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Table 1. The phenology of Gilvaneh, and control olive cultivars Zard and Koroneiki
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Fig. 1. Tree and fruit characteristics of Gilvaneh olive cultivar
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Fig. 2. Compatibility characteristics of Gilvaneh olive cultivar compared to the

control cultivars

J;—UM)AGS:J);)J‘)‘}MLSV.;)jb 6udu6.koﬁww‘)s@ti))‘

(F JSK8) ol a2l (6 2 o 5 L amlin 55 €18 035 515 Ola FAY-1¥4.

5.00
4.50
4.00
3.50
3.00
2.50
2.00
1.50
1.00
0.50
0.00

Oguo J&.MJ S0
Fruit set percentage

VA AP IVAY [ iva. avay avay | ava. avay oavay

Gilvaneh «lols Zard s ; Koroneiki Sy,5

)
Cultivar

WA AFAY Gladle 53 0535 el o JSUS o ys Y S
Fig. 3. The percentage of fruit- set of olive cultivars between 2010-2012 years

V¥



. . .. . ]
et Sl O 55 e (SB35 il

s 55 0505 sl (S Jele (D
e OLS 5 ol .(Boskou et al., 2006)
A Lk 5906 L S se 55 80 b 5 oL
Wam3 sy M LS5 5| ega s 8 Oy
i oS Az LS e w5 slad e |
O3S 5T GLadlSinly 03 5 w51 53 ooter
b SLS 5 ol (Kaltetal., 1999) &yl
Sy S (ke g I 1 5 SISl ST ol
e 55 a1y (9L 4 5 iyls Ol e
2006) Ales S

(Downey et al,

Olsean oy ol g od o5 uile olads 459D
Wlods 158 onb 0525 55 K3 1!
oLS 5 .(Sisik Ogras et al, 2016)
AU Lo A LS 5 Liles 55 s 55
IS et padil Lyl 5 5 o) S
Jlw b Il 3l il S 0T Ol s 5 a8 5
(Xiang et al., 2017) aal &yline s
3 MeeST ST b s 58 s Sl
3513 3505 Lao g 43 S 3 LS 5 0l e
== ¢(Minguez-Mosquera et al., 1991)
Lman (6 YL b Ol 6lyls &S o lae g0
A e O 1y (6 st SISl 5T Cled
s sla 2,038 45 (Tura et al., 2007)
a8 T DS sl el
Gosb o inlodd 3L AST O 8,
5 8 DS 5 Ol 5l sl gladl jo &
il S O 0 50 5> (A8 5T
LS e ool ol adeal 055 ) kS

(Tura et al., 2007)

Vo

Ol o g Dlao 9y G 55/ 085 51 o0 2
3)ls o sta 0 s (335 5 03100 As\szfrsj sl
33 5 St o3l 3 B Ao s (Y sds)
Slacs sl s kS Sy S ) el o
u‘,lfv_g iy (gls gae sl T7 5 T2
S el Be o5l 93 a5
(Golmohammadi et al., 2006; Nourizadeh
sTslacss) e bawlis ysetal, 2020)
90 SthS (s 0355 50 (2 5 el pB
23 sl Glac 85 5 Bl 5l (S O 55
(Hashempour et al., ols Ol PLL azksie
0 oo Uit 03le 3 F 9 deo )3 s 2020)
Lsls ol 5 g 4l

b s 45 Shes) s g 3 Shes ST
j),,"ut}l:?ﬂ_s)\,;(uc_mﬁck_ﬂ
O¥ 5 OV /Y S eSSy S
(¥ Jgda) i (6,8 651l

A LSl amlie s ()
(._;)ngol.;uJSJ_;;o!fj%}sj/vs)
=0 e sy ST I8 Olse o ey 355
Sty o gie 5 LS 5 S
A la i aulie sl o) (F Jslr)
0Lt eI BT b b Ol 55/
ga‘,g?vs,,MJJVf/f\eTz s 4S sl
S 5 Gt iy SIS o e o 53 OF/Y
(F dads) dos g SenST =T Cd b Ol e
352 0 ek GOS8 AT ( A5 LS 5
aias gy 534S A S O55 GEay 3

Jaui‘_&joj){ﬁdé\mf‘;d‘..ﬁ)‘.\ibﬁjoﬁ



VoY Jlo Y oyled Y il « B 9 (2155 OBLS 1o Jlidsw gvadl ole 45 pii»

S osle 43 byt )3 5 S Slio O S5 b Sk g lia =Y Jper
Table 2. Mean comparison effect of olive cultivar/genotype on morphological traits and oil percentage in dry matter

(S e 055 (ko) opadsh (bl oge 5 (8 wr0)y (ko) cndsh (o) s 5 (g oS 03l) () o)

gtz?:;[var W Fruit weight Fruit length Fruit diameter Stone weight Stone length Stone diameter Oil percent
) (an) (mm) (mm) (gn) (mm) (mm) (fruit dry matter)

