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INTRODUCTION 

 

Middle-east is the primary diversification 

centre for olive (Olea europaea L.) in the 
Mediterranean basin and Palestine represents 

one of the countries supposed to have a very 
rich germplasm variability. 

 
Olive represents the most important 
cultivation in Palestine, but, unfortunately, 

and mainly because of the socio-political 
instability of the area in the last decades, 

very little has been done to investigate the 
local germplasm resource: assessment of the 

genetic variability by using molecular 
markers, characterisation of the 
morphological, phenological, bio-agronomical 

and productive behaviour and chemical-
organoleptic characterisation of the oils are 

still required. 
 

There are several cultivars grown in Palestine, 
sometimes erroneously associated to the 

Nabali Baladi -the most diffused local cultivar- 
or identified through several synonyms or 
associated to wild types or imported by 

foreign countries, thus increasing the 
confusion in the sector. 
 

The full characterisation of the main 

Palestinian cultivars is essential in order to 

identify the different cultivars (or clones) 
present in each area, to increase the 

knowledge about the bio-agronomical 
characteristics, the adaptability to local 
environmental conditions and the 

susceptibility to biotic and abiotic stresses, to 

assess the productivity potential. 

 
This study represents a strategic step for all 

the stakeholders involved in the olive oil 
sector: (i) genetic and sanitary certification of 

plants produced in the nurseries, (ii) technical 

advices addressed to farmers about the best 

management of the traditional orchards, 
aiming at obtaining high quality productions, 
and constant during the years, (iii) selection 

of the most suitable varieties for the 
establishment of new specialized olive 
orchards, (iv) characterisation of the quality of 

the oils produced in Palestine according to 
international market standards and (v) 

suggestions about the guidelines to be 
followed by the Ministry of Agriculture 

regarding the future planning of the olive oil 
sector. 
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This book, that can not be considered a 

comprehensive edition but represents a 
preliminary study, reports a systematic 
description of the characteristics of the main 

Palestinian cultivars. Such description was 

performed by processing and interpreting 

data directly collected from field and lab 
measurements and observations and 

considering information available from the 
literature and from local experts and 
technicians involved in the study. 

 

However, further studies are required in order 

to confirm the descriptions and indications 
reported in the book, to include new local 
cultivars and to gather enough information for 

a proper extension activity among Palestinian 
olive farmers. 
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Map 1-West Bank digital 

terrain map 
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 Map 2–Annual rainfall in 
West Bank 
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Agricultural and olive sector in 

Palestine 

 

The total land area of Palestine covers 
6,023 km2 (ARIJ, 2007), distributed 

between the West Bank (5,661 km2, 

forming the 94% of the total area) and the 

Gaza Strip (362 km2, 6% of the total area).  
Changes in topography within these areas 

directly affect climate conditions as well as 

the distribution of agricultural patterns (see 

map no 1). 
 

The West Bank lies within the zone of the 

Mediterranean, determining long, hot and 

dry summers, with no rainfall from the end 

of April-beginning of May until 
September/October. The rainy season spans 

from October to April; average temperature 

and rainfall vary according to the altitude 

and locations (see map no 2). 
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Agricultural lands cover the 31% of the 
Palestinian total land area and only about 
the 55% of the total suitable lands for 
cultivation (PCBS, 2009). 
Cultivated crops in Palestine varies 
according to different geo-morphology and 
pedo-climatic conditions, as well as access 
to irrigation water. 
With a share of nearly 90% of the 
agricultural land area, rain-fed agriculture is 
the dominant farming, even though it 
contributes only for the 23% to the total 
plant production. Irrigated agriculture, 
mostly under greenhouses, and occupying a 
mere 3% of the total cultivated areas, 
contributes up to the 48%, the remaining 
percent is completed by open irrigation 
fields (around 30% and 11% of production 
and land use, respectively) (Agencia España 
de Cooperación Internacional, 2007). 
 

Olive tree cultivated areas account for more 
than 80% of the fruit trees area, namely 
about 93,000 hectares (PCBS, 2009). Olive 
trees are grown everywhere in Palestine, 
but the greatest productive areas are 
located in the western and northern West 
Bank (see map no 3). 
Statistics of production exhibit low yields 
and sharp periodic alternate-bearing 
behaviours (‘on’ and ‘off’ years). This 
phenomenon, bringing about yield 
fluctuations up to 90% between year to 
year (see Tab 1), has a complex and 

multi-factorial set 
of reasons 
(cultivation 
techniques, 
pruning practices, 
pedologic and 
climatic trends), 
part of which may 
be faced through 
the application of 
proper techniques 
that can be made 

available to farmers, through an appropriate 
transfer of know-how. 
Other practices are well beyond the 
possibilities of farmers, namely the 
irrigation of the trees, demanding access to 
irrigation water and/or investments that 
Palestinian farmers can hardly afford. 
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Source: PCBS and MoA 

Tab 1-Annual production of olives 

and olive oil in Palestine 

 ا��6Iج ا�� �ي �� ا���6Aن -��1ول ر�� 
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Map 3-Main areas of olive 
cultivation 
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Planting density differs according to climate 
conditions and pedo-climatic characteristics 

of the cultivated area, 

and spanning from 

very few trees/hectare 

(much less than 100 olive 
trees/hectare can be found in 

the hilly slopes, where soils 

are rocky, poor in nutrients 

and water is less available, 

or in the southern district of 

Hebron and Gaza Strip mainly 

due to climatic conditions) up 

to 200 trees/hectare, where 

better pedo-climatic conditions 

allow such densities (mainly 
rainfall). 
 

The most frequent training 
system is the globe. Pruning 

is usually practiced during 

olive harvest. 

