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1. Study Focus and Rationale
· The study investigated the effect of ripening stages on the nutritional and phytochemical composition of avocado (Persea americana) fruit pulp.
· Three ripening stages were evaluated: unripe, hard-ripe and ripe pulp.
· The work provides comparative information relevant to food science, nutrition, postharvest physiology and functional food development.
2. Major Findings
· Ripening significantly influenced mineral, proximate, phytochemical and vitamin composition of avocado pulp.
· Unripe pulp contained higher concentrations of phenolics, tannins, oxalates and other antioxidant-associated phytochemicals.
· Ripe pulp showed elevated levels of vitamin A, vitamin C, riboflavin and thiamine.
· Hard-ripe pulp exhibited favourable proximate composition, particularly in fat and nutritional balance.
· Iron was identified as one of the predominant mineral elements across the samples.
3. Scientific Contribution
· The study provides comprehensive compositional data on avocado pulp across different ripening stages.
· The findings contribute valuable information for dietary recommendations, food processing and nutraceutical applications.
· The research supports the use of avocado pulp as a functional food ingredient with stage-dependent nutritional benefits.
4. Practical and Industrial Relevance
· Consumers can select avocado ripening stages based on targeted nutritional benefits.
· [bookmark: _GoBack]Food industries may optimize avocado utilization for functional foods, supplements and value-added products.
· The findings may assist postharvest handling, storage management and avocado commercialization strategies.
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