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AVOCADO TREE

Melville: M Graham, La Habra, Calif., assignor to
~ Armstrong Nurseries, Inc;, Ontarm, Calif., a
corporatmn of California- |

Appllcatmn November 14, 1944, Serml No. 563, 358
(Cl 4'7——-62)

- 1 Claim.

The present dlscovery relates to a- new and

-distinct variety of avocado plant, representmg

marked 1mpr0vement not only upon its: parent
but also Wlth respect to those varieties well known
in. the sectmn where the new Va,rlety orlglnated
It belongs to the group known as the Guatemalan
type naving no noticeable anise content in the
leaves, with--only moderate o slight remstance
to frost.

The new- Varlety orlgmated by the plantlng by
me of-a seed. of- a. Liyon ‘avocado tree which had
been open polllnated. In. the care. and develop-
ment of the seedling, observatlons of its habits

and other characteristics disclosed many points

of novelty and- dlstlnctlon and. asexual reproduc-—
131011 has. proved these characterlstlcs to be estab-
lished.

This new avocado is a slender upr1ght tree re-
sembling somewhat the variety Lyon, but it is

distinguishable from that variety in that its leaves
are longer and broader; and there is a tendency

for 1t ‘to hold: the lower branches better than

Liyon a,nd on maturlty to reach a greater spread

than its parent variety. The tree further differs

from Lyon in being more easily propagated by

budding, the Lyon being nota,bly dlfﬁcult to prop-
agate by this method.
The present variety is further characterized

as to novelty by a blooming date six to elght-_

WELkS later than the Fuerte variety in the area
of 1ts orlgm the dates of normal maturity run-
ning between April 1st and June lst, but uniquely

it mamtams many fruit on the tree, if not plcked |

as late as September 1st.

Further dlstmgulshmg, it bears fruits of higher
quality in both flavor and oil content than Lyon,
said fruits resembling those of the latter some-
what as to shape, but they are usually slightly

shorter and broader ‘in outline, and far superior-

in keeping qualities as evidenced by the fact that
they keep as much as two weeks when cut hard
and allowed to ripen in room temperature of
about 70° F. This ability to ripen when cut In
a hard state without spoiling, makes it different
from any other variety Kknown to me and more
importantly, its habit of sealing over the cut sur-
face when soft-ripe fruits are cut, allowing the
portion untouched by the knife to remain in edi-
bie condition for several days, makes it further
outstanding in respect to this keeping quality. -
The fruits ripen evenly with relatively high oil
content, with a distinet nut-like aroma, uniform

but asymmetrical and pyriform with an obligue

base and the apex broadly rounded, sometimes
with a slight depression at one side of the pistil
It characteristically ripens evenly, con-
tains few fine fibers, is of fine texture, nutty rich
flavor, free from sweetness, bitterness or soap-
iness. The keeping quality is outstanding again,
in that it does not lose flavor after cutting as
do most varieties of avocado. Fruits are char-
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acterlstlcally varlable in_ size, being: between
medium and large as compared to other: varieties,
with an average weight between 16 and 18 ounces,
but varying-from 11 ouncegs to 29 ounces in the

. extremes.,

- The seed in relatlon to the fruit is of relatively
smaﬁll size; usually averaging between 12% and
19% of the total weight- of the fruit. It is char-
acteristically broadly ovate, with. a. broadly
rounded base sometlmes somewhat flat, with an
obtuse apex.

"The. folmwmg is a detmled descnptwn of the
new variety based upon observations. of speci-
mens grown at Lia Habrg, California, color ter-

mmology bemg in: accord wn,h Rldgways Color
Standard: |

Dates of ﬁrst and last plckmg Aprll lst to June
1st when picked at proper stage Tfor marketmg,
but many fruits may be left on tree until Sep-
tember 1st and still retain high degree.of ed1b11-
ity and quality. -

Tree: Medium to small, slender uprlght fairly
dense; tender to frost with respect to Mexican

avocado varieties; productive: alternates be-
tween medium heavy and light medium crops
Trunk.—Medium to slender.

Branches.—Medium to slender;  fairly
smooth with scattered: lenticels varying in
size and shape. Color—near and: varying
from Lime Green, Plate XXXTI; tender ter-
minal growth, near lenans Green,
Plate XVIII; newly hardened terminal
growth, near Absinthe Green, Plate XXXI.

Pubescence——-shght on tender terminal
growth. | |

- Leaves.—Length—variable . u-p, 14 inches.
- Widlh—variable up to 7 inches. ILarge,
medium to thin; ovate-lanceolate, usually
broadly cuneate at base, sametlmes vary-
ing to slightly rounded at base. Color of

maiure leafj—upper side: between Danube
Green, Plate XXXII, and Ivy Green, Plate

XXXTI; under side: between Sage Green,
Plate XLVII, and Pistachio Green, Plate
XILI, Net veins, near Pois Green, Plate
XLI; larger veins, near Light Turtle Green,

- Plate XXXII, becoming lighter toward mar-
gin to near Pois Green, Plate XLI: mid-
rib, near Absinthe Green, Plate XXXI, he-
coming somewhat lighter toward apex.
Margin of Ileaf is very near Absinthe
Green, Plate XXXI. Preshly torn leaf
does not have Anise smell. New leaf: 3 to
4 inches long. Color, upper side, near
Olive Brown, Plate XL; under side, near
Light Elm Green, Plate XVII. Petiole—
Medium long; medium thick. Grooved on
upper side only. Color, near Deep Dull
Yellow, Plate XXXTI, at base, becoming
lighter toward leaf,




- Flower-Buds~—Moderately large.
Flowers.—Moderately large; blooms six to

eight weeks later than Fuerte in the La

- Habra district. Blooming dates vary de-
pending upon seasons.

