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Avocado Usage 

Avocado (Persea americana) is a tropical to subtropical fruit valued for its creamy 
texture, rich flavor, and exceptional nutrient density. Originating from Central America, it 
thrives in warm climates and is widely cultivated worldwide. Known as a “superfood,” 
avocado provides healthy fats, vitamins, and antioxidants that support overall wellness. 
Its versatility makes it ideal for both savory and sweet dishes, from salads and dips to 
drinks and desserts. 

 

Culinary Uses (Dishes) 

 Guacamole 
 Avocado salad bowls 
 Sushi rolls (California maki) 
 Avocado toast 
 Tacos and burritos 
 Avocado pasta sauce 
 Poke bowls 
 Sandwiches and wraps 
 Avocado egg boats 
 Creamy avocado soup 

Drinks 

 Avocado smoothie (milk or plant-based) 
 Avocado shake with condensed milk 
 Avocado-banana smoothie 
 Avocado matcha blend 
 Avocado yogurt drink 
 Green detox shake (avocado + spinach + pineapple) 

Nutrients per 100 g (Approx.)  

 Calories: 160 kcal 
 Fat: 14.7 g 
 Carbohydrates: 8.5 g 
 Fiber: 6.7 g 
 Protein: 2 g 
 Vitamin K: 21 µg 
 Vitamin E: 2.1 mg 
 Vitamin C: 10 mg 
 Folate: 81 µg 
 Potassium: 485 mg 
 Magnesium: 29 mg 
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Health Benefits 

 Supports heart health through monounsaturated fats 
 Helps improve digestion due to high fiber 
 Aids nutrient absorption (fat-soluble vitamins) 
 Supports skin health via vitamins C and E 
 Helps regulate blood pressure (rich in potassium) 
 Provides antioxidants that reduce inflammation 
 Supports eye health through lutein and zeaxanthin 
 Helps maintain healthy cholesterol levels 

Avocado Tree Characteristics 

Avocado (Persea americana) is an evergreen tree known for its dense canopy, rapid 
early growth, and high nutrient demand. It grows best in tropical to subtropical climates 
with moderate humidity. Mature trees reach 8–15 m depending on variety and pruning. 
They have brittle wood, are sensitive to strong winds, and require well-drained soils. 
Avocado trees are shallow-rooted, making them vulnerable to waterlogging but highly 
efficient in nutrient uptake when soils are aerated. 

They prefer full sun, especially during fruiting, but young trees benefit from 30–40% 
shade in the first 1–2 years to reduce heat and sunburn stress. 

 

Root Architecture 

 Shallow root system: 
80–90% of roots are found within the top 15–60 cm of soil. 

 Feeder roots concentrated near the surface: 
These fine, hair-like roots are extremely sensitive to low oxygen and waterlogging. 

 Few deep anchoring roots: 
Roots can penetrate deeper (up to 2 m) only if soil is loose, well-drained, and not 
compacted. 

 Mycorrhizal dependency: 
Avocado roots rely heavily on beneficial fungi to absorb nutrients, especially 
phosphorus. 

Physiological Behavior 

 Very high oxygen demand 
 Easily damaged by excess water 
 Poor tolerance to salinity 
 Requires continuous soil moisture without saturation 
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Growing Implications 

Soil Requirements 

 Must be well-drained (sandy loam ideal). 
 Waterlogging kills feeder roots quickly → leads to root rot (Phytophthora). 
 Raised beds or mounds recommended in high-rainfall zones. 

Watering 

 Requires consistent moisture, but never standing water. 
 Mulching helps keep moisture stable and protects the shallow roots. 

Shade & Sunlight 

 Sunshine demand: 
Mature avocado—full sun, 6–8 hours/day. 

 Shade demand (young trees): 
30–40% shade to prevent leaf scorch and trunk sunburn. 

Spacing 

 6–10 meters between trees depending on variety. 
 Avoid crowding because airflow reduces fungal issues. 

