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Table 1. Analysis of variance for fruit characteristic of olive cultivars in 2011 and 2012

RIBE S Py e oSNl S Cosb
505853 ¢S O3 95 050 O3 cn 4 458 o gen
Oil contents in Oil contents in dry Fruit mean Pulp/ ston Fruit
o fresh weight weight weight ratio moisture
6:\5T \¥4. Yy \¥4. AR \Ya. AR \¥4. Yy \Ya. Y4y
S.0.V. Sl ple (f, 2011 2012 2011 2012 2011 2012 2011 2012 2011 2012
Replication NS 2 6.17 1847  0.05 0.05 0.048 0.02° 0.40 1.24 2.25 2.69"
Cultivar o 17 60107 63.027  1.63" 1517 16307 4447 67697 7836 34507 2370
Error L= 34 6.46 3.60 0.05 0.05 0.044  0.01 3.61 4.27 2.58 0.81

*and ** : Significant at probability levels of 5% and 1%, respectively.
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Table 2. Harvest time and final fruit set percentage of olive cultivars in 2011 and 2012

s Ole 050 JSE5 g Ao
Harvest time Final fruit set percentage
4. AR 4. AAR
Cultivars )l 2011 2012 2011 2012
Moraiolo Sl 23 Nov. 53TY 30 Nov. 5374 0.16fg 0.07f
Rya Sebibna Lew by 30 Nov. 53T4 06 Dec. 53T 0.79bc 0.55d
Lechin o316 Dec. oLlTYs 26 Nov. 5T 0.14g 0.40de
1-79 I-79 27 Oct. olTe 2 Nov. otV Ll4a 1.00b
Fishomi Rodbar Sk id 20 Nov. oLTYa 30 Nov. 534 0.86b 0.46d
Nechara Lls 26 Nov. oLTo 03 Dec. S3THY 0.99 b 1.03ab
Taggiasca K 20 Nov. oLTYa 26 Nov. 2376 0.09¢ 0.04f
Zard 5,5 16 Nov. oLTYs 20 Nov. oLTya  0.12¢g 0.18ef
Morcona LsS,s 07 Nov. oLTY% 10 Nov. oLTs  0.05¢ 0.10f
Carolea T4s5 18 Nov. oLTYY 24 Nov. STY 0.21lefg 0.06f
Hojiblanca K% > 16 Nov. oLTYs 20 Nov. oLTYs  0.45de 0.22ef
Nocellara Del Belice a=ds Js )Mex 16 Nowv. oLTYs 20 Nov. RUAL 0.46de 0.21ef
Pendolino sds 18 Nov. oLTYY 23 Nov. STy 0.43def 0.54d
1-77 1-77 13 Nov. oLTYY 20 Nov. oLTye 0.06g 0.14f
Parantezana Ulst, 27 Nov. 5»3T# 03 Dec. TY 0.28defg 0.24ef
Coratina s, 23 Nov. 53TY 30 Nov. 5T4 0.30defg 0.79c
Leccino s 27 Oct. oLTo 02 Dec. oLty 0.56¢d 1.20a
Frantoio 2514 12 Nov. oLTYY 20 Nov. oLTYd  0.32defg 0.15f
a1 Sl el 3 13 e ) 6 0 g 53 e g o Soe

Means with similar letters in each column are not significantly different at 1% level of probability.
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Fig. 1. Two years mean comparison of final fruit set percentage of olive dultivars
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Bars with similar letters are not significantly different at 1% level of probability.

60 -
Lo a a a a ab ab
3 & 50 - ¢ cde be cd cd ¢ cde cd be b P cge
2 8 € ef e
™~ 40 -
Y=
%8 30 -
JH—4
\.‘2520-
w.,'_“51[;,.
58 4.
W &S A 2 2B PN O N 2 O
FFE VFP PSS T EF
o (& o (SN S N C SIS HEEN
@Qﬂ«a" \oo@‘ NI AR S <? . & C <
: d
< <
Cultivar 5

oﬁ,‘r\;,\oxwuuﬁy},.&p,mujadﬁspwuﬂ-w S
Fig. 2. Two years mean comparison of oil contents in fruit dry weight of olive cultivars
L 1Y Jlexs| cla.w 23 )13 gae oMl BB alie oy o L O 2w
Bars with similar letters are not significantly different at 1% level of probability.

515 o5 5 o g S 055 53 B3 585 SN (> 050 o) 55 855
03553 rbay deod FY/FY SFY/AY Fe/oY Jlo a 55 LSS (s o5 L3 57 ol
Aoy ol Gdod 53 bl 0 g S o3 VE/FY s YA/ A FFIVA O 5 Il g



Lad Ol g 53 0535 Calides pB,l 0 g0 Dl st (& 1 2150

SVANMA Y WL s 5 77 5T dy S
shlose s Tals S el by e \YAY Jlu o
(Y Joda) 55 VP s YWM L s 5 4
JLM,>)>¢~&_¢O_1|¢:§1_,M_%LL
Tady S plslas sls Ol (F JS8)

