Eating quality, sensory profile, volatile analysis, and postharvest evaluation of two early season Hass-like mutants: Flavia and Eugenin
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The relationship between maturity, dry matter accumulation and eating quality is well known but poorly understood. Early season ‘Hass’ can be watery and lacking in flavor. ‘Flavia’ and ‘Eugenin’ are ‘Hass’ bud mutations from Chile that are purportedly earlier maturing than ‘Hass’. Our objectives were to evaluate the sensory characteristics, determine volatile profiles, and study both dry matter accumulation and postharvest quality to elucidate their early seasonality. Fruits were harvested monthly from Irvine, CA from October 2021 - May 2022. Individual fruit dry matter was measured, and these fruits were ripened with ethylene (20°C) to ~1.0 – 1.5 lbf. Overall acceptance, CATA (check all that apply), and Duo-Trio tests were performed by a semi-trained panel (n=60) each month and samples for volatile analysis (GCO and GC-MS) were collected. Fruits were stored for 1, 3 and 6 weeks at 5°C, and were evaluated for physiological disorders following storage and ripening. Dry matter between the 3 cultivars were similar: ‘Eugenin’ (16.96% - 28.11%), ‘Flavia’ (16.59% - 28.83%), and ‘Hass’ (16.69% - 27.43%). ‘Eugenin’ was the most acceptable in October (p< 0.01). Flavor profiles changed throughout the season: ‘Flavia’ and ‘Eugenin’ were smoother and creamier than ‘Hass’ early in the season and by May, ‘Flavia’ was rated the nuttiest and most acceptable. Fifty volatiles were identified that changed throughout the season. ‘Flavia’ and ‘Eugenin’ provide good eating quality and can fill a niche in the market before ‘Hass’ develops an acceptable eating quality.
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Calidad alimentaria, perfil sensorial, análisis de volátiles y evaluación poscosecha de dos mutantes tipo Hass tempanos: Flavia y Eugenin.
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La relación entre madurez, materia seca y calidad comestible es conocida pero poco comprendida. “Hass” temprano puede ser aguado y sin sabor. “Flavia” y “Eugenin” son mutaciones de yemas de “Hass” chilenas que supuestamente maduran antes que “Hass”. Nuestros objetivos fueron evaluar las características sensoriales, determinar perfiles volátiles y estudiar la acumulación de materia seca y la calidad poscosecha para determinar si eran variedades tempranas. Las frutas se cosecharon mensualmente en Irvine, CA (octubre 2021 hasta mayo 2022). Se midió materia seca de frutas individuales y se maduraron con etileno (20 °C) hasta 1,0 – 1,5 lbf. La aceptabilidad general, CATA (marque todo lo que corresponda) y Duo-Trio fueron realizadas por un panel semientrenado (n=60), se recolectaron muestras para análisis de volátiles (GCO y GC-MS). Las frutas se almacenaron durante 1, 3 y 6 semanas a 5 °C, se evaluaron problemas fisiológicos. La materia seca entre los 3 cultivares fue similar: “Eugenin” (16,96% - 28,11%), “Flavia” (16,59% - 28,83%) y “Hass” (16,69% - 27,43%). “Eugenin” fue el más aceptable en octubre (p< 0,01). Los perfiles de sabor cambiaron a lo largo de la temporada: “Flavia” y 'Eugenin' eran más suaves y cremosos que 'Hass' al principio de la temporada y, en mayo, 'Flavia' fue calificada como la más aceptable y con más sabor a nuez. Se identificaron cincuenta volátiles a lo largo de la temporada. “Flavia” y “Eugenin” tienen buena calidad de consumo y cubren un nicho en el mercado antes que “Hass” tenga calidad de consumo aceptable.

Palabras clave: almacenamiento, aceptabilidad, sensorial, mercado

