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Abstract

The olive tree (Olea europaea L.) is an evergreen, Mediterranean and native to Iran and has been used preparation of
fruits table and olive oil. Present study was carried out during 2011 for olive fatty acids oil components evaluating of
collected olive genotypes in olive Research Station of Tarom in Zanjan province. For this research 8 genotypes and
cultivars Zard as control were evaluated. The experiments were conducted in a Randomized Complete Block Design
with three replications. Results showed that genotype genotype of Gorgan3, Tmo4 and Ozineh3 with 67.3%, 68.9%
and 60.5% had highest oil percentage in dry matter. In study of fatty acid composition the result indicated that
percent of oleic acid in genotype of Ozienh3 with 77.48% was highest and Bn3 with 67.18% lowest of this fatty acid
among genotypes.

Keywords: Olive, pomology, fatty acids, Genotypes.
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