Olive farming in Palestine is 

a low-input cultivation: very 
few farmers broadcast 

chemical fertilisers; manure 

or olive pomace are applied 

in few quantities. 
 

Pests and diseases control is not 

a common practice; the main 

olive pests/diseases are the olive fly 

(Bactrocera oleae Gmel.) and the peacock 
eye spot (Spilocaea oleagina Cast). Other 

pests or diseases are less wide spread. 
 

Olives are picked by hand from the trees, 

sometimes using sticks with obvious 

consequences on the fruits and oil quality. 

The harvest season generally starts on 

October, officially beginning according to 

indications of the Ministry of Agriculture, 
and can last until December. 
 

Palestinian olive farming is mainly oriented 
to processing: a great part of the olive 

production is channelled to the olive mills 

for the extraction of olive oil. 
 

Data indicate that there are more than 270 

olive mills in Palestine, the 75% of which 

are full automatic and continuous plants, 

the remaining ones are half automatic or 
traditional mills (PCBS, 2008). 
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Characterisation of the main Palestinian 

olive cultivars 
 

 

Materials and methods 
 

 
 

The study was carried out during two 
consecutive growing seasons (2009 and 

2010). The cultivars and their areas of study 

are reported in the following table: 

 
Cultivar District (village) 

K 18 � Tulkarem (Anabta, Kofr Labad) 

Jaba’ � Jenin (Qabatya) 

Manzolino 
� Tulkarem (Anabta, Kofr Labad) 
� Nablus (Boreen) 

Nabali 
Baladi 

� Tulkarem (Anabta, Kofr Labad) 
� Qalqilya 

� Nablus (Boreen) 
� Jenin (Qabatya) 

Nabali 
Mohassan 

� Tulkarem (Anabta, Kofr Labad) 
� Qalqilya 
� Nablus (Boreen) 
� Jenin (Qabatya) 

Shami � Nablus (Boreen) 

Chemlali � Jenin (Qabatya) 

Souri 
� Tulkarem (Anabta) 
� Jenin (Qabatya) 

 
One to three trees were selected from private 

farms or experimental germplasm collections, 

and characterisation of morphological, 
phenological and bio-agronomical features 

were executed. Furthermore, oil samples for 
each cultivar were extracted and physic-
chemical and sensorial analysis performed in 

order to evaluate the quality parameters. 

 

General information 
The following general information per each 

cultivar were collected according to literature 
and to local knowledge of experts, technicians 
and farmers involved in the activity: 
 

���� Synonyms 

���� Main area of cultivation 
���� Purpose (use of fruits)  

 
Morphological characters 

Field and lab morphological observations and 
measurements regarded the tree, the fruiting 
shoot, the leaf, the inflorescence, the fruit 

and the endocarp, and were executed 

according to the “methodology for primary 

characterisation of olive varieties” as outlined 
by the International Olive Oil Council - I.O.C. 
(Barranco et al, 2000). Additional extra 

parameters were included with reference to 
methods applied for the characterisation of 
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the main Syrian cultivars (Sev. authors, 
2007). 
The list of the measurements and 
observations executed per each character is 

reported below. Asterisk indicates parameters 

with high discrimination ability among 

cultivars. 
 

���� Tree: height, vigour, growth habit, canopy 

volume and density 
���� Fruiting shoot: total length, number of 

internodes, length of internodes 
���� Leaf: length, width, (*)shape of the leaf 

(length/width ratio), longitudinal curvature 

of the blade, apex shape and angle, base 

shape and angle, maximum width 
localisation, leaf surface, leaf superior face 
brightness, leaf superior face colour, leaf 

inferior face colour 
���� Inflorescence: length, maximum width, 
length of the peduncle, structure, number 

of flowers per inflorescence 
���� Fruit: fresh and dry weight, flesh/pit ratio, 

presence and size of lenticels, location of 
start of colour change, (*)shape 

(length/width ratio), symmetry, shape of 
the apex, shape of the base, (*)shape of 

the nipple, shape of the stalk cavity, colour 
at full maturity, (*)position of the maximum 
transverse diameter 

���� Endocarp (stone): fresh and dry weight, 
(*)shape (length/width ratio), 

(*)symmetry, (*)shape of the apex, 

(*)shape of the base, (*)aspect of the 

surface, (*)number and distribution of 
grooves, (*)termination of the apex, 
(*)position of the maximum transverse 

diameter 
 
Phenology 

The following phenological stages were 
evaluated through direct and periodical 

observations on the selected trees: 
 

���� Start of vegetative growth (bud 
bursting): occurs when apical and lateral 

buds starts expanding and new leaves and 
nodes are formed. Light green of the new-
formed tissues is simple detectable. 

���� Full bloom: occurs when 50% flowers are 

open, 25% already loose petals, 25% still 

have to open 
���� Pit hardening: occurs when the endocarp 

is completely lignified (is not possible to cut 
the fruit with a knife and the removal of the 
stone is necessary) and corresponds about 

the half of the whole fruit growth period.  
���� Fruit turning (veraison): occurs when the 
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 skin colour of the fruit changes from intense 

green to light-yellowing green. 
 

Bio-agronomical characters 
 

���� Tolerance to abiotic stress 
Indications about tolerance to abiotic stress 
(cold and drought) per each cultivar were 

obtained during the observation period 
(2009-2010) and according to literature and 
local experts/technicians/farmers involved 

in the activity. 
 

���� Tolerance to biotic stress 
Indications about tolerance to some biotic 

stress (olive fly, Bactrocera oleae - Gmel. 
and peacock eye spot, Spilocaea oleagina – 

Cast.) per each cultivar were obtained 
during the observation period (2009-2010) 
and according to literature and local 

experts/technicians/farmers involved in the 
activity. 

