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Introduction Objectives

@Avocado (Persea americana) seeds are a by-product of avocado © Evaluate the effect of sonication pre-treatment on avocado seeds
processing industries and represent 12 to 21% of the fruits. By 2030, drying kinetics and flour quality .
an annual production of 12 million tons is expected. Drying: 40, 50, 60 °C (D)

Q Seeds are a rich source of bioactive compounds and can be processed
into flour.

% Impact on:

v" Drying kinetics.

v" Flour colour.
v" Flour total phenolics
v" Flour tannins

Ol Sonication presents the potential to inactivate microorganisms, modify
physical proprieties, improve some characteristics like colour, texture,
and nutritional content, and remove some undesirable compounds

such as antinutritional compounds.

Materials & Methods Results & Discussion

Sonication pre-treatment
Drying: 40, 50, 60 °C (SD)
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Hydrolysable and Condensed Tannins

> Impact on avocado seed flour quality

MR= exp(-(kt)") Modified Page model Temperature
Treatment C) L* a* b* Chroma Hue angle
40 39.22+0.55¢ 8.30+0.57° 11.58+0.23" 14.26+0.35° 54.42+2.00"
9 Data AnalySIS D 50 36.19+0.48° 9.66+0.12° 11.73+0.45°° 15.20+0.36° 50.48+1.10°
Three replicates; ANOVA + Post-hoc tests; non-linear regression; SPSS software 4 60 34.024042° 87840.43° 12.4140.15¢ 15.2040.35° 54.75+1.11%
40 39.13+0.62° 8.37+0.18"° 10.97+0.39° 13.81:0.34%° 52.62+1.10*
v" Sonication pre-
S+D 50 34.09+0.50° 7.5540.22° 11.40+0.23" 13.68+0.21° 56.52+1.00°

treatment did not
60 30.32+0.88° 8.52+0.21° 12.15+0.35% 14.85+0.26° 54.94+1.12% affect significantly

Conclusions fhe colour

v" Sonicated dried
samples presented

Avocado seed flour phytochemical content express in mg TA eq/ g dried flour

Treatments Temperature Total Total Hydrolysable  Condensed higher preservation
. . . . . . Phenoli Tanni Tanni Tanni '
Q Sonication pre-treatment of avocado seed slices drying allowed to slightly increase - i i — §§ﬁﬁt§$fehde?a°ri'§fn§”d
the drying rate and reduce drying time at all tested temperatures. 40 10.51741.02%  11.026:0.7*  1.080+0,3%°  9.946+0.98"
D 50 12.652+1.40° 12.346+1.78° 3.115+0.54° 9.231+0.82"
© Sonication pre-treatments of avocado seeds flour presented a better preservation 60 @ @ 3.049+0.28" @
of total phenolics only at 60°C.
/6! 40 11.137+1.88*® 11.061+1.72*" 3.047+0,42° 8.014+0.98"
© The color of the flour was not very significantly affected by sonication pre- o o R L S

treatment. 60 @ @ 3.181+0.35° @
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