Wind Protection 

 Shallow roots + brittle branches → wind damage risk. 
 Windbreaks recommended. 
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Table: Avocado Growing Characteristics 

Characteristic Description 

Climate Tropical to subtropical, 15–28°C optimal 

Sun Requirement Full sun (mature), partial shade for young trees 

Rainfall 1,000–1,800 mm annually, evenly distributed 

Soil Type Well-drained sandy loam; pH 5.5–7.0 

Root Type Shallow, fibrous, oxygen-demanding 

Water Requirement Moderate, consistent moisture; avoid waterlogging 

Wind Tolerance Low–medium; requires windbreaks 

Growth Habit Evergreen, dense canopy, 8–15 m tall 

Spacing 6–10 m between trees 

Shade Tolerance Low as adults; moderate as seedlings 

Nutrient Demand High; responds well to organic matter and mulching 

Disease Sensitivity Highly susceptible to root rot (Phytophthora) 

 

Short Summary 

Avocado trees thrive in 
warm climates with full 
sunlight, well-drained soils, 
and consistent moisture. 
Their shallow, delicate root 
system determines most of 
their cultural requirements—
excellent drainage, mulching, 
and protection from 
waterlogging are essential. 
Young trees benefit from 
partial shade, while mature 
trees need full sun for optimal 
fruiting. Proper spacing, wind 
protection, and good soil 
aeration ensure healthy growth and strong yields. 
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Common Varieties in the Philippines 

According to agricultural reports and registration by National Seed Industry Council 
(NSIC) — plus local selections — these are among the main avocado cultivars known in 
the Philippines. buplant.da.gov.ph+2FAOHome+2 
 

Variety Name Skin / Fruit Description / Notes 

Parker 
Ovoid fruit, ~ 600 g, purple skin (thick ~1.1 mm), creamy yellow flesh, high 
edible portion. Scribd+2FAO AGRIS+2 

RCF Purple (also “RCF 
Morado / RCF 97-Av-03”) 

Ovoid–pyriform, ~ 391–400 g, reddish-purple skin (moderately thick ~1.2 
mm), creamy / firm flesh, skin peels off easily. ~ 80–81% edible portion. 
ovcre.uplb.edu.ph+2Scribd+2 

Cepillo Green 
Pyriform (pear-like) fruit, ~ 700 g (largest among common local varieties), 
green skin (intermediate ~0.9 mm thick), dark yellow flesh, 80% edible 
portion. Scribd+1 

Calma 
Ovoid fruit, ~ 600 g, reddish-purple skin (intermediate thickness ~1.0 mm), 
yellow flesh, ~ 80% edible weight. FAOHome+2Scribd+2 

Cardinal 
“Bottlenecked” fruit, ~ 400 g, deep purple-reddish skin (thick ~1.3 mm), 
yellow flesh (moderately fibrous), ~ 80% edible portion. FAOHome+1 

Uno 
Ovoid fruit, ~ 400 g, purple skin (rather thick ~2.0 mm), creamy yellow flesh, 
~ 80% edible portion. Scribd+1 

Other local accessions: 
“240”, “227” (purple-
skinned), and other 
seedling-derived types 

Various sizes (~500–600 g), skin colors ranging purple to green, generally ~ 
80% edible portion. Scribd+1 

 

Important context:  Historically many varieties were introduced (since early 1900s), 
but most were lost; today only a handful remain widely grown in the Philippines. 
Scribd+2FAOHome+2 The country broadly recognizes two “forms”: purple-fruited and 
green-fruited . Purple-fruited avocados remain more preferred in local markets. 
FAOHome+1 

 

  

https://www.buplant.da.gov.ph/images/Production_guide/pdf/AVOCADO.pdf?utm_source=chatgpt.com
https://www.scribd.com/document/175758167/Avocado-Production-in-the-Philippines?utm_source=chatgpt.com
https://www.ovcre.uplb.edu.ph/research/our-technologies/article/131-rcf-purple-avocado?utm_source=chatgpt.com
https://www.scribd.com/document/175758167/Avocado-Production-in-the-Philippines?utm_source=chatgpt.com
https://www.fao.org/4/x6902e/x6902e09.htm?utm_source=chatgpt.com
https://www.fao.org/4/x6902e/x6902e09.htm?utm_source=chatgpt.com
https://www.scribd.com/document/175758167/Avocado-Production-in-the-Philippines?utm_source=chatgpt.com
https://www.scribd.com/document/175758167/Avocado-Production-in-the-Philippines?utm_source=chatgpt.com
https://www.scribd.com/document/175758167/Avocado-Production-in-the-Philippines?utm_source=chatgpt.com
https://www.fao.org/4/ab983e/ab983e04.htm?utm_source=chatgpt.com
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Top 5 Varieties for Commercial Use in the Philippines 