Following procedures were respectively 
used for cultivars tolerance evaluation. 

  
� Olive fly: starting from pit hardening and 
weekly, 100 fruits/tree were sampled 

randomly in the external portion of the 

canopy at a height included between 1.50 

and 1.80 m from the ground. 
The presence of the puncture scar 

(triangular) and of the eggs or worms was 
checked and the percentage of olive fly 
attack on fruits calculated. 

The monitoring procedure lasted until the 
end of November 
 

� Peacock eye spot: 100 (young) and 100 

(old) leaves per each tree were selected 
and dip respectively at 20-30°C and 50-
60°C into a NaOH or KOH 5% solution 

during 2-3 minutes  
Infected leaves were then counted and 

percentage of peacock eye spot attack on 
each cultivar calculated. 

 
���� Time and duration of flowering 
The dates the first flower opens and that 

one the last flower looses the petals have 
been respectively detected in order to 

create a flowering phenogram of the 

different cultivars involved in the study. 

 
���� Self-compatibility 
 

���� Productivity 
Expressed as yield in fruits and regularity in 

the years, productivity per each cultivar 
was obtained during the observation period 
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(2009-2010) and according to literature and 
local knowledge of experts, technicians and 

farmers involved in the activity. 
It was classified as low, medium and high 

and constant (no changes in following 

years) and alternant respectively.  

 
���� Fruit ripening indexes 
� Fruit drop 

� Fruit Retention Force (FRF) 

� Flesh/skin firmness 

� Fruit pigmentation (Jaen pigmentation 
index, according to Beltran et al., 2004) 

 

���� Rooting ability of cuttings 

Indications about this characteristic per 

each cultivar was obtained according to 
literature and local 

experts/technicians/farmers involved in the 
activity 

 

Oil characteristics 

 

The following characteristics were analyzed 
according to the official procedure indicated 

within parentheses 
  
���� Acidity, expressed as % of free oleic acid 

(EEC Reg. n. 2568/91) 
���� Peroxide number, expressed as meq of 

O2/kg of oil (EEC Reg. n. 2568/91) 
���� Spectrophotometric absorbency in ultra-

violet (K232, K270 and ∆K) (EEC Reg. n. 
2568/91) 

���� Total polyphenols content, expressed as mg 
of gallic acid/kg of oil (Montedoro G., and 
Cantarelli C. modified by Solinas et al. 

methodology) 
���� Fatty acid composition, expressed as % 
(CEE Reg. n. 796/2002) 

���� Sterol content and composition, expressed 
as mg/kg of oil and as % respectively (EEC 

Reg. n. 2568/91) 
���� Organoleptic profile expressed with a radar 

graph showing the intensity of the main 

positive attributes (EEC Reg. n. 2568/91 – 

EC Reg. n. 640/2008) 
 
 

For further information and precise 
methodology followed during the project, 

please consult the User manual for field and 

lab observations and measurements for the 

characterisation of Palestinian (Olea europaea 
L.) olive cultivars and of Palestinian olive oil 
annexed to this manual. 
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D��	�,	ا Eح� / W/آ,* ز  

(Montedoro G., and Cantarelli C. modified by Solinas et 
al. methodology)  

����  �/"F# س����
"ى ا0ح��ض ا	-ه��� #��� ��'� �#   
(CEE Reg. n. 796/2002) 


"ى و(�آ�; ا	س
��و0ت #��� ��'�  #�� �cام ���� �# /
�/"F# س���وآ W/آ,* ز�	ا"
    ��& ا	

(EEC Reg. n. 2568/91)  


�-ام  ���� !�� �'�� ����
ا	�"ا9%�ت ا	�س�� (* ا	
���ا	�)�yص  � �A�7�w) ��)"�A'� 7-ة�T/0ا  

  ا0!�!��  
(EEC Reg. n. 2568/91 – EC Reg. n. 640/2008) 

  

���
 	���/- #� ا	���"#�ت ا	-�4�� وا	��'��T ا	�
{8ل ا	���وع، /�.& ا	�."ع ا	& ا	-	�@ ا	�س
�-م 

 �/��
�� ا	���!�ت وا	���ه-ات ا	����� و ا	��
"
ن 	�"ا9%�ت ا9��ف ا	�/
"ن ا	%�س ���� وز/W ا	�/

    .ا	%�س ��� ا	���� 	'�ا ا	-	�@



 

CHEMLALI        
 

�����  
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CHEMLALI 
 
SYNONYMS 
 

--- 

�����  
 
 
 


�اد	�ت 
 

--- 

MAIN AREA/S OF 
CULTIVATION 
 
 
 

Sporadically diffused in 
the northern areas of the 
West Bank 


���� ا�����ر 
 ا����س��

 

 �	 ����
 ���  ����

 !
�� ا������� �ا���

 ا�$#� ا�"� ��

PURPOSE (OIL, TABLE, 
DUAL PURPOSE) 
 
 

 
 

Oil 

ز+*، 
��(ة ، (ا�"�ض  
 )-���� ا�"�ض

 

 ا�/+*

MORPHOLOGICAL 

CHARACTERISTICS 
 ا��1�23 ا����0

TREE ا��4�ة 

VIGOUR 
 

 
 

Medium 

 35ة ا���3
 


�3سط 

GROWTH HABIT 
 
 

 

Spreading 

 ��9ع� ا���3
 


����ة 

CANOPY DENSITY 
 
 

 
 
 
 

 
 

Medium 

آ;�	� ا��3�4ع 
 ا�<$�ي

 

� � ا��;�	�
�3س

FRUITING SHOOT �+��;ع ا��	ا� 

INTERNODE LENGTH 
 
 
 