30 Aty (p s bl 90 51T

Al ly 5055 40

25.0

15.0
10.0

By a:l.ﬂ):u.c}).\..a)J
Oil in fruit weight (%)

o
o O

il T L 53 53 035 53 (1 3 65,
G 3 ST FYA S YUN s
u,:w\gﬁ\cw,\j\&;)jv;)ﬂ;l,
e a0y ol (s oy YU e,
5y 5 ailaie 53 CoiS Cobb (w3 Shes
3510 | axdllae
30 o5 osle ys o9y A ys Ll

eBLl 4 Ls e 855 Loy o i WA L

20.0 bc d d def ef

Cultivar 5

O}:'.’.J CG)‘O‘}:’AJ}'OAUJJ&‘}J M))Aj‘.w}; g}.‘.idlﬁ"w.u‘_r ls “
Fig. 3. Two years mean comparison of oil contents in fruit fresh weight of olive
cultivars
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Table 3. Mean comparison of quantitative characteristics of olive cultivars in 2011 and 2012

AN 50 (ladle 53 0535 ol o ge (a8 Sl ot e g lin —F J gt

2011 ¥4, 2012 Y4

ok O RITETIE RISETIE o4 Zusb ok O RISETIE RISETIE 04 Zusb

o O35 ot 4y S S (5059 (S 0 5) o 033 PS4 (5 059 (S 035)
ey Fruit mean  Pulp/stone Oil content Oil content Fruit moisture Fruit mean  Pulp/stone Oil content Oil content Fruit moisture
Cultivar weight(g) ratio (% FW) (% DW) (%) weight(g) ratio (% FW) (% DW) (%)
Moraiolo 3.4f 5.15bc 17.68+1.1de 49.6+2.7a 57.243.54c 3.9de 6.10a 19.4+1.1b 47.06+£2.1ab 56.34+3.45b
Rya Sebibna 3.5fg 5.48b 16.4+ 0.7fg 38.79+1.9f¢ 59.90+3.41b 3.7ef 5.82ab 15.7+0.7hi 40.82+ 2.3ef 58.1+1.43ab
Lechin 3.1g 3.92¢g 16.67+0.8fg 41.88+2.1ef 59.34+3.83b 2.51 4.07fg 15.3£0.9i 43.65+2.7cd 58.242.93ab
I-79 4.3cde 4.20fg 15.3+0.8h 37.98+2.3¢ 62.13+3.87ab 4.1cde 4.10fg 14.93+0.81 40.55+1.8ef 60.2+2.23a
Fishomi Rodbar 4.0cde 4.87de 16.8+1.2efg 47.45+2.7ab 61.03+2.67a 4.6bc 5.49bc 17.33+1.1efg 44.1242.5¢cd 58.4+1.78ab
Nechara 6.1a 6.56a 17.26+0.9ef 47.01£2.4ab 62.31+3.34ab 5.9a 4.92d 18.69+0.9bc 49.1+1.9a 57.52+2.86b
Taggiasca 3.8ef 4.46ef 18.64+ 0.9bc 42.642+2.1de 60.3£2.56b 4.2cde 4.80de 17.45+0.9ef 45.2242.1bc 57.66+3.65b
Zard 4.4cd 4.82de 18.29+1.2cd 47.83+2.6ab 58.5+1.4bc 4.1cde 3.90¢g 17.52+1.1ef 49.64+2.7a 56.88+2.0b
Morcona 3.8ef 4.70ef 17.35+1.1ef 43.34+2 8de 63.12+3.35a 3.6fg 4.96de 17.940.9cde 44.66+2.4cd 59.67+1.35a
Carolea 5.9a 5.34bc 20.77+1.2a 49.81£1.9a 61.71+3.6ab 6.4a 6.30a 22.88+0.9a 47.76£2.5ab 58.21+3.0ab
Hojiblanca 4.6bc 5.06cd 18.7+1.4bc 41.6+1.8de 63.67+3.76a 5.1b 5.85ab 17.8+1.1ef 38.18+2.4f 61.86+2.43a
Nocellara Del 3.8ef 5.33bc 16.86+0.9¢efg 41.9242.1de 61.43+3.4ab 4.2cde 5.72b 16.1+1.1h 43.68+2.6cd 59.2+1.7a
Pendolino 3.1g 5.39bc 17.17+0.8ef 42.714£2.3de 59.34+2.7b 2.9h 6.14a 17.75+0.9ef 45.1+2.1bc 57.41+£2.2b
1-77 5.0b 3.64h 19.38+1.5b 48.38+1.9a 61.3£3.7ab 4.6bc 3.40ef 18.54+1.5¢cd 46.62+2.4bc 58.73+3.2a
Parantezana 2.9¢g 4.69ef 18.45+1.4bc 44.18+1.7cd 57.66+2.6¢ 3.2gh 4.35fg 19.01£1.3bc 46.09+2.2bc 56.18+2.1b
Coratina 2.8¢g 4.59%¢f 17.94+1.3de 45.53+2.1bc 58.74+2.5bc 2.4 4.30fg 18.24+0.9cd 47.26+2.8ab 59.53+3.2a
Leccino 3.2¢g 3.98¢g 16.51+ 0.8fg 46.19+£2.2bc 63.44£3.52a 2.8h 4.07fg 17.42+1.2efg 48.5242.1a 59.19+2.11a
Frantoio 4.4cd 4.86de 16.5+0.7fg 43.68+2.4de 60.27+1.4b 4.8 5.08cd 17.07+1.1g 41.91£1.9def 58.81+2.12

FW: Fresh weight; DW: Dry weight

Means with similar letters in each column are not significantly different.
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Fig. 4. Two years mean comparison of pulp/stone ratio in fruit of olive cultivars
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Bars with similar letters are not significantly different at 1% level of probability.
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Bars with similar letters are not significantly different at 1% level of probability.
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