
Programs and 
Packaging





Mission Produce offers a full lineup of 
innovative merchandising programs and 
packaging options to help you optimize 
your avocado program for profitability, 
efficiency and consumer satisfaction. 

Work with our talented team of experts 
and create a year-round avocado 
program specifically tailored to your 
marketplace and store format.



In-House Category 
Management and Data-
Driven Intelligence
Our in-house team of analysts and data specialists 
are available to help you make choices that will 
make you more profitable, attract more shoppers 
and reduce shrink.
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AVOCADOS AND DON’TS 

Avocado Best Practices Guide
for Grocery Retailers

1

Avocado Best Practices Guide 
for Foodservice

AVOCADOS AND DON’TS 

1

Quality Reference Guide

AVOCADOS AND DON’TS 
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AVOCADOS AND DON’TS 

Avocado Best Practices Guide
for Grocery Retailers

Industry Leading Best 
Practices For Avocado 
Handling, Merchandising and 
Managing Quality
Follow these simple practices and discover 
how to offer your shoppers the world’s finest 
avocados at their peak quality and flavor, when 
they are ripe and ready to eat.

1

Avocado Best Practices Guide 
for Foodservice

AVOCADOS AND DON’TS 

1

Quality Reference Guide

AVOCADOS AND DON’TS 
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RECOMMENDED STORAGE AND  
HANDLING TEMPERATURES

JAN FEB MAR APR MAY JUN JUL AUG SEP OCT NOV DEC

California

DID YOU KNOW?

Mission Produce supplies avocados from different growing 

regions with overlapping seasons of availability in order to provide 

a consistent year-round supply. The Country of Origin (COO) 

is clearly marked on each box, so you can adjust your optimal 

storage temperatures (as advised in the above chart) accordingly.

38oF
3.3oC

38-40oF
3.3-4.4oC

Mexico 38-40oF  
3.3-4.4oC

42oF  
5.5oC

40-42oF  
4.4-5.5oC

Chile

40-42oF  
4.4-5.5oC

New Zealand

Peru 42oF  
5.5oC

Colombia

Dominican
Republic

HANDLING AND STORAGE 
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Recommended storage temperatures for avocados can vary due to seasonality 

and country of origin. In general, cooler temperatures between 38oF - 42oF/ 

3.3oC - 5.5oC are acceptable for all counties of origin throughout the year. 

Low maturity fruit will maintain its quality and shelf life at slightly warmer 

temperatures such as 42oF/5.5oC. As the maturity and dry matter of the fruit 

increases, the storage cooler temperature should be reduced in order to increase 

shelf life. Higher maturity fruit will begin the ripening process more quickly due 

to higher oil content. 

Once ripe, cooler temperatures around 38oF/3.3oC will extend the  

shelf life of the ripe fruit and help to slow down the fruit from continuing the 

ripening process. Note that ripe fruit is less susceptible to cold damage, so 

storing at these temperatures will also help to maintain quality.

38 °F 42 °F
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40-42oF
4.4-5.5oC

40-42oF  
4.4-5.5oC

38-40oF  
3.3-4.4oC

38-40oF  
3.3-4.4oC

42oF  
5.5oC

38oF  
3.3oC

38oF  
3.3oC

42oF  
5.5oC

40-42oF  
4.4-5.5oC

38oF  
3.3oC

40oF  
4.4oC

42oF  
5.5oC

42oF  
5.5oC

43oF  
6oC

40-42oF  
4.4-5.5oC

40oF  
4.4oC

40oF  
4.4oC

38-40oF  
3.3-4.4oC

38oF  
3.3oC

42oF  
5.5oC

40-42oF  
4.4-5.5oC

40oF  
4.4oC

3.3 °C 5.5 °C
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HOW TO CUT AND PIT AVOCADOS
Ensure safe handling by following these simple steps to cutting and pitting. 

Be sure to fully wash and dry avocados before slicing with a sharp knife.

1 2 3
Starting at the stem end, 
slice the avocado in half 

lengthwise, gently guiding 
the knife around the 
perimeter of the pit.

