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Regarding the quality parameters, moisture content and water activity did not seem to be impacted by throughout the storage period, at 25

ºC in a properly sealed package of reversible metallized polypropylene foil. In addition, the packaging seemed to maintain the total phenolic

compounds stable along storage,. Total phenolic compounds and ere not impacted by the processing temperatures as well. On the other hand,

was affected by the storage for all the producing temperatures, as L* and Browning Index values were significantly different, indicating

browning of the fruit leather after the first

Results & Discussion
Sample Preparation

Avocado (Persea americana) seeds are a by-product of avocado
processing industries and represent 12 to 21% of the fruits. By 2030,
an annual production of 12 million tons is expected.

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

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.

Evaluate the effect of sonication pre-treatment on avocado seeds
drying kinetics and flour quality .

Peeled seeds Slices of 2 mm thickness

Convective try drying at:
40ºC – 200 min
50ºC – 150 min           1,0 m/s
60ºC – 120 min

Seeds milling

Data Analysis

Sonication pre-treatment of avocado seed slices drying allowed to slightly increase
the drying rate and reduce drying time at all tested temperatures.

Sonication pre-treatments of avocado seeds flour presented a better preservation
of total phenolics only at 60ºC.

The color of the flour was not very significantly affected by sonication pre-
treatment.

Three replicates; ANOVA + Post-hoc tests; non-linear regression; SPSS software

Total Phenolics
Total Tannins
Hydrolysable and Condensed Tannins

Drying Kinetics

Impact on avocado seed flour quality 

ü Modifief page II model fitted 
better D and SD experiments

ü Sonication pre-treatment 
allowed to reduce drying time

ü Sonication pre-treatment 
improved drying rate at each 
temperature

Experimental and Modified Page model-predicted drying curves without (S) and with sonicaton (SD)

v Impact on:

ü Drying kinetics.

ü Flour colour.
ü Flour total phenolics
ü Flour tannins

Drying: 40, 50, 60 ºC  (D)

Sonication pre-treatment
Drying: 40, 50, 60 ºC  (SD)

35 kHz 30ºC x 10 min 

ü Sonication pre-
treatment did not 
affect significantly 
the  colour

ü Sonicated dried 
samples presented 
higher preservation 
of total phenolics and 
condensed tannins


