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Figure 1. Effect of harvest time on ten fruit weight in olive cultivars
(Maximum: third harvest, minimum: first harvest)

SOl gz plez Sulo p b (5 5lo gime NS poeiy
Sy SWoge aSil Lo 4y (Silig)S o8, (Y JSS)
s a4y g 09 o oolaiul iS5 je9, jelate 4 L o)l
Ol (o it Ogs 0aedld oyl Oy guody aS)
S Olyuss o )0 Vo) Sz bolo jo (489, lade
A elaie 4 Cel g cplplo wwllo 1) (gl cllo 4
b a ol ST L T il ofs, (e i
Qo) (e oS 0l lid pe blae sla Sl el
5 €9y 0y 0 5 poler by o Sis sk
29 SHg,S 90,5 slapd, o o Jlade (p e

A sowlive ‘hjo 9 Ja‘ CA...JLJ).’

S solo jo (y9; lude
2ok g 08 b sasliast @l 4 a2y b
S g vy ) maw o Sis bole (o (€4, Hlade
WsllaSeal 03, & bgiye (18, jlako (pyidan 05
cuils 3l (Sl )S 63, a4 ol e 5 o
a5 ol cdslin ol )_..:l) wor 5o () Jeaz)
ogee (s S8 50 5 Waoges &5l b ()89, e
Slde S a5l g WS e T RS
iS85 sk wilego (Bl ol v o Al
Sbld 4 9wl sdslice Jol cudlo g jo €9, Hlode

Cblo 0 (Jg ey 093 Hlake aliin 4 el



a2

o S 85 O LA gl OIS (e (o) 23590
03y 4 baye 315 el cntie b, )-'-’L’
Bl (Sls)S o8y @ )] 2 %eS g 09 Llg S
o (S g oyt Gizmen () Jgom) Sl
Jsl s ez cdlop ;o cusp a4 a3l o (318
A Col ools lis gy (V) JSK5) ael canoa
Ol 4 3l Jled o gl g sy 5o
Jls 5 (Cuevas et al., 2001) |3 Jlo Jsame
50 Sglas Koo sem 9 (Lavee et al., 2006) s ol
Gﬁwg’%—?ﬂﬁhﬁ'ﬁ’sJL“nﬁ)‘\%L@Jj)w

S5l

70
60

o

o o

w23l 9 GE9) @ea w0gae (9 2 Bl oy U i e g (Sl

sgbar cilsy ey walie Glaime i Ly
D)8 o )"‘"L' s Jlo Jyaze g5, sl e
09y 8025 laie iy a5 el 5o Wb Whoges
20w el a5 alKin igd cuils o ls S92
3l g ogbioe by ) gea S)logine jsbas wdly
Sgbisr SySslr am Jad gl LS Sbnles
.(Lavee, 1996; Ravetti, 2008)

o3I Js
),.,b ol 9 o3, ),.,L, o lCawad, =l a4 ag b
‘5me3) 2>L.u )é u.n)TJf )Lo...w » 6)‘\)@“ )Luuu.’

b a a
c C

50
4
30
2
1

0

Oil Contentindry matter (%)

.27-Aug 11-Sep

27-Sep 12-Oct 27-Oct

Harvest times

05 slapd, s sole o (85 Hlade p clloy plej LSBT S

Figure 2. Effect of harvest time on oil content per dry matter in olive cultivars
(Maximum: fourth harvest, minimum: first harvest)

180
160

ab b a
140 c
120
100
80 d
60
40
20
0

number of inflorescence per branch

.27-Aug 11-Sep

27-Sep 12-Oct 27-Oct

Harvest times

O sleed, o asls ;o 31 S Jled p il oley 36 Y S

(gl coisls o yiaS o loz calils o0 iden)
Figure 3. Effect of harvest time on number of inflorescence per branch in olive cultivars
(Maximum: fourth harvest, minimum: first harvest)
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Figure 4. Effect of harvest time on number of flower per branch in olive cultivars
(Maximum: second harvest, minimum: first harvest)
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Figure 5. Effect of harvest time on percent of complete flower formation in olive cultivars
(Maximum: third harvest, minimum: fifth harvest)
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Figure 7. Effect of harvest time on percent of final fruit set in olive cultivars
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a a
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35 b
3
2
15
1
0.5
0

Ten fruit Oil content Number of Number Flower with Initial Final
Cultivar weight per dry matter inflorescence of flower developed ovary ~ fruitset  fruit set

(gr) (%) per branch per branch (%) (%) (%)

Conservolea 83.07b 59.13b 263a 341b 49.7b 7.8b 6.3b

Amygdalolia 95.92a 62.53a 188c 373a 22.8c 2.2c 1.7¢c

Karidolia 73.77c 58.8¢c 80e 261d 14.6e 1.4d 1.1d
Zard 53.1d 44.27d 20f 105e of Oe Oe
Rouwghani 44.46e 55.06e 114d 343b 17.4d 1.3d 1d
Koroneiki 10.369 45g 0Og of of Oe Oe
Arbequina 26.97f 58.68f 222b 286¢ 71.6a 14.6a 13a

Means within a column followed by the same letter are not significantly different at (p<0.05) according to the Duncan’s multiple range test.
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ABSTRACT

In order to evaluate the effect of harvest time on fruit weight, oil content and fruit bearing in the next year
in some cultivars of olive (Conservalea, Amygdalolia, Karidolia, Koroneiki, Arbequina, Zard and
Rouwghani), an experiment was performed as a split plot in time based on CRD (Completely
Randomized Design) with three replications at olive research station (Tarrom—Zanjan) during 2013 and
2014. Results showed that among the cultivars, Amygdalolia had the most (number of inflorescence and
flower per branch, fruit weight and oil content). Also, highest percentage of complete flower formation,
initial fruit set and final fruit set were obtained in cv. Arbequina. According to the effect of harvest time,
the most fruit weight was observed at the third harvest. Fruit oil content reached its maximum level at
fifth harvest time. Effect of harvest time on flowering and fruit set in the next year, indicated that the
highest number of inflorescence and flower per branch as well as maximum percentage of complete
flower formation, initial fruit set and final fruit set were obtained at the fourth , second and the third
harvest time, respectively. Interaction between harvest time and cultivar on fruit fresh weight, oil
percentage, inflorescence number, flower number per branch , complete flower formation percentage ,
initial and final fruit set were significant (p<%21). Due to evaluated traits, the best olive fruit harvesting
time to prepare canned and oil extraction should be late September and late October respectively.
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