Gently twist the two  
halves apart.

Insert a spoon between the  
pit and the pulp and gently  
work the spoon around the  

pit to dislodge it.

Some chefs prefer to use a sharp chef’s knife to dislodge the pit, thwacking the heel of  
the knife deep into the pit then twisting the knife to dislodge the pit. This method is  

e�ective, however the risk of knife injury is increased. It is recommended that the avocado  
be either placed on a secure cutting board rather than being held in the hand, or  

that the hand holding the avocado is protected with a folded kitchen towel.

THE KNIFE METHOD

SWITCH SIZES WITH EASE
Thanks to Mother Nature, avocados yielded at harvest vary in stature. With Mission’s measurement resources, 
you have flexibility when it comes to the size of avocados you use. Jumbo, large, or small, any size fruit can 
yield the amount of pulp you need.

Use the chart below to find yield by size and preparation. This allows you to predict the yield for di erent 
avocado sizes, enabling greater flexibility based on inventory and availability.

EXAMPLE: 1 Size 36 Avocado Yields 1 1/2 cups Avocado Slices
-and-

    2 Size 70 Avocados Also Yield 1 1/2 cups Avocado Slices
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1 cup 7/8 cup15/16 cup 2/3 cup

Cup 3/4 cup + 3 TBSP 2/3 cup
2/3 cup +

1/2 TBSP
1/2 cup

1 cup

8 oz

7/8 cup

7 oz

15/16 cup

7.4 oz

2/3 cup

5.4 oz

Cup 

Slices

Cup 

Oz

1 3/4 cups

18 slices

1 1/4 cups

14 slices

1 1/2 cups

16 slices

1 cup 

13 slices

Cup 

Dices

1 1/2 cups

108 dices

1 cup + 2 TBSP

92 dices

1 1/3 cup

100 dices

1 cup

80 dices

32 36
40 48

(1 cm wide)

(2x1x1 cm)

1/2 cup 1/3 cup7/16 cup 1/4 cup

1/2 cup
1/3 cup +

1 1/2 TBSP
3 1/2 TBSP

1/2 cup

3.9 oz

1/3 cup

2.6 oz

7/16 cup

3.6 oz

1/4 cup

2.25 oz

2/3 cup + 5 TBSP

12 slices

2/3 cup

8 slices

3/4 cup + 1 TBSP

10 slices

1/3 cup + 1 TBSP 

6 slices

3/4 cup

64 dices

1/2 cup + 1 1/2 TBSP

48 dices

2/3 cup

52 dices

1/3 cup

32 dices

60 70 84 96

1/3 cup +

1/2 TBSP

WORLDSFINESTAVOCADOS.COM
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Cup

98RIPE

The first step to ensuring that avocados are served at their peak of  

freshness and flavor is understanding the stages of ripeness for Hass  

avocados. Color is NOT always an indicator of ripeness. The best way  

to judge ripeness is to feel for uniform softness.

STAGE 1
Hard

Fresh off 
the tree, the 

avocado is very 
hard with no 

give.

UNTIL RIPE 
IF HELD 

AT ROOM 
TEMPERATURE

 5+ DAYS

STAGE 2
Pre-Conditioned

Ripening has 
begun, but the 
avocado is still 

very firm.

4-5 DAYS

STAGE 3
Breaking

As it ripens, 
the avocado is 
firm but yields 

slightly 
to pressure.

2 DAYS

STAGE 4
Firm-Ripe

The avocado is 
ripe, and yields 

slightly to gentle 
pressure.

STAGE 5
Ripe

The avocado is 
ripe, and yields 
easily to gentle 

pressure.

