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i Triassic_Bark - 10 yr. ago

THRIRDODTZZA L —Yary: BV

G Posted by u/Doucherocket 10 years ago L

45 Why can I never pick a ripe avocado?

Is there a methodology to this? Hard? Softer? Skin color? Is there a good way to tell
when they've gone bad.

% Answer

1 picked up 4 at the store and all had brown sections on the inside. Definitely no noms
happening tonight.

47 Awful avocados? Why won't they ripen?

<

For years, I've bought avocados 4 or 5 at a time from Costco (or the grocery store
when they were on sale). I've always let one or two soften on the counter until
ready, and refrigerated the rest. Very occasionally they would go from rock hard to
rotten-seeming, with large black or gray-brown areas taking up 1/4 - 1/2 of the
flesh, and with no "ripe" stage in between. Lately, though, this seems to be
happening much, much more. The last 2 or 3 Costco batches I bought did this for
every single avocado. It doesn't seem to matter whether they were the refrigerated
or non-refrigerated individuals; either the whole batch is good or bad. What gives?
Is this an issue with the fruit quality or my storage/ripening practices? If the former,
are there signs I can look for when buying avocados to predict if they will be good
or if they'll rot like this?

As someone who has bought avocados for sushi almost every week for 3 years, [ can tell you that
sometimes you just get shitty avocados. I find the best thing to do is (if you can) plan ahead, and
buy hard, light green avocados 4-5 days before you want to use them. Put them in a paper bag
with an apple, and check them on the 3rd day, and every day after. When they are dark and soft
(not mushy, just soft) you can put them in the fridge and they should be good to go then, or
when you use them a day or two later. I have definitely had avocados that looked perfect on the
outside, and had brown spots inside, so sometimes you just get shitty avocados. Not sure why,
maybe growing conditions, or the way they traveled from where they were grown. One thing I
have noticed is the brown spots seem to be more prevalent in larger avocados than smaller ones,
but that is just my observation and memory. Also, the brown spots aren't bad, they just look

nasty. You can use those avos for guac and it still turns out great.
@ Tin2718 - Follow
3y

{} 8 @ O Reply Share
Some avocados are evil.

That may be an overstatement but some avocados just hate getting ripe, | find the best way
they persuade them is to just cook them and eat them then. Roasting them is nice in toast.

©2023 Seae-Credo Co., Ltd.

{} Posted by u/brosenau 13 years ago 0\

TV e A F T gy b

Why did my avocados go from unripe to rotten without ever
ripening so they're never edible?

® 01T -
éﬂ Izabel Lanthier - Follow X

4y
3 times out of 4, the avocados we buy, although seemingly nice and healthy always end up bad
inside, some never even mature and stay hard and just rot, others have weird fibrous stuff
inside and taste spoiled and disgusting, then there's the ones with the black rotten spots
disease in their flesh, finding an avocado that will mature nicely and taste good is a matter of
luck really, just like finding a 4 leafs clover.

v O G

N Follow - 8 -),Q Request

45 Upvote - 13

Why do some Hass avocados never ripen and get soft, but stay
hard and then just rot?

% Answer ﬁ Follow - 7 99\ Request @ D 0 e

{} Posted by u/shittycados 4 years ago

27 avocados wont ripen?

b

Hi, so I got a dozen avocados last Wednesday because they were on discount, and
they just seem to not want to ripen.

I'm from Central Europe and the avocados are from Israel according to the box in the
store. I left 3 with 2 bananas in a brown bag and I left one on the windowsill, and I've
been checking on them every day. They have barely changed in color and have only
gotten slightly softer. I cut one yesterday that felt like it had more give to it, and the
stem went right in when I pushed on it slightly, but when I cut it open the green layer
was great and the white stuff was really rubbery and hard, but also didn't taste unripe.
I left one to sit solo with the bananas which have gone completely brown at this point
in the bag till today, and when I cut it open it was the same as the one yesterday...
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Benefits of
blast frozen
food

2.2 Overall quality
(texture & flavour)
cellular structure

2.

WATER CRYSTALLISES INTO ICE

DURING FREEZING PROCESS

THE LONGER THE
FREEZING PROCESS,
THE LARGER THE ICE

CRYSTALS.

RAPID FREEZING
PROCESS, KEEPS THE
SIZE OF ICE CRYSTALS

TO A MINIMUM.

LARGER ICE CRYSTALS
CAN CAUSE DAMAGE
EG. CELL BURSTING

FOOD CELLS
BEFORE FREEZING

&

FOOD CELLS FOOD CELLS
AFTER BLAST FREEZING AFTER REGULAR FREEZING

GRAPHICS FOR ILLUSTRATION PURPOSES ONLY

(0,)@injesadwa |

+90°

+10°

+3°

BLAST BLAST
CHILLING FREEZING
+90°C > +3°C +90°C - -18°C

BLAST CHILLING

BLAST FREEZING B
FOOD SAFETY

MICRO CRYSTALS L

NO BLAST CHILLING

NO BLAST FREEZING
BACTERIAL RISK

MACRO CRYSTALS

<

The longer it takes for the

Ice Crystal Forming Temperature Zone food to pass through this

temperature threshold, the

more damaged the food gets.

Flash Freezer

Time(Hour)

©2023 Seae-Credo Co., Ltd.
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THRA ROMBE : AT RBT 7 v b7 4 — LT, BED ys Digital Grocery Sales, 2020-2026
[THREBDF] ERBLERBIC. Yo7 R RRFEELR T R RORE billions, % change, and % of total grocery retail sales
ICRTRINBDTD, FROBRBESITRY ET, $235.86

$211.71

$18712

FESISNT-A V7 FOFER: o4 BEMIELIBET S Z L T,
DURF 47 AEREL L. WREERESA L i L TR%T 2 - $14019
% o 1 B U E 5 —

$160.91

B DOHMERF : FERT AL NEETERY, T4 U BEHLIETEA
L7 AD FICIXREFBRBZ2WEERH D, BEIIFHEN2ELE
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2020 2021 2022 2023 2024 2025 2026

M Digital grocery sales [l % change [l % of total grocery retail sales

Note: includes food and nonfood grocery products ordered using the internet, regardless of
method of payment or fulfillment; grocery items are products that people regularly buy from
VLA [= L . A 4 T4 Y ~ —_ ~ 1 o i = | 7 . 5 i
\/é %%‘ D i g ~0 )(‘J‘, "CD 2 é' *_‘t D % H}%- }‘j: % 5F|J ‘E‘I‘{-‘E k j‘ o 7 /]' g ﬁ 7*5,'» oo a grocery store, including food and beverages, pet food, household cleaning products,
personal care products, and other household consumables; excludes restaurant sales
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