Medium 
  �3ل ا�س�
��ت

 


�3سط 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

LEAF �5ا�3ر 

SHAPE 
 

 
 

Elliptic-lanceolate 

� ا���
 

  �$3ي 
س�(ق ا���ف

LENGTH 
 
 

 

Medium 

 ا��3ل
 


�3سط 

WIDTH 
 
 
 

Medium 

 ا�ع�ض
 


�3سط 

LONGITUDINAL 
CURVATURE OF THE 
BLADE 
 

Flat 

 ���3�ا���3س ا�
 �30ر�5

 

 


س�ح� 
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INFLORESCENCE د ا��ه�ي	
 ا���

LENGTH 
 
 

Short 
 ا��	ل

 

����  

NUMBER OF 

FLOWERS/INFLORESCENCE 
 

Low 


	د/��د ا�زه�ر��  
 

 

����� 

FRUIT ة�� ا��

WEIGHT 
 

 

High 
 ا�	زن

 

!��� 

SHAPE (POSITION A) 
 
 
 
 

 
 
 

Ovoid 

ا�'&% $#" 
  (A)ا�	() 

 

 .�-	ي

SYMMETRY (POSITION A) 
 
 
 
 

 
 
 

Symmetric 

$#" ا�1��0/ 
 (A)ا�	() 

 

/0��1� 

APEX (POSITION A) 
 

 
 
 
 

 
 

Rounded 

 2�
$#" ا�	() ا�
(A) 

 

 دا23�4

NIPPLE 
 

 
 

Absent 

2� ا�ح5
 

274�8 

BASE (POSITION A) 
 
 

 
 
 
 

 

Truncate 

$#" ا�
���ة 
 (A)ا�	() 

 

�17	رة 

POSITION OF MAXIMUM 

TRANSVERSE DIAMETER 
(POSITION B) 
 
 
 

 
 

Central 

 ��
�	�) ا�
 "#$ !�ا��9

  (B) ا�	()
 

��آ�ي 

COLOUR AT FULL 

MATURITY 
 

Violet 

  �	ن ا����ر ا���(>2
 

!<#��. 

ENDOCARP (STONE) ا�7=رة 

WEIGHT 
 
 
 

Very high 

 ا�	زن
 

���! <�ا   

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

SHAPE (POSITION A) 
 
 
 
 

 
 

Rounded 

ا�'&% $#" ا�	() 
(A)  

 

  دا23�4

SYMMETRY (POSITION A) 
 

 
 
 
 

 
 

Symmetric 

ا�1��0/ $#" ا�	() 
(A)  

 

2
0��1� 

POSITION OF MAXIMUM 

TRANSVERSE DIAMETER 
(POSITION B) 
 

Central 

 !��	�) ا�
�� ا��9
 $#" ا�	()

 

��آ�ي 

APEX (POSITION A) 
 

 
 

Rounded 

�2 $#" ا�	() 
  (A)ا�
 

 دا23�4

TERMINATION OF THE 

APEX (POSITION A) 
 
 

 
 

Without mucro 

 "#$ 2�
@?�23 ا�
  (A)ا�	() 

 

 .�ون A	آ2

BASE (POSITION A) 
 
 

 
 
 
 

Rounded 

ا�
���ة $#" ا�	() 
(A)  

 

 دا23�4

SURFACE (POSITION B) 
 
 
 

 
 
 

Smooth 

ا�#�C $#" ا�	() 
(B)  

 

D��@ 

NUMBER OF GROOVES 
 
 
 

High 

 ��د ا��Eد�3
 

!��� 
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PHENOLOGY 

 
 ا��ار ا����

START OF VEGETATIVE 
GROWTH 
 

Early February – Mid 
February 

 ��ا�
 ا����ا���
ي 
 

  ���ص� ���ط–��ا�
 ���ط 

FULL BLOOM 
 
 

 

Mid April – Late April 

 ا�زه�ر ا�����
 


 –���ص� "! �ن ��#" 
 "! �ن

PIT HARDENING 
 
 
 

Late June – Early July 

 
 ا���اة%$�
 


ان �'( 
  ��ا�
 (��ز–"#��

FRUIT TURNING 
(VERAISON) 
 

Mid October – Late 
October 

  ��,� (+�ن ا�*��ر 
 

 


 –���ص� (0
�/ اول ��#" 
0
�/ اول) 

 

 
 

BIO-AGRONOMIC 

FEATURES 
 
ا��!'ات ا�'را,!


 ا�ح!��

TOLERANCE TO 
ABIOTIC STRESS 
 
 
 
 

Medium to cold and low 
to drought 

ا��ح�� �+�3ا�� 


 ا�ح!��!4 
 ا���ر5!

 

���س7 ا��ح�� �+�
ودة 
 �+>;�ف) �س و

TOLERANCE TO BIOTIC 

STRESS 
 
 
 

 

Low to olive fly and 
Gloeosporium 
Medium to peacock eye 
spot 

ا��ح�� �+�3ا�� 

 ا���ر5!
 ا�ح!��

 


 ا�'���ن س) ����=+� 
  و�+>+�س��ر��م 

� 
3!/ ) �س!�ه ���س?
 ا�?�ووس

PRODUCTIVITY 
 
 
 

Medium and alternant 


!5��"� ا
 


 و��3و�
 ���س?

