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Highlights 

 There were some significant differences among various regions and cultivars in 
most of the traits studied.  
 

 The highest percentages of oil in fruit dry and fresh weight were observed in 
cultivars Koroneiki Ganareh and Zard Ganareh, respectively. 
 

 In term of oil physicochemical traits, cultivar Mission Ganareh showed the lowest 
free fatty acids.  
 

 Cultivar Koroneiki Minoodasht had the highest amount of total chlorophyll and 
carotenoid.  
 

 The oil produced from olives in Varsan region had the lowest amount of peroxide.  
 

 In general, the results showed that olive cultivar Koroneiki produced the highest 
quality oil in Minoodasht. 
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Other Information (including tables and figures) 

The results of this study showed that the interaction between region and cultivar 
was significant in the fruit weight, the percentage of fruit dry matter, and the 
percentages of oil in dry and fresh weight. The analysis of variance also showed that 
the interaction of region and cultivar was significant in free fatty acids, K232 value, 
total chlorophyll and total carotenoid. Cultivar Mission Minoodasht and Zard 
Ganareh had the highest amount of fatty acids in their oil (0.607 and 0.606 g oleic 
acid/100 g oil, respectively) and cultivar Mission Ganareh showed the lowest free 
fatty acids (0.373 g oleic acid/100 g oil). Cultivar Koroneiki Minoodasht had the 
highest amount of total chlorophyll (4.60 mg/kg) and total carotenoid (21.47 mg/kg). 
In contrast, cultivar Koroneiki Varsan showed the lowest amounts of total 
chlorophyll (0.22 mg/kg) and total carotenoid (1.88 mg/kg). With ignoring the 
cultivar, the oil produced in Ganareh region had the highest amount of peroxide (3.97 
meq O2/kg oil). In general, it seems that the percentage of oil in all olive cultivar 
were higher in Varsan than in other regions. In contrast, in terms of most studied 
traits, the olive oil produced in this region had a lower quality. The oil extracted from 
cultivar Koroneiki grown in Minoodasht showed the highest quality. 

Importance 

Cultivar is one of the most important factors affecting the olive oil quality, but it is 
always ignored, because of mixing the oils extracted from different cultivars. Various 
studies showed that regional climatic condition also affect the olive oil quality. In 
this project, the influence of planting region on the quality of oil in some olive 
desirable cultivars has been studied. 
 

Introduction (Hypothesis and aims) 

Olive has a suitable and valuable oil, which shows excellent aroma and taste and 
nutritional values. Regarding to its high compatibility to dry climates on one hand 
and producing one of the most quality edible oil on the other hand, the olive tree can 
be considered as an ideal plant. Due to our country's huge need to edible oil and the 
high quality of olive oil, developing the olive industry is an important aim of Iran's 
agricultural programs.  


