate throughout the supply chain and is
dependant upon growing and handling practices
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Quality defect — skin spotting on Hass

« Skin spotting = nodule damage

« (Can be an entry point for disease

« Skin spotting accumulates down the
supply chain

« Skin spotting may not be visible once
avocados start to colour (at retail)
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Unacceptable levels of skin spotting
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Skin spotting on Hass

« Assessing where skin spotting is occurring in the supply chain
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A Commercial robustness test
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Preliminary results

 Statistically significant correlation between
19%DM robustness test & the commercial
simulation test (24% DM)
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Grower feedback
 |dentified several factors that can affect quality

Heavily pruned blocks
_ight yields

High vegetative vigour
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= poorer fruit quali
= poorer fruit quali
= poorer fruit quali
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Growers opinions on how they could use the data

1.

Decision making regarding a late fungicide
application

Timing of harvest to optimize quality (relating to
optimum fruit maturity)

Help with marketing decisions

Useful to rank their quality against other growers &
identify blocks that need improving
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Avocado hazard analy3|s

Avncadu quality hazard analysis repart Production

_F'mness | Potential hazard . | Cause. - o | Control measures/ Good agricultural practices | RECORDS .|
Orchard astahllshment |
Scion/rootstock | More fruit disease and Less robust fruil because of: » The rootstock/scion combination has a proven history ;
selection internal disorders, = Inadequate &/or unbalanced of good performance in your environment, gives

excessive variability in minerals uniform trees and has at least some tolerance to
quality s Low antifungal diene content Phytophthora root rot. Current recommendation is to
= Higher lavel of Phytophthora use Velvick rooistock
* Low fruit:leaf ratio.
Source and More fruit disease and infection by Phytophthora root rot » Trees are purchased from ANVAS accredited nurseries
treatment of internal disorders, nan- to reduce Phyfopthora and sunblotch risk.
new trees uniformity, unpredictable = Upon arrival at the orchard, if not planted immediately,
quality trees are never placed on the ground but are stored
above the ground on a platform to prevent infection by
Phytophthara and to allow excess waler to drain away
immediately.
Site selection + More disease and Poorer quality fruit because of: = Qrchard is protected from strong winds (naturally or
| and row internal disorders + Wind rub with windbreaks).
| moeunding « |ncreased field marks |« Uneven ripening caused by roct | + Plant trees on well designed mounds. (Mot required in
{wind rub etc) damage from water-logging &/or areas that never have heavy rain events)
root rot

'._F'hytnphthom « Poor quality fruit Phytophthora root rot Phytophthora management practices integrate a seven

root rot control =  Small fruit point approach:
#« Less robust fruit 1. Rootstocks are selected that have known lolerance to
= Short shelf life root rot .
s  Mora sunburnt fruit 2. Trees are produced under sound nursery hygiene
« More pepper spot practices (ANVAS accredited nursery) .
« Mote inteenal 3. Selected orchard site has good surface and internal
disorders drainage, soil is deep (al least 2m in areas that can
receive heavy rainfall events, 1.5m in other areas)
" U"?"{E" ripar!ing of and well drained
] ?::;;Ifnu:::m“ 4. Quarantine practices to keep Phytophthora out of the
susceptible to attack :.i.'::r ;{:: :;:uﬂ:ady prasent) or to minimise entry of
by other diseases and 5. Practices to optimise soil health such as the use of
pests mulch
8. Carefully managed nutrition and irrigation praclices to
optimise tree (and soil) health
7. Effective use of registered pesticides and prefarably
based on the results of monitoring phosphorous acid
levels in feeder roots
Generic avocado quality HAR_Production 160408 Page1ofS
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Information and training guides

« Colour and handling guide
« Quality and handling guide

« Ripening guide

« Handling avocados at export destinations
* Handling and ripening avocados in export markets “~| @ ===

Handling and ripening avocados
in export markels

Training for supply chain membars
Petier Fodnan, Jode Camphel, Legh Barke, S000 Ledger
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Bruising avocados in the supply chain

Susceptibility to bruising increases as fruit ripens and with drop height
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Bruising at retall

Handle packages and fruit
carefully

Avocados dropped from only
100mm will bruise
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Conclusions

Problems are compounded throughout the chain
Q and co-operation of all members is needed
to solve them
- /
- ™

Q/ Monitoring tools are available for managing fruit quality
N /

~ ™
Information and training is required to improve

Q/ chain performance
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