Based on yield potential, flesh quality (edible portion, flavor), and institutional 
registration, these five stand out as the most recommended for commercial cultivation: 

1. Parker — high yield, good fruit size, creamy firm flesh, relatively large fruit. 
2. RCF Purple — smaller fruit but good quality, easier skin removal, consistent 

bearing. 
3. Cepillo Green — large fruit, good edible portion, appealing for green-skinned 

avocado market. 
4. Calma — moderately large fruit, local adaptation, good yield potential. 
5. Cardinal — though smaller, known historically; may suit smaller-scale 

orchards or mixed farming. 

These are the varieties officially licensed / recommended by NSIC or recognized in 
literature for potential commercial planting. buplant.da.gov.ph+2Scribd+2 

Best for Local Markets & Their Suitability 

 Purple-skinned varieties (Parker, RCF Purple, Calma, Cardinal, Uno, etc.) — 
Preferred by many Filipino consumers, presumably because of traditional 
consumption patterns and appearance. FAOHome+1 

 Green-skinned varieties (Cepillo Green, accession 240, etc.) — Could target 
niche markets or consumers who prefer green-avocado appearance; might also 
differentiate product offerings. 

 For commercial supply, Parker and RCF Purple are particularly promising due to 
their yield, fruit size and quality; Cepillo Green offers value for larger fruit demand 
or green-avocado niche. 

Challenges / Market Context 

 According to older reports, avocado is still largely grown in backyards or small-
scale orchards rather than on large commercial plantations in the Philippines. 
FAOHome+2Scribd+2 

 A significant limiting constraint: scarcity of certified planting materials (grafted 
plants from reputable nurseries). Many good varieties remain confined to a few 
nurseries/backyards. FAOHome+2Scribd+2 

 Also, susceptibility to root rot (fungal disease) remains a key concern — especially 
in poorly drained soils or waterlogged areas. FAOHome+1 
 
 

 

  

https://www.buplant.da.gov.ph/images/Production_guide/pdf/AVOCADO.pdf?utm_source=chatgpt.com
https://www.fao.org/4/ab983e/ab983e04.htm?utm_source=chatgpt.com
https://www.fao.org/4/ab983e/ab983e04.htm?utm_source=chatgpt.com
https://www.fao.org/4/x6902e/x6902e09.htm?utm_source=chatgpt.com
https://www.fao.org/4/ab983e/ab983e04.htm?utm_source=chatgpt.com
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Summary 

The avocado-growing scene in the Philippines is characterized by a limited but 
diverse set of local and registered varieties. Among them, Parker, RCF Purple, Cepillo 
Green, Calma, and Cardinal represent the top candidates for commercial cultivation 
because of their balance of fruit size, edible portion, yield potential, and consumer 
acceptance. However, widespread commercial expansion remains constrained by limited 
availability of certified planting materials and disease vulnerabilities — rather than lack of 
genetic diversity. For local markets, purple-skinned avocados dominate preference, but 
green-skinned varieties like Cepillo Green still offer alternative marketing and product 
differentiation. 

 

Intercropping Guide for Avocado  

Good & Bad Intercropping Partners — With Shade & Spacing Considerations 

 

Crop / Tree Role 
Shade 

Relationship  
Intercrop  Notes 

Recommended 
Spacing  

Coconut 
Primary 
canopy 

Provides high 
filtered light; good 
for young 
avocado 

GOOD 

Coconut spacing 
(9×9 or 10×10 m) 
gives space for 
avocado rows 

Plant avocado at 6–8 
m between trees 
under coconut grid 

Cacao 
Secondary 
crop 

Needs partial 
shade; benefits 
from avocado 
cover 

GOOD (If 
avocado 
planted 

older/higher) 

Works only if 
avocado is kept 
pruned and not too 
dense 

Cacao at 3×3 m or 
4×4 m between 
avocado 

Robusta 
Coffee 

Secondary 
crop 

Prefers 30–50% 
shade; fits under 
avocado canopy 

GOOD 
Avocado must be 
pruned to avoid 
overshade 

Coffee at 3×3 m or 
3×2.5 m rows beside 
avocado 

Papaya 
Light-
demanding 
fruit crop 

Does not tolerate 
shade from 
avocado 

BAD 
Papaya quickly 
becomes stunted 
under canopy trees 

Only workable if 
avocado is young; 
spacing 2.5–3 m but 
short-term only 

Orange 
(Citrus spp.) 