Fruit: Maturity when described—ripe, proper

stage for eating. Date—August 30, 1944, at

end of ripening season.

Size~—Variable; medium to large. Dameter
aXial—>5 to 61/2 inches. Maximum trans-
verse diameter—3 to 4 inches.
11, ounces to 29 ounces.
16 to 18 ounces.

Form.—Uniform, asymmetrical, pyriform.

. Base—slightly umbilicate: oblique. Apexr—
Broadly rounded, sometimes slightly de-
pressed at one side of pistil point. Stem—
length—3 to 4 inches. Medium stout:
glabrous. Color—near and varying from
Cedar Green, Plate VI. |
Skin—Medium thin for Guatemalan type

Average fruit

Weight—
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tender to medium tough: slightly tenacious '

- to flesh; moderately smooth. Tenhdency to
crack—none. Color of skin of mature

fruit first ready to eat, between and vary-

ing from Dark Dull Yellow, Plate XXXIT,
to Cerro Green, Plate V. Skin surface dot-

ted with small flecks or dots of near Ab-

sinthe Green, Plate XXXT, and somewhat
larger woody dots of between Army Brown,
Plate XI,, and Cinnamon Drab, Plate XLVI,

- Brown dots more numerous on largest di-
ameter of fruit, becoming less numerous
toward the apex and base.

Flesh —Color—region next to skin (approx-
imately Y inch) between Cirvette Green,
Plate XVIII, and Bice Green, Plate XXI,
‘blending sharply toward the pit cavity to
between Deep Colonial Buff, Plate XXX,
and Chartreuse Yellow, Plate XXXI. Sur-
face of flesh on cut fruit shows scattered
-small fibers of between Buffy Brown, Plate
XI, and Dark Olive Buff, Plate XI.. Few
fibers near and parallel to green region near
skin are between Seafoam Yellow, Plate
XXXT, and Chartreuse Yellow, Plate XXXT,

- Surface of seed cavity, near and varying
from Pale Dull Green Yellow, Plate XVII.
Texture — fine. Fibers — few; fine. Rip-
ens—evenly; maturity season, April to Au-
gust, inclusive. Flavor—superior; nutty;
rich; free from sweetness, bitterness, and

| soapiness. Aroma——dmtmct and nut-like,
Eating quality: Excellent.
Shipping qualities: Good.
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Keeping quality: Fruit has excellent keeping qual-

ities, making a coating over the cut surface

- which dries and retains the moisture of the
fruit in fine condition for a long time. Fruit
does not lose ﬂavor after cutting as do some
varieties. |

Yield: Medium to heavy, depending upon the age

of the tree.
QOil content: From 17.85% in February increasing
as the season advances to 26 D9% in August
Seed -

Size —Small to medium, relative to size of
fruit. Breadth—134 to 2
Length—2 to 2% inches.
22 ounces for fruits Welghmg about 16
ounces. -

- Form.—Broadly ovate, symmetrical.

- Broadly rounded to flattened. Hilium—
broad. - Apex-—obtuse. Sides—equal.
germinating and split when taken from
fruit when described at end of rlpemng
season,

Surface—Rough. Seed coat adheres to seed |

when removed from ripened fruit.
Color of seed surface (seed coat removed)

- Between Onion Skin Pink, Plate XXVII,

and Vinaceous Cinnamon, Plate XXIX,
-shadmg to near Pale Pinkish Cinnamon,
Plate XXIX, at base.

with and irregular' line indentations are

colored with near Orange Cinnamon, Plate',

XXIX.
Iclaim:

A new and distinct variety of Avocado tree
characterized as to novelty by its slender, upright,

spreading habit of growth; size and shape of its

foliage; easiness of propagation by budding in

comparison with its parent variety; lateness of

blooming and ability to maintain many frult

thereon long after the period of maturity; the
production of fruit superior in both flavor, oil

content, and keeping quality; the ab111ty of the

fruit to ripen when cut hard without spoiling, to

seal over the cut surface when cut at soft-ripe
stage and remain in edible condition thereafter;
the habit of fruit to ripen evenly with relatlvely
high oil content, with rich, nutty, long-lasting

flavor and aroma after cutting; the distinctive

shape of the fruit and color of its meat with
scarcity of fibers, fine texture and absence of
sweetness, bitterness and soapiness; and relatively

small size and distinctive shape of seed substan-

tially as shown and described.
MELV]LLE M. GRAHAM

inches.
Weight—2 to

Base— -

Seed

Surface is dotted .
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