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Abstract

Olive ail for benefits on health has an especial position between consumers. Different factors are
influence on alive ail producing with high quality. The cultivar and climate has important roles on
olive oil qudlity. This research was conducted with 12 olive cultivars in 5 regions with different
climate condition of Iran. Fatty acids composition data were analyzed in factorial experiment on the
base of complete randomized block design. The result indicated that in warm climate Palmitic acid
was significantly higher than the subtropical regions. The cultivar and climate had significantly
effects on Oleic acid content. In warm climate was significantly higher than the subtropical regions.
The cultivar of Amphissis had high level of oleic acid in both climates. The means of Linoleic
contents was 19.09% in warm condition of Sarpolezehab and 14.04% in subtropical region of Gorgan.
The best fatty acids composition and adaptability was related to Koroneiki for subtropical region and
Amphissis for warm climate. The cultivar of Shengeh had lowest qudlity in fatty acid composition
especialy in warm region.
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