Secondary 
fruit tree 

Requires full sun; 
does not like 
shade 

BAD 
Citrus declines 
under canopy; 
disease increases 

Should not be grown 
under avocado; needs 
6–7 m full sun 

Coconut + 
Avocado + 
Coffee/Cacao 
(3-tier) 

Multi-storey 
Excellent 
combination 

VERY GOOD 
Mirrors natural 
forest layers; stable 
microclimate 

Coconut 9×9 m; 
avocado 6–8 m; 
coffee/cacao 3–3.5 m 
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Shade Considerations (Avocado as secondary canopy) 

Avocado gives: 

 Light to medium shade, depending on pruning 
 Best for: coffee, cacao 
 Not good for: papaya, citrus/oranges 

Avocado needs: 

 Full sun to fruit well 
 Young trees tolerate 30–40% shade (ideal under coconut) 
 NOT suitable under dense primary forest canopy 

Summary 

Avocado works very well as a secondary canopy under coconuts, creating a 
productive two- or three-storey system. It provides moderate shade that benefits coffee 
and cacao, making these the best intercrops. Papaya and oranges, which demand full 
sun, perform poorly under avocado and are unsuitable long-term. Ideal spacing centers 
around 6–8 m for avocado and layered spacing below for coffee/cacao. Overall, 
avocado fits best in diversified farms aiming for multi-storey perennial productivity. 

 

Market Demand & Acceptance  

 Strong agricultural base: Bukidnon remains the top-contributor province in the 
Philippines for agriculture and fisheries output. BusinessWorld+2Philippine News 
Agency+2 

 Local consumption + growing export opportunities: The country — including 
Bukidnon — is positioning avocado for export markets. For instance, exports of 
fresh “Hass avocado” from accredited orchards in Bukidnon (among other 
provinces) have gained access to markets such as South Korea as of 2023–2025. 
da.gov.ph+2Philippine Embassy Seoul+2 

 Potential in local and export markets: There is rising demand for healthy, 
high-value “superfruits” like avocado, both domestically and internationally. This 
suggests that well-produced avocado from Bukidnon could fetch good prices. Ox4 
27A+2Philstar+2 

 Existing market infrastructure in Valencia: Valencia City hosts public markets 
(central and farmer’s market) that receive produce from surrounding towns — 
these can be platforms for distributing avocado locally. Wikipedia+1 

So: Acceptance is modest but growing — especially if production is tied to 
export-ready or quality-grade fruit. For farmers in Valencia / Southern Bukidnon, avocado 
could tap both local market demand via city markets and national/international export 
demand. 

https://www.bworldonline.com/economy/2025/11/26/714871/bukidnon-tops-provinces-in-agri-fishery-forestry-output/?utm_source=chatgpt.com
https://www.bworldonline.com/economy/2025/11/26/714871/bukidnon-tops-provinces-in-agri-fishery-forestry-output/?utm_source=chatgpt.com
https://www.da.gov.ph/philippines-gains-korean-market-access-for-fresh-hass-avocado/?utm_source=chatgpt.com
https://ox4.27a.myftpupload.com/asia/agricultural-problems-and-solutions-in-the-philippines-2025?utm_source=chatgpt.com
https://ox4.27a.myftpupload.com/asia/agricultural-problems-and-solutions-in-the-philippines-2025?utm_source=chatgpt.com
https://en.wikipedia.org/wiki/Valencia%2C_Bukidnon?utm_source=chatgpt.com
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Risks & Challenges 

Risk / Challenge Description / Relevance to Bukidnon / Valencia 

Low traditional 
acceptance domestically 

Historically in the Philippines, avocado hasn’t gained popularity like 
mango or banana. Its flavor and lack of “sweet/subacid” taste limit appeal 
to many consumers. FAOHome+1 