UNTIL RIPE 
IF HELD 

AT ROOM 
TEMPERATURE

UNTIL RIPE 
IF HELD 

AT ROOM 
TEMPERATURE

BEST FOR 
SLICES AND 

CUBES

BEST FOR 
MASHING AND 
GUACAMOLE

APPROXIMATELY APPROXIMATELY APPROXIMATELY

RIPE RIPE
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5 STAGES OF RIPENESS 

8

2 DAYS

FEELS SO RIPE
There are two ways to judge avocado ripeness. Most experts recommend that you feel for uniform softness to 

determine the ripe level. A penetrometer can also be used to measure avocado stages, however testing has 

proven that using a penetrometer is inconsistent. There are pros and cons for each method:

PROS CONS
Non-destructive testing method
 
Can assess a large sample size on  
every pallet/pack

No special equipment required

Quick  

Assessor considers whole fruit characteristics

X

X

Subjective; dependent  
on person 

Requires training

ASSESSING RIPE STAGE BY HAND

PROS CONS
Only a small amount of training needed X Destructive testing method (can only  

assess a small sample) 

Small sample size may not be  
representative of entire pallet/pack

Not always consistent with true stage 

Inconsistent readings unless using a fixed stand

Requires specific and expensive equipment

Results can vary based on fruit temperature

Inaccurate results if procedure is not followed

Outputs quantitative measurement that is 
often inconsistent and does not consider 
factors like seasonality and temperature

X

ASSESSING RIPE STAGE BY PENETROMETER
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48 60 70 84

60 70 84

32 70 84

32 36 84

32 36 40

32 36 40 48

32 36 40 48 60

32

36

40

48

60

70

84

32 36 40

32 36 40 48

36 40 48 60

40 48 60 70

48 60 70 84

60 70 84

70 84

SALADSSMOOTHIES

@missionavocadosSmart sizes for any AVOccasion.

S E R V E S  4 +

@missionavocados

STUFFED AVOCADO

GUACAMOLE

PARTY PLATTERS

PLU 4770PLU 4046

Dual Size Merchandising and 
Consumer Education Program
Boost profits by carrying two bulk sizes.

CONSUMER EDUCATION POS

RETAILER S IZ ING GUIDE



Dual Stage Program and 
Consumer Selection Tips
Increase shopper spend by offering ripe and 
almost ripe avocados.

CONSUMER EDUCATION POS

With Mission’s READY ripe avocado program, 
simultaneous merchandising of ripe and 
almost-ripe avocados encourages shoppers 
to stock up and enjoy avocados at the peak of 
ripeness today and days to come.

How It Works:

1 3

2 4

Receive Stage 4 ripe and Stage 2 preconditioned 
avocados custom-staged by Mission Produce’s expert 
ripe team. Boxes of Stage 4 ripe avocados will be clearly 
labeled with a “Ready” sticker to make merchandising 
easy for produce department personnel.

Create a destination display of bulk avocados where
“Ready for Tonight” (Stage 4) and “Ready in a Couple 
Days” (Stage 2) avocados are displayed side-by-side. 

Merchandise each side of the dual display with 
Mission Produce’s fun and informative point of sale signage. 
Draw attention to the second avocado choice so shoppers 
know to buy both.

Sell more avocados per shopping trip. Shoppers will stock 
up so that a ripe avocado is never out of their reach!

Reduce 
shrink

Increase shopper spend 
as they buy BOTH ripe & 
unripe avocados

Meet shopper 
desires to enjoy  ripe 
avocados every day

Expand your avocado 
category & increase 
sales velocity

Give shoppers what they want, when they want it.

Ready!



Peru Season Merchandising 
and Consumer Education
Help shoppers understand how to check for 
ripeness on thick and bumpy skinned fruit.

BACKROOM POSTER

ONSITE TRAINING

CONSUMER EDUCATION POS

Gently press the top!

The growing climate for some avocados can 

These avocados are just as creamy 
and delicious inside when ripe, but 
the thicker skin calls for judging 
ripeness in a different way. 
They may feel firm even when ripe, as 

avocados, gently press the narrow top 
of the avocado to feel for softness. 

PERU



Premium Packaging
Add Mission bags to your program to 
increase incremental sales.



Mixed Size #2 Grade 
Merchandising and Packaging

PROMOTIONAL PACK AGING

CONSUMER EDUCATION POS



Value-Added Packaging for 
Single-Serving Avocados

PROMOTIONAL PACK AGING



WORLDSFINESTAVOCADOS.COM


