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Highlights 

- There was a considerable variation among the studied olive cultivars and genotypes. 

- Conservalia had the highest fruit weight, fruit diameter and flesh/stone.   

- There were some significant correlations between most morphological traits. 

- Cultivars H2, Shiraz 2 and Shiraz 1 showed the highest percentage of oil in dry matter. 

- Shiraz 1, Shiraz 2 and H2 were selected as the superior cultivars regarding to the 
quantity and quality of their oil.  
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Importance 

As Gorgan has a suitable climate for growing olive trees and since identifying and 
selecting the best olive cultivar for each region is the most important factor needed to 
develop the growing area, it is necessary to introduce the best oil and table cultivars 
for this region. This research aimed to study the morphological traits, quantity, and 
quality of the oil in some olive cultivars and genotypes of Hashemabad collection in 
Gorgan, north of Iran.  
 

Introduction (Hypothesis and aims) 

The olive (Olea europaea L.) is one of the most ancient fruit trees. At present, 
the demand for olive oil is increasing mainly because it has a high level of oleic 
acid, which is one of the healthiest fatty acids. Regarding to significant 
morphological and genetic differences among the olive cultivars, it is possible to 
study the existing variation and select the cultivars with high yield and suitable 
traits and use them to develop the growing area or in breeding programs. Olive oil 
is a natural juice, obtained from the olive fruit with a unique composition and 
quality. Olive oil is more resistant to oxidation compared to other vegetable oils 
due to its lower content of polyunsaturated fatty acids and the higher content of 
antioxidants.  
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Other Information (including tables and figures) 

Statistical analysis showed that there were some significant differences among 
the studied cultivars and genotypes in all fruit and stone morphological traits. 
Conservalia showed the highest fruit weight and diameter and flesh/stone ratio. 
Moraiolo, Marimila, Leccio and Cailletier produced the most spherical fruits. The 
present study showed that there were some correlations among most of the 
morphological traits. In this research, the percentage of oil in the studied cultivars 
and genotypes were also measured. The results showed that H2, Shiraz 2 and 
Shiraz 1 had the highest percentages of oil in dry matter. H2 also had the highest 
percentages of oil in fresh matter. According to the percentage of the oil, Shiraz 2, 
Shiraz 1, Manzanilla, K12, H2 and I13 were selected for studying the quality of the 
oil. The results showed that there were some significant differences among the 
selected oil cultivars in proxide value, total chlorophyll, total carotenoid, K232 
value and K270 value, but not in acidity. Shiraz 1 and H2 had the highest amount 
of peroxide value. Shiraz 1 showed the highest amount of total chlorophylls and 
carotenoids and Shiraz 2 had the highest indexes of spectrometry K232 and K270. 
The most important unsaturated fatty acid in olive oil is oleic acid, which was the 
lowest in K12 and the highest in Shiraz 2. According to the results, Shiraz 1, Shiraz 
2 and H2 can be selected as superior cultivars in terms of quantity and quality of 
the oil. 
 