Limited supply of 
certified planting material 

There’s a shortage of accredited nurseries and certified seedlings for key 
varieties, which constrains expansion. FAOHome+1 

Lack of varieties with 
ideal traits 

Most available varieties were selected for eating quality; there is a scarcity 
of avocado types with long shelf-life, oil content, disease (root rot) 
resistance — constraints for commercial scaling. FAOHome 

Infrastructure & 
post-harvest logistics 
challenges 

Inadequate farm-to-market roads, poor handling, and lack of cold storage 
— especially relevant in rural areas — can lead to high post-harvest 
losses. FAOHome+1 

Volatile market & price 
fluctuations 

Demand and prices can swing depending on season, quality, and supply; 
export markets may be competitive and sensitive to standards. Ox4 
27A+2Philstar+2 

Limited institutional 
support and R&D 
prioritization 

Avocado remains lower-priority compared with staple or major fruit crops; 
less research on disease resistance, improved varieties, postharvest, etc. 
FAOHome+1 

 

In a place like Valencia / southern Bukidnon, these challenges may be amplified by 
fragmented landholdings, limited cold-chain infrastructure, and the need for trained 
extension services. 

 

Opportunities 

 Export market access is improving: With formal approval (2023) for fresh 
Philippine avocado exports (e.g. “Hass avocado”) to markets such as South Korea 
— and increasing interest from markets like Japan — there is growing opportunity 
for Bukidnon producers to tap export-oriented value chains. da.gov.ph+2Philstar+2 

 Leverage Bukidnon’s strong agricultural output and conducive climate: 
Given that Bukidnon is already the country’s top agricultural producer, expanding 
into high-value crops like avocado makes sense to diversify income and raise farm 
profitability. BusinessWorld+2boi.gov.ph+2 

 Use existing market hubs in Valencia: Local markets and farmer-market 
infrastructure can serve as entry points for fresh avocado supply to consumers. 
Wikipedia+1 

https://www.fao.org/4/x6902e/x6902e09.htm?utm_source=chatgpt.com
https://www.fao.org/4/x6902e/x6902e09.htm?utm_source=chatgpt.com
https://www.fao.org/4/x6902e/x6902e09.htm?utm_source=chatgpt.com
https://www.fao.org/4/x6902e/x6902e09.htm?utm_source=chatgpt.com
https://ox4.27a.myftpupload.com/asia/agricultural-problems-and-solutions-in-the-philippines-2025?utm_source=chatgpt.com
https://ox4.27a.myftpupload.com/asia/agricultural-problems-and-solutions-in-the-philippines-2025?utm_source=chatgpt.com
https://www.fao.org/4/x6902e/x6902e09.htm?utm_source=chatgpt.com
https://www.da.gov.ph/philippines-gains-korean-market-access-for-fresh-hass-avocado/?utm_source=chatgpt.com
https://www.bworldonline.com/economy/2025/11/26/714871/bukidnon-tops-provinces-in-agri-fishery-forestry-output/?utm_source=chatgpt.com
https://en.wikipedia.org/wiki/Valencia%2C_Bukidnon?utm_source=chatgpt.com
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 Room for value-added products: Given global demand for “superfoods,” there’s 
potential for processed avocado products (e.g. frozen pulp, packaged fruit) if post-
harvest and cold-chain facilities improve. 

 Integration into diversified farming systems: Avocado can be integrated with 
other crops or agroforestry systems, which may reduce risk and make use of 
existing farmland while increasing overall income. 

 

Summary (for Valencia / Southern Bukidnon) 

Avocado cultivation in Valencia and surrounding areas of southern Bukidnon 
presents a promising opportunity — thanks to the region’s strong agricultural foundation, 
improving export access, and existing local markets. However, success depends heavily 
on addressing several constraints: ensuring access to good planting material; improving 
infrastructure for transport and post-harvest handling; and increasing consumer 
acceptance via marketing or diversifying into value-added products. 

If these challenges are managed (e.g. through cooperative nurseries, improved 
logistics, targeted export-grade production), avocado could become a valuable “cash 
crop” for smallholders and agripreneurs in the region — complementing existing crops 
and leveraging Bukidnon’s leading position in national agricultural output. 

 


