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Determination of the Best Fruit Harvesting Time of Two Olive Cultivars Zard and
Dezful in Fars Province
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Table 1. Fruit characteristics of Dezfool and Zard olive cultivars in different harvesting times

Zard cultivar

505035 Dezful cultivar  J ;s o3,
et o5 035 o0 Jsb oy P o0 2 “esr 0)5 o5 K5, o30 05 o Job o0 B o308 o> “wr 0y e
Harvesting Fruit weight  Fruit length Fruit Fruit value Seed weight Fruit colour Fruit weight  Fruit length Fruit Fruit value Seed weight  Fruit colour
time (@) (cm) diameter (cm?®) @ ) (cm) diameter (cm?®) ()
(cm) (cm)
1 4.24b 2.28b 1.87ab 4.26b 0.82ab Green 4.27d 2.62b 1.70bc 4.26d 0.77a Green
2 4.60ab 2.37ab 1.75b 4.73ab 0.84ab Light Green 4.45¢cd 2.66b 1.68c 4.41cd 0.79a Green
3 4.64ab 2.37ab 1.81ab 4.71ab 0.81b Light Green 4.92c 2.69b 1.72bc 4.80abc 0.79a Green
4 4.58ab 2.32ab 1.81ab 4.66ab 0.75b Yellowish green 4.65cd 2.67b 1.70bc 4.56bcd 0.81a Light Green
5 4.74ab 2.40ab 1.85ab 4.83ab 0.81b Light Purple 4.95¢ 2.75b 1.79b 4.80abc 0.81a Light Green
6 4.40ab 2.31ab 1.80ab 4.68ab 0.86ab Light purple 4.77c 2.71b 1.79b 4.84ab 0.83a Light Green
7 4.93a 2.37ab 1.86a 4.68ab 0.92a Purple 5.57ab 2.90a 1.91a 5.32a 0.83a Light purple
8 5.23a 2.44a 1.82ab 4.85a 0.91a Dark purple 6.12a 2.96a 1.92a 5.11a 0.83a Dark purple
9 4.58ab 2.35ab 1.78b 4.67ab 0.84ab Black 6.06a 2.96a 1.89% 5.05a 0.83a Black

Means with similar letters in each column are not significantly different at 5% level of probability (Duncan’s multiple range test).
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* The first harvesting time was 11 September and continued in ten days intervals.
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