ROOTING ABILITY OF 
CUTTINGS 
 

High 



 ا��>=�!+��A 
 

 

B��, 

 
 
 
 
CHARACTERISTICS OF THE FRUIT DURING 
RIPENING (RIPENING INDICES) 

 C�ا)� ا��

 (��ا%;�ت ��Eر ا�'���ن D$ل ��G�
C�ا��( 

 October November  

 /�
  آ�"�ن اول اIول (0

Fresh weight (g) 4.58 ± 0.17 4.15 ± 0.19  غ(وزن ا�*��ر ا�?�زج( 

Pulp-to-pit ratio 4.95 ± 0.12 4.48 ± 0.20 رة=�+� M+ا� 
� "  

Detachment force (N) 3.75 ± 0.19 2.84 ± 2.51  �0ة ا��A)N(  

Pigmentation Index (0-7) 0.36 ± 0.10 2.67 ± 0.15  ا�+�ن 
�G�)0-7( 

Pulp consistency (g) 702.40 ± 10.69 578.90 ± 9.61  اق
�D$� ة
 )غ(��Sو�
 " !C ا�*�

Oil content (% d.w.) 40.10 
(
*
)
 46.70 

(
*
)
  T�'وزن �5ف(% �ح��ي ا�( 

Water content 63.74 ± 5.67 45.47 
(
*
)
 �ح��ى ا���ء 

 

(
*
)
 not enough values for statistical analysis (

*
)


	 ا��������
�� �

� آ��� �
  ا��
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OIL CHARACTERISTICS ت ا�����	
 ��ا

CHEMICAL AND PHYSICAL CHARACTERISTICS OF 
THE OIL DURING OLIVE RIPENING 

 ��ا
	�ت ا���� ��ل �را�� ��� ا����ر

 October November  

  ��ر�� ا����� ا�ول ��ر�� 

Free acidity (%) 0.16 
(
*
)
 0.49 

(
*
)
 (%)ا� ��"! ا� رة  

Peroxide number (meq 
O2/kg oil) 

8,70 
(
*
)
 9.60 

(
*
)
 

 (meq O2/kg oil)ر,+ ا�*'روآس'&

Total polyphenol content 
(mg/kg oil) 

152,00 
(
*
)
 244.00 

(
*
)
 

� mg/kg) � >�ى ا�*��'	':�ل ا�89
oil) 

Absorption UV !'=س	ق <:�	ا� !@A�� !'
 اC�>ص�

K 232 nm 1,69 
(
*
)
 1.88 

(
*
)
   !D�ل ا���E232 nm 

K 270 nm 0,14 
(
*
)
 0.12 

(
*
)
  !D�ل ا���E270 nm 

∆K -0,002 
(
*
)
 -0.003 

(
*
)
 ∆K 

Fatty acid composition (%) !':ض ا�&ه���Cا N'ى و�رآ�< � 

Palmitic 15.80 
(
*
)
 14.09 

(
*
)
 O'<'���> 

Palmitoleic 1.17 
(
*
)
 1.12 

(
*
)
 O''��<'���*ا� 

Heptadecanoic 0.06 
(
*
)
 0.05 

(
*
)
  *>�د���9��Oه' 

Heptadecenoic 0.09 
(
*
)
 0.08 

(
*
)
 O'��ه'*>�د�س  

Stearic 2.33 
(
*
)
 2.71 

(
*
)
 Oا�س>'�ر� 

Oleic 65.94 
(
*
)
 67.23 

(
*
)
 O''و�Cا 

Linoleic 12.76 
(
*
)
 12.65 

(
*
)
 O'��:'8ا� 

Linolenic 1.00 
(
*
)
 1.30 

(
*
)
 O':'��:'8ا� 

Eicosanoic 0.53 
(
*
)
 0.45 

(
*
)
 O��س���ا�9  

Eicosenoic 0.32 
(
*
)
 0.32 

(
*
)
 O��:'س�ا�9  

Sterol composition (%) تCا�س>'رو N'ى و�رآ�< �(%) 

Cholesterol 0.50 
(
*
)
 0.20 

(
*
)
 آ��'س>رول 

Brassicasterol < 0.1 
(
*
)
 <0.1 

(
*
)
 <راس'�9س>'رول 

24-metilencolesterol 0.10 
(
*
)
 <0.1 

(
*
)
�'>'8':9��'س>رول-24   

Campesterol 3.10 
(
*
)
 3.10 

(
*
)
 آ��*س>'رول 

Campestanol 0.20 
(
*
)
 0.20 

(
*
)
  آ��*'س>���ل 

Stigmasterol 0.20 
(
*
)
 1.30 

(
*
)
 س>'��Tس>'رول 

∆-7-campesterol <0.1 
(
*
)
 <0.1 

(
*
)
  آ��*'س>'رول-7-∆ 

∆-5,23-stigmastadienol <0.1 
(
*
)
 <0.1 

(
*
)
  س>'��Tس>�د�:�ل-∆ -23,5 

Clerosterol 1.20 
(
*
)
 1.10 

(
*
)
  آ8'ر�س>'رول 

β-sitosterol 90.20 
(
*
)
 91.60 

(
*
)
  س'>�س>رول-<'>�  

∆-7-stigmastenol 0.20 
(
*
)
 0.20 

(
*
)
 ∆-7-س>��Tس>���ل 

Sitostanol 0.50 
(
*
)
 0.40 

(
*
)
  س'>�س>���ل 
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∆-5,24-stigmastadienol 0.40 

(
*
)
 0.30 

(
*
)

د�
	ل5,24- ∆ ��
�����   

∆-7-stigmastenol 0.20 (*) 0.20 (*) 7-∆ -
��
  �	ل����

∆-7-avenasterol 0.30 
(
*
)
 0.30 

(
*
)
  ا��

����ول∆-7- 

Total β-sitosterol 94.40 
(
*
)
 94.70 

(
*
)
  
��–����  ���	���ول ا

Erythrodiol + Uvaol 2.80 
(
*
)
 1.90 

(
*
)
 ا��	�	ل+ ا"ر ��	ل  

Total Sterol (mg/kg oil) 1,651.50 
(
*
)
 1,404.40 

(
*
)
  (mg/kg oil) ����/ ا�.���و"ت ا  

 