Zard 5)) 541a 26.05a 19.49a 0.985a 18.08 a 991a 61.08d

Koroneiki s 5 1.27d 17.91d 11.67d 0.256 e 12.96 ¢ 5.72d 62.36 C

T2 . 3.76b 23.74b 16.90 b 0.752¢ 16.83 b 8.44b 61.91 cd

T7 [ 412D 22.74 b 18.29a 0.810b 16.10b 9.74 a 64.16 b

Gilvaneh 4148 281c 20.57 ¢ 15.96 b 0.525d 13.64c 7.83¢ 70.27 a
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Table 3. Mean comparison of fruit yield in studied cultivars and genotypes
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Cultivar/Genotype Yield per tree(kg) Yield per hectare (tone) Yield efficiency  Oil efficiency

Zard 555 60.68 a 12.14a 0.573 ab 0.106 b
Koroneiki 555 66.66 a 13.33a 0.530b 0.109b
T2 P 48.22 bc 9.64 b 0.423¢ 0.091¢
T7 s g 43.67¢ 8.73d 0.296 d 0.062d
Gilvaneh 4.8 49.81b 9.96b 0.610a 0.144 a
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Table 4. Mean comparison of bioactive compounds characteristics and antioxidant capacity of oil in studied olive cultivars and genotypes

ot g5 Jos ks JS 55558 S JS s eS| (ST b
Cultiva ?})GérTOJtype Total chlorophyll Total carote.n0|d Tot.al Phenol _ Total Fla\{on0|d . Antioxidant capacity
(mg/kg ail) (mg/kg oil) (mg galic acid /kg oil)  (mg quercetin/kg oil) (%DPPHsc)
Zard 3 3.3a 19ab 193.4 a 11.8b 73.1a
Koroneiki s 57 3.0a 2.0ab 155.0¢ 12.8Db 67.9b
T2 S 15c llc 163.2b 8.74d 744 a
T7 S g 2.1b 1.5 bc 934e 16.1a 61.7c¢
Gilvaneh kg 31la 2.2a 141.3d 104 c 54.2d
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Table 5. Mean comparison effect of olive cultivar/genotype on fatty acid profile

Trait Cho el oSzl Lol ST gzally dd Sl L Sl S ol S 52 ks LAl O sl

Cultivar -5, Palmitic acid Palmitoleic acid Stearic acid Oleic acid Linoleic acid Linolenic acid  Saturate fatty acid (SFAs; %)

Zard 555 12.0b 0.7b 2.9 cd 72.6¢C 95b 05b 149D

Koroneiki sy 5 140a 1lla 2.8d 721c 70c 0.7a 16.8 a

T2 S 11.3b 0.6 cd 3.2bc 75.4b 72¢c 05b 145b

T7 Caa g 136a 0.7 bc 35D 63.7d 16.4a 05b 170a

Gilvaneh PPy 99¢c 0.5d 42a 80.1a 3.4d 0.6b 14.1b
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Continued table 5.
2l ¢S5 Pl O slantnd ol Lz P L1 e o sladn!

Trait o (%) (%)
Cultivar »5, Monounsaturated fatty acids Polyunsaturated fatty acids MUSFAS/PSUTFA MUSF/SFAS PUSFA/SFA C18:1/C16:0 (C18:1/C18:2
Zard 355 73.3¢c 99b 79¢c 50¢ 0.7b 6.1b 8.2c
Koroneiki 58 73.2¢ 77¢c 9.7b 4.4d 0.5d 52¢c¢ 105D
T2 Y 76.0b 77¢ 99b 53b 053¢ 6.7b 106 b
T7 Caa g 64.4d 169 a 3.9d 38e 10a 474d 40d
Gilvaneh 4108 80.6 a 4.0d 2052 5.7a 03e 8.1la 23.8a
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Gilvaneh, the new oil olive cultivar suitable for culture in Tarom region
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ABSTRACT

Azimi, M., Hashempour, A., Hosseini Mazinani, M., Nourizadeh, M., Golmohammadi, M., Zeinanloo, A. A.,
Abdollahi, A., and Mostafavi, K. 2023. Gilvaneh, the new oil olive cultivar suitable for culture in Tarom region.
Research Achievements for Field and Horticulture Crops Journal 12 (2): 165-186. (in Persian).

Introducing olive cultivars with high oil quality is one of the objectives of olive
breeding programs. Simultaneously, with the introduction of new olive cultivars from
Mediterranean countries, the identification, collection, and evaluation of local genotypes
was also implemented in the Zanjan Agriculture and Natural Resources Research
Center. In 1997, cuttings of 25 T-olive genotypes were prepared from the Hashem Abad
olive orchard of Golestan province. In 1998, the propagated plants were planted at the
collection of Tarom Olive Research Station. Since 2006, with the implementation of
five research projects for 15 years, the “Gilvaneh” cultivar was released by the selection
method of genotypes. The “Gilvaneh” cultivar has oval leaves, the average number of
flowers in an inflorescence is (22.9), the average length of the inflorescence is (27.5
mm), and the date of opening of the flowers and formation of the fruit of this cultivar
occurs in the first half of May. “Gilvaneh” cultivar has medium fruit weight (2.8-3.2 gr),
and the most important characteristic of this cultivar is having 70.3% oil in the dry
matter of the fruit, high oleic acid (80.1%) and low palmitic acid (9.9%); Therefore, this
cultivar has high oil quality among different olive cultivars and is suitable for
cultivation in Tarom region.

Keywords: Gilvaneh, cultivar, Oleic acid, Olive, Native genotype, Oil quality
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