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The Avocado: Botany, Production and Uses

A.W. Whiley, B. Schaffer, B.N. Wolstenholme (Eds.),
CABI Publishing, Wallingford, Oxon, UK, ISBN
0-85199-357-5

This is a very comprehensive and detailed book on
the avocado, edited by three experts and written by a
range of specialists from diverse disciplines. The book
has 14 chapters, starting with the history of the crop,
the taxonomy and botany of the species, reproduc-
tive biology, genetics and breeding. The subsequent
chapters discuss the various cultivars, the propagation
techniques, effects of the environment (weather and
soil conditions) on growth, and the effect of irrigation
and mineral nutrition. One chapter is devoted to what
is called biotechnology, defined as the use of methods
such as in vitro culture, somatic embryogenesis, and
transformation. The book also contains chapters on
diseases caused by algae, fungi and bacteria, and on
pests by insects and mites. The final chapter deals
with postharvest biology and technology.

All chapters are well written and well illustrated.
The volume also contains as many as 69 good colour
photographs. There seems only little overlap between
the chapters, and there are several cross-references to
other chapters. This shows that the editors have done
anice job. The index is all right, but not very detailed.
For example, postharvest is not an entry, although an
entire chapter is devoted to the subject. The idea of
‘tree storage’ is mentioned a few times in the text, but
also not found in the index.

Avocado fruit apparently originates form the Meso-
Americas. The specigRersea americana contains at

0925-5214/$% — see front matter © 2003 Elsevier B.V. All rights reserved.


http://www.sciencedirect.com/science/journal/09255214

214 Book reviews

least seven subspecies, three of which are commer-may well be used to further investigate the nature of
cially important: var. drymifolia from the Mexican the tree factor.
highlands; var. guatemalensis from the Guatemalan The final chapter deals with postharvest technology
highlands, and var. americana from the pacific low- and practice. The physiologist will not, in this chapter
lands. Because of geographical isolation these sub-or elsewhere, find a detailed review on the biochem-
species did not cross-fertilise, though there are no istry, physiology or molecular biology of ripening.
sterility barriers if the plants grow in close prox- The chapter rather focuses on practical aspects such
imity. The important cultivar Fuerte is a hybrid of as quality parameters, maturity indices, and effects of
the Mexican and Guatemalan subspecies, and Hassproduction on postharvest quality. Attention is given
is predominantly Guatemalan in origin, with some to harvesting, transport to the packing shed, sorting,
Mexican influence. packing and cooling, storage and long-distant trans-
Avocados have apparently been bred by local peo- port. Processing of the fruit is also briefly treated.
ple for about 10,000 years, if the evidence is correctly The chapter contains a detailed reference list.
interpreted. Archaeologists found that the seeds be- In conclusion we recommend this outstanding
came larger in more recent strata, indicating breeding volume to any postharvest biologist interested in

for larger fruit. avocado.
It is well known that avocado fruit of several culti-

vars show little softening when left on the tree after Mark G. Sanders
they reach acceptable commercial maturity. The fruit Wouter G. van Doorn
can thus be stored on the tree, for as much as 6 months Agrotechnology and Food Innovations (A& F)
(p- 224 and 247). If taken from the tree the fruit ripens Wageningen University and Research Centre
rapidly. A tree factor is held responsible for this dras- PO. Box 17, 6700 AA Wageningen
tic difference, but the nature of this factor is still a The Netherlands
mystery. Cultivars such as Hass and Fuerte show the * Corresponding author
tree factor, but the cultivars derived from the pacific E-mail address: mark.sanders@wur.nl
lowland subspecies do not. Fruit of the latter cultivars (M.G. Sanders)

thus ripen quickly when left on the tree (p. 224). We
suggest that the difference between these two groupsdoi: 10.1016/j.postharvbio.2003.11.010