(*) not enough values for statistical analysis (*)ا������ 	
��
�� �

� آ��� �
  ا��
 
 
 
 
 
ORGANOLEPTIC PROFILE OF THE OIL DURING 
OLIVE RIPENING 

�0
ر� ا��	ا:9
ت ا�8.�/ 67ل �5ا34 �12 ا

October November 


�� =>��; ا"ول  ;��<= 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Olive fruit 

 
 

Apple 

 

 
Green (leaves, 

grass) 

 

ر ا�?��	ن�  

 
 
 
 
 

9
ح= 
 
 
 
 
 
 

 A<ع�ا"وراق وا
 ا"�27

 

Bitter 

 
 

Pungent 

 

 
Sweet 

 
�5 

 
 
 
 
 

 ا�6ذع
 
 
 
 
 

	�4 

Green tomato 

 

 
Almond 

 

 

Artichoke 
 

 

Aromatic herbs 


�ورة �27اء� 
 
 
 
 
 

�	ز� ا
 
 
 
 
 
 

 ا�J�K	ف
 
 
 
 
 

/��Lع�
ب ا<N"ا 
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FINAL PRACTICAL CONSIDERATIONS ا������� ��
 ا�������ت ا���
 
 
 

 

This cultivar has a very limited diffusion 
in the northern areas of West Bank. 

The productivity is medium and 

alternant, requiring good management 

practices (mainly pruning and irrigation) 

to stabilise it. The cultivar is used for oil 
purpose and shows a medium-high oil 

content in the period spanning from 

October to November. 

During ripening, the pulp firmness and 

the fruit retention force decrease 

constantly and quickly, respectively, and 
all parameters regarding oil accumulation 

and qualitative attributes show that a 

good harvest period seems to be mid-

late October. 
The cultivar is particular sensitive to olive 

fly and Gloeosporium, so that harvest 

period should be anticipated in case of 

adverse environmental conditions. 

Harvest could be managed with hand-

held machines because of the rapid fruit 
retention force development and the 

good single fruit fresh weight; but 

harvesting, transport and storage 

procedures should not exceed the 24 
hours when harvest period is delayed. 

Olive fly monitoring is particularly 

important for this cultivar: installation of 

pheromone traps to monitor the 

presence of adults, and periodical fruit 
sampling to check the presence of eggs 

or worms, are absolutely necessary to 

prevent high attacks with suitable 

management when intervention 

thresholds are overcame. 

All chemical and physical parameters of 
the oil are included in the I.O.C. trade 

standards for the extra virgin olive oil. 

The oil has a low content of polyphenols. 

The organoleptic profile of the oil shows 
a good balance: green fruity (medium 

intensity) and medium sensations of 

bitter and pungent, but the 

characteristics show a rapid decrease of 

positive attributes during ripening. 

The cultivar is supposed to have high 
rooting ability.  

 


	 ���ود �� �� 
ه�ا ا���� ����
���
�ل ا���� ا����.  

ا%��$�� ه�ا ا���� ��#س!� و�ع�و�� 
�ه
ة )'�د(*	��ج ا�, ) ل ا����. ،

�رس�ت زرا��0 $��ة �
	 ر�5س� (���
  .���8#ل 80, ا%��ج ;��:) ا��7�89 وا�
ي

ا���� .س�@�م �<�ف ا�>.: و.��#ي 80, 
 A� ������#ى ز.: ��A ��#سط ا�, 0

�%�; A.

.A اول ا�, )��(.  
�ر �Dا� ���ر وE#ة �Dا� ��FG ، Hل ا���FI


ار و�س
�0 ، 80, ا��#ا��س�� 	9( ، ��
�ت ا���ع�98 ��
اآ7 ا�>.: �Gا#�وآ	 ا�

 ان ا���
ة ا���Kة >M( ��0#ت ا���وا���

 A.
�( �.���8�د ه� ��A ����� ا�, %<�
  .اول

�ص ������ ا�>.�#ن I 	
ا���� حس�س ��
�ن وE: ا����د � Q�8#س'#ر.#م ، و���Kوا�
 ��R�� وف
.SK ان .�7 �'

ا �� ح�ل *

  .�ع�آس�

A أن .�ار �#اس!� TUت ا�9!�ف �ا����د .

ة �Dا� ��ا���و.� �س'S س
�0 )!#ر E#ة 

 A

ة ا�#اح�ة ا����KW $��، و��Dووزن ا�
�8�ت ا����د وا��9	 وا��@>.SK. T A أن �0

 A0 �.<.24 د� س��0 إذا آ�ن وE: ا���

I\��.  

��G �<�ا I ���
اE'� ذ���� ا�>.�#ن �<� اه�
  :ا����

�� ^W#� ح��. �'Eا
�� ��%#�
� �5�
�ر �Dا� A� ت���0 ^����8 و$
ا���
ات ا�


اE'� )!#ر � ا�'�` او ا��.�ان��
	 دوري �
�ت ��Gأي ا ^��� �98!� ���� �ه �A اه��


ر W 	�. ��س'� ���0�� ����
� ^�  ����0
  .ا��T  ا�, ا��� ا��
ج 

 :.<8� ��5����5 وا���>.���
�ت ا��Gا#�آ	 ا�
 b8K���� �� ا���ا��و�� �8>.�#ن ا�



�رة �>.: ا�>.�#ن ا�'Kا�� 
�.�  .�ع
 A� ���@�� �'ا�>.: .��#ي 80, %س

  .ا�'#�� ���#ل

 )#ازن $�� >M( :.<8� ت ا��س����Gا#�ا�

��� ��#س!�(ا��#اآه ا�@�
اء :Dآ ( ^�

ارة وا�Fذع ، �  حس�� ��#س!� �!ع7 ا�

 



Characterisation of the main Palestinian olive cultivars (Olea europaea L.) and olive oil 17 

 

 
Suitable planting distances for Palestinian 

environmental conditions are 8-10 x 8-10 

m in rain-fed conditions and 6-8 x 6-8 m 

under irrigation. 
In new olive orchards, tree height should 

not exceed 4.0-4.5 m if hand-held 

machines are used and a single free trunk 

1-1.2 m from the ground should be 

preserved if trunk shakers are applied for 

harvest. 
 

