TECHNICAL SPECIFICATION
AVOCADO HASS CAT |

1. Gauge
Caliber 10 12 14 16 18 twenty
_ 373-462 | 322-372 | 276-321 | 245-275 | 218-244 | 198-217
Weight (g)
_ 22 24 26 28 30 32
Packaging
181-197 | 167-180 | 152-166 | 141-151 | 130-140 | 85-130
TABLA DE CALIBRAJE PARA MERCADO EUROPEO GENERICO
RANGO RANGO
ROTULADO SOLICITADO Esi?ﬁzgo
Calibre (solo Europa) EMBALAJE
10,15 | 11,20
MIN | MAX | MIN | MAX | =" o
12 300 | 371 | 322 | 372 29 35
14 258 | 313 | 276 | 321 34 41
16 227 | 274 | 245 | 275 39 47
18 203 | 243 | 218 | 244 44 53
20 184 | 217 198 | 217 49 59
22 165 196 181 197 54 65
24 151 175 167 180 59 70
26 144 | 157 152 166 64 77
28 134 | 147 141 151 70 84
30 123 137 130 140 75 90
32 80 123 85 130 94 113
TABLA DE CALIBRAJE PARA MERCADO USA GENERICO
Calibre RANGO SOLICITADO COUNT PLU (sélo segiin
EMBALAJE ESTIMADO solicitud)
MIN MAX 1%':]'5 1;’:0 GENERICO
4770
32 330 370 29 32
AVOCADO
36 296 329 32 36 4770
PERU
4225
40 253 2095 37 41
AVOCADO
50 205 252 45 49
60 171 204 54 60
70 150 170 63 70
84 100 149 82 20
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2 . Fruit Appearance and Quality

CHARACTERISTIC DESCRIPTION
Color Characteristic of the variety
Shape Characteristic of the variety with a maximum of 5%
of fruits with slight deformations.
Weight Maximum 10% of fruits out of range, with a

Maximum permissible range of deviation of +/- 2 g.

Defects without tolerance

rodent bite Not acceptable
bird droppings Not acceptable
sunblotch Not acceptable
without stem Not acceptable.
long stalk Not acceptable
Hits Not acceptable
wounds Not acceptable
bug of the sixty Not acceptable
Chopped Not acceptable

Defects: The combination of all defects must not exceed 10% per box.

Damage Maximum tolerance

you want Free of insects, with a maximum of 5 cherries per

sooty mold fS“IJlght presence of sooty mold per fruit, maximum
10% per box.

branchy Delineated branching: It should not be greater than
5cm.

thrips Slight deformation of the fruit.

Misshapen Slight deformation of the fruit.

sun damage 20% of the fruit (Lemon green / pale yellow)
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mild lenticelar damage

25% dispersed in the fruit

3. Physical-Chemical Aspects

CHARACTERISTIC

DESCRIPTION

Oil

Minimum 8, Maximum 16%

Dry material

Minimum 21.5% - Maximum 29%




