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Question and Hypothesis

Question: What 
is the best way 
to store an 
avocado? Hypothesis: The best way 

to store an avocado is 
covered and in a cool place.



Abstract (Part 1)
For my science fair project I did a study on the best container to store an avocado in. Why 

I did this was because I was interested to see the results and I wanted to put the data to good 
use. My hypothesis was that an avocado would be stored better in a place that was cold and was 
covered with something. I had 4 avocado halves and I covered 2 of them in a clear plastic wrap. 
Then I put a pair of 1 covered and 1 not covered in cold temperatures and the other in room 
temperature. I checked on them at different timestamps and recorded my data. The cool, 
covered one did the best out of all of them, not seemingly changing in color and did not go bad 
at all, a nice green on the inside. The cool, uncovered one did okay and did not change color on 
the outside or inside but when I felt the avocado it was stiff from the oxygen it was exposed to. 
The room temperature covered one was really brown and went bad but the cover on it helped 
just a little bit; it was green inside and was still good to eat, just very unpreferable. The room 
temperature uncovered one went bad, and was almost completely black when I had finished 
the experiment, and when I cut into it, it was the same as the surface of the avocado. When I 
was doing my experiment I set timestamps to check on them for and I set them to 1 hour, and 
then 12 hours and then 24. When I checked on them at the 1 hour mark I was surprised to see 
how much they had changed in only 1 hour. Continued on the next page… 



Abstract (Part 2)
The ones in cool air were fine and had not changed but the ones in room temperature air had 
almost gone completely brown already. At the 12 hour stamp though, all of them were the 
same as the 1 hour stamp. Now that I have finished this experiment I will use this data, in 
which it will apply to a practical application, giving people a wider knowledge on this topic.



Background Research
Sometimes you are eating an avocado and suddenly you need to do something else, 

or want to save the other half of the avocado for later. So you put the avocado in the 

fridge and you come back to it tomorrow. Sadly, avocados go bad very easily. So now the 

other half of your avocado has gone bad, and looks quite brown. What makes an avocado 

go bad so quickly? The way it is stored is a key part to keeping an avocado from going 

bad, as well as the temperature your avocado is stored at. Or maybe you have an avocado 

that is just not ripe enough and you want to let it ripen. Where do you put the avocado to 

let it ripen but not go bad? Where do you want to store and preserve it? The color and 

texture of the avocado is one way to tell if it is good to eat. My science fair project for this 

year is based on that. My question is: What is the best way to store an avocado? My 

hypothesis is that it will probably be stored in a place that is cold and stored in something 

that will cover it up, and not allow air to get in. Continued on the next page…



Background Research
One reason I think my hypothesis is correct, is that avocados ripen very easily. 

Sometimes they even over ripen. If put in a cold place it will slow the ripening 

process (Timberlake, 2021). And why do I think it will store better in a container or 

something that will cover it? Because avocados oxidize faster than most fruits or 

vegetables when exposed to air. (Fincher, 2021)

Most people think that color is the best way to tell if an avocado is ripe. This is 

one way to tell if an avocado is ripe, however it is not actually very accurate.  

Avocados are picked from the tree bright green, and they ripen on the way to the 

store or supermarket it will be sold at. As soon as they are picked from the tree it 

triggers the ripening process. At the store, most people pick out their avocados 

from color. There are certain times when an avocado can be a nice dark green color, 

what people would think to be ripe, however they are just not ripe yet (Fuller, 2016). 

So how can you tell when an avocado is ripe? Continued on the next page…



Background Research
If you need to tell whether an avocado is ripe or not, use the texture and mushiness of the 

avocado to help you tell. But there are ways to squish the avocado and accidentally mush it. 

When squeezing your avocado use your palm, not your fingertips or your fingertips will just 

sink right into the avocado and will mush it up. You need to make sure it is not too firm or that 

will mean it is not quite ripe yet. But you will also have to make sure that it is not too soft or it 

will be brown on the inside and will not taste as good as a ripe avocado (Fuller, 2016).

There are just some times that you would like to eat an avocado and have some left over. 

Where do you store it? My hypothesis was that the best way to store an avocado is in a cold 

place and with something covering it. Avocados ripen easily but will slow the ripening process 

if cold. The color of an avocado is one way to tell if an avocado is ripe, although it is not 100% 

accurate. A more accurate way to tell is the mushiness or softness of the avocado. 



Materials

● 2 Ripe, Medium-sized Avocados

● Any cutting board

● A knife

● Some sort of cover/film material (ex: tinfoil, clear plastic wrap)

● A cold place (such as a fridge or freezer)

● A room temperature place (your house should be fine)



Procedure
1. Slice 2 avocados down the middle, scooping out the pit.

2. Cover 2 of the half-slices, so that no air will escape, in some sort of food wrap.

3. Place 2 of the half-slices in a cold place, making sure one has food wrap on it, 

and the other one is bare. 

4. Place the other 2 in a room temperature place, and one of them should have 

the food wrap.

5. Check at 1 hour.

6. Check at 24 hours.

7. Inspect them and record data down about color mushiness, etc.

8. You have your results!



Data and Graphs

For Science Fair I created an experiment 
with avocados that measured the best way to 
store an avocado through using photos and a 
short graph for data. The graph was of how 
brown and rotten they got after I finished the 
experiment. 1 was for not brown at all, 2 was for 
a little brown, 3 was for more brown, 4 was for 
really brown and 5 was for almost black. I put a 
half-avocado in a cool place, with plastic 
covering on it to keep out air, and did the same 
with another 3 half-avocados but put them all in 

different conditions such as one that was cool, but was not covered and the same pair in 
room temperature air. After checking on these after a couple of time stamps, I pulled them 
out and inspected them, recording my data. 

X 

Y



The pair of avocados before I started testing them. Room temp left, cold right.



The avocados after 1 hour. Room temp left, cold right.



The avocados after 24 hours. Room temp left, cold right.



Conclusion
How I started my experiment was I opened the avocados, covering two and 

placed one that was covered, and one that was not in cool temperatures and room 
temperature air. My hypothesis at the beginning of my experiment was that a 
covered avocado in an area that was cold would keep better than an avocado that was 
at room temperature, and exposed to air. My hypothesis was proven correct during 
my experiment when I tested the avocados at room temperature and then at cool 
temperatures with and without covering it. The procedure was done correctly 
following the guidelines I had set, and the results of this experiment are controlled so 
nothing could really go wrong during the procedure and experiment, and the process 
was effective and worked. The way I recorded my progress and data were photos of 
the avocados after certain periods of time which showed the timeline of how the 
avocados slowly went bad and how fast some of them started going bad than others. 



Suggestions for Future Research
 If I were to do this experiment with avocados again I would do the same thing 

but add more variables to test such as squeezing different types of citruses on the 
avocados, such as lemons and limes, and putting it in different environments, such 
as a wider variety of temperatures. Other ways I would change this experiment 
would be to take out the variable of temperature and change the types of material 
covering the avocados instead of just clear plastic covering and experiment with 
different brands of coverings. Another thing I could try is to experiment with types 
of avocados from around the world, grown in different places. Maybe I would also 
just try it again on its own without any added variables and just keep the avocados 
in the environment that I set for much longer and see what would happen over the 
course of a month to gather more data, instead of a quick experiment that had a 
week's worth of data. 