Further investigations are required to allow 

a full characterisation of this cultivar in the 

considered area. 


��ن �
	� �����ت � 
و��� ا���ا���ت ���
�ل ا�����  .  ا#	"�! � 

.� ا���-
ض ان 	��ن ��+ا ا���* ()رة %�� � 

  . %�/ ا�-"+	

�6�2ت ا�5را% � ا�����4� ح12 ا��
وف ا��


 x 10-8 >6 8-10ا�4 8 � ا���72 � � -. 

 6< ا�
يx 8-6 6-8ا��
وف ا�4?� � و -. .   

6< ا�ح
�ل ا�")	)ة ، 	"1 ان #	5	) ار���ع 


ة "Eام 4.0-4.5ا�(I-�ا �6< ح�� 
-. 
ا�
�6�7ت ا� )و	� و �
! � اK"�ر اح�د	� %�/ 


  %� ا#1-1.2ار���ع -.  M-	 ان >N4�	 رض

ا#ح-��ظ !�� اذا �M ا�-I)ام ه5ازات ا#O+ع 
  .6< ا�ح��د

 


اء ا��5	) .� ا#!ح�ث ��ح��ل %�/ O5م ا�	
 �
.�ا���ت آ�.�� ��+ا ا���* 6< ا���7

 .ا��I-�رة



 

JABBAH 
 

����  
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JABBAH 
 
SYNONYMS 
 

--- 

����  
 
 

 ��اد��ت
 

--- 

MAIN AREA/S OF 
CULTIVATION 
 
 
 
 

Strictly diffused in the 
areas around Jabà village 
(Jenin district, West 
Bank) 

����� ا�����ر 
 ا����س��

 

��� �� ا������ �� زع 
��'&� (ح ل ��"� ��! 

��� )���, ، ا�*�) ا�(�

PURPOSE (OIL, TABLE, 
DUAL PURPOSE) 
 
 
 
 

Table 

ز"0، ����ة ، (ا�)�ض  
 )����1 ا�)�ض

 

�ة��� 

MORPHOLOGICAL 
CHARACTERISTICS 

 ا�� 4�5 ا���23

TREE ة�ا��6 

VIGOUR 
 
 
 

Medium 

 � ة ا��� 
 

 �� 8ط

GROWTH HABIT 
 
 

Spreading 
 ����� ا��� 

 

 �����ة

CANOPY DENSITY 
 
 
 

 
 
 

 
 

Medium 

ع آ���9 ا���6 
 ا�>*�ي

 

  � ا����93�� 8'

FRUITING SHOOT �"��9ع ا��ا�� 

INTERNODE LENGTH 
 
 
 

Medium 
  � ل ا�س=���ت

 

�'8 �� 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 
 
 
 

LEAF ا� ر�� 

SHAPE 
 
 
 

Elliptic-lanceolate 

 ا��3<
 

��* ي �س��ق ا�'�ف 

LENGTH 
 
 
 

Medium 

 ا�' ل
 

 �� 8ط

WIDTH 
 

 
 

Medium 

�ضا��  
 

 �� 8ط

LONGITUDINAL 
CURVATURE OF THE 
BLADE 
 

Helicoid 

ا��& س ا�' ��� 
 �2 ر��

 
 

 حC2و���
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INFLORESCENCE د ا��ه�ي	
 ا���

LENGTH 
 
 
 

Short 

 ا��	ل
 

���� 

NUMBER OF 

FLOWERS/INFLORESCENCE 
 

Low 


	د/��د ا�زه�ر��  
 

����� 

FRUIT ة�� ا��

WEIGHT 
 
 

High 
 ا�	زن

 

!�"�� 

SHAPE (POSITION A) 
 
 
 

 
 
 
 

Elongated 

ا�)'& %$# 
  (A)ا�	(! 

 

�/��و�- 

SYMMETRY (POSITION A) 
 
 
 

 
 
 
 

Asymmetric 

%$# ا�/��01 
 (A)ا�	(! 

 

01��/� ��2 

APEX (POSITION A) 
 
 
 
 

 
 

Pointed 

 -�
%$# ا�	(! ا�
(A) 

 

-34�� 

NIPPLE 
 

 
 

Tenuous 
-� ا�ح5

 

 ا7�8-

BASE (POSITION A) 
 
 

 
 
 
 

 

Rounded 

%$# ا�
���ة 
 (A)ا�	(! 

 

 دا7�9-

POSITION OF MAXIMUM 

TRANSVERSE DIAMETER 
(POSITION B) 
 
 

 
 
 

Central 

 ��
�	�! ا�
 #$% :�ا��;

  (B) ا�	(!
 

