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Abstract
Statement of the Problem: Avocado is rich in oil (15–30 g per 100 g), mainly consisting of monounsaturated fatty acids with oleic (the main fraction) linoleic, palmitoleic and linolenic acids in decreasing order of abundance. Its nutritional value is also associated with other nutrients, such as vitamins, minerals, dietary ﬁbre and phenolic compounds. Overall, a diet rich in avocado is associated to hypoglycemic, antihypertensive, antioxidant, anti-obesity, antimicrobial, and hepatic-protective eﬀects. One of the main constraints for consuming and marketing avocado fruits is the long-term storage. Approximately, 25% of the worldwide production is lost due to the high perishability of the fruit.  Methodology & Theoretical Orientation: Developing new processing biotechnologies would increase the shelf life and enhance the nutritional value, thus disclosing new market and business opportunities. This study investigated the capability of selected autochthonous lactic acid bacteria to enrich the portfolio of bioactive compounds of avocado fruit (Persea americana Mill.), with the perspective of producing dietary supplements or pharmaceutical preparations. Findings: Fermented avocado puree resulted in high levels of total free amino acids. Fermentation also led to a marked increase of antioxidant activity, with the highest levels found in water and hexane soluble extracts. Bio-converted phenolic compounds and fatty acids derivatives resulting from bacterial metabolism were likely responsible for the increased antioxidant activity. Fermentation caused the fortiﬁcation of avocado puree with some hydroxy fatty acids, which deserved marked attention due to their health-promoting activities. Oleic and linoleicacids werehighly metabolized by Lactobacillus plantarum AVEF17, leading to high levels of mono, di-, and tri-hydroxy-octadecenoic acids. Conclusion & Significance: By using tailored lactic acid bacteria strains to the diverse plant environmental conditions, the development of novel fermented foods enriched in functional fatty acids derivatives is expected in the future.
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Figure 1. Exploitation of avocado puree through fermentation.
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