��آ�ي 

COLOUR AT FULL 

MATURITY 
 

Violet 

  �	ن ا����ر ا���(<-
 

:>$��4 

ENDOCARP (STONE) ا�3?رة 

WEIGHT 
 
 
 

Very high 
 ا�	زن

 

��"�! @�ا 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

SHAPE (POSITION A) 
 
 

 
 
 

 

Elongated 

ا�)'& %$# ا�	(! 
(A)  

 

�/��و�-  

SYMMETRY (POSITION A) 
 
 
 

 
 
 

Asymmetric 

ا�/��01 %$# ا�	(! 
(A)  

 

-
1��/� ��2 

POSITION OF MAXIMUM 

TRANSVERSE DIAMETER 
(POSITION B) 
 

Central 

 :��	�! ا�
�� ا��;
 %$# ا�	(!

 

��آ�ي 

APEX (POSITION A) 
 
 
 

Pointed 

�- %$# ا�	(! 
  (A)ا�
 

-34�� 

TERMINATION OF THE 

APEX (POSITION A) 
 
 
 
 

With mucro 

 #$% -�
7�AB- ا�
  (A)ا�	(! 

 

 �C �A	آ-

BASE (POSITION A) 
 
 
 

 
 
 
 

Rounded 

ا�
���ة %$# ا�	(! 
(A)  

 

 دا7�9-

SURFACE (POSITION B) 
 
 
 
 

 
 

Smooth 

ا�$�D %$# ا�	(! 
(B)  

 

E��B 

NUMBER OF GROOVES 
 

 
 

Low 

 ��د ا��Fد�7
 

&�5� 
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PHENOLOGY 

 
 ا��ار ا����

START OF VEGETATIVE 
GROWTH 
 

Early February – Mid 
February 

 ��ا�
 ا����ا���
ي 
 

 

  ���ص� ���ط–��ا�
 ���ط 

FULL BLOOM 
 
 

 

Late April – Early May 

 ا�زه�ر ا�����
 


 "! �ن ��#"– 
أ��ر ��ا�  

PIT HARDENING 
 
 

 

Late June – Early July 

 
 ا���اة&%�
 


ان �() 
  ��ا�
 *��ز–"#��

FRUIT TURNING 
(VERAISON) 
 

Late September – Mid 

October 

 ��-� *,�ن ا�+��ر 
 

 

 
 ���ص� – أ�,�ل"#��
 /�
  أول*0

 

 
 

BIO-AGRONOMIC 

FEATURES 
 
ا��!)ات ا�)را-!


 ا�ح!��

TOLERANCE TO ABIOTIC 
STRESS 
 
 
 

--- 

ا��ح�� �,�4ا�� 
5 

 ا�ح!��
ا���ر6!! 

 

--- 

TOLERANCE TO BIOTIC 
STRESS 
 

 
 
 
 

Medium to olive fly 
Low-medium to peacock 
eye spot 

ا��ح�� �,�4ا�� 

 ا���ر6!
 ا�ح!��

 

���9
  ا��ح�����س7� 
 ا�)���ن
 ا��ح��  ���س7 – ( �س

 �4!/ ا�;�ووس

PRODUCTIVITY 
 

--- 

!6��"� ا

--- 

ROOTING ABILITY OF 
CUTTINGS 
 

--- 



 ا��>�9!,��= 
 

--- 

 
 

 
 
 
 
CHARACTERISTICS OF THE FRUIT DURING 
RIPENING (RIPENING INDICES) 

��ا&�Aت @��ر ا�)���ن ?%ل �
ا(� ا���< 

 ا���<(�C�( 

 October November  

 /�
  آ�"�ن اول اEول *0

Fresh weight (g) 4.27 ± 0.09 4.33 ± 0.11  غ(وزن ا�+��ر ا�;�زج( 

Pulp-to-pit ratio 5.18 ± 0.11 6.06 ± 0.59 9رة�,� I,ا� 
� "  

Detachment force (N) 5.25 ± 0.07 5.53 ± 0.15  �0ة ا��=)N(  

Pigmentation Index (0-7) 1.71 ± 0.30 3.89 ± 0.50  ا�,�ن 
�C�)0-7( 

Pulp consistency (g) 550.40 ± 7.91 396.40 ± 10.39  اق
 )غ(��Oو�
 " !< ا�+�
ة �%?�

Oil content (% d.w.) 23.30 ± 2.10 43.73 ± 4.94  P�(ح��ي ا�� %)وزن �6ف( 

Water content 59.38 ± 1.04 57.58 ± 3.85 ح��ى ا���ء� 
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OIL CHARACTERISTICS ت ا�����	
 ��ا

CHEMICAL AND PHYSICAL CHARACTERISTICS OF 
THE OIL DURING OLIVE RIPENING 

 ��ا
	�ت ا���� ��ل �را�� ��� ا����ر

 October November  

  ��ر�� ا����� ا�ول ��ر�� 

Free acidity (%) 0.10 ± 0.02 0.49 
(
*
)
 (%)ا� ��"! ا� رة  

Peroxide number (meq 
O2/kg oil) 

8.25 ± 0.45 6.50 
(
*
)
 

 (meq O2/kg oil)ر,+ ا�*'روآس'&

Total polyphenol content 
(mg/kg oil) 

238.00 ± 100.00 407,00 
(
*
)
 

� mg/kg) � >�ى ا�*��'	':�ل ا�89
oil) 

Absorption UV !'=س	ق <:�	ا� !@A�� !'
 اC�>ص�

K 232 nm 2.04 ± 0.00 1,52 
(
*
)
   !D�ل ا���E232 nm 

K 270 nm 0.12 ± 0.00 0.11 
(
*
)
  !D�ل ا���E270 nm 

∆K -0.004 ± 0.00 -0.001 
(
*
)
 ∆K 

Fatty acid composition (%) !':ض ا�&ه���Cا N'ى و�رآ�< � 

Palmitic 19.16 ± 0.81 17.24 
(
*
)
 O'<'���> 

Palmitoleic 1.75 ± 0.30 1.17 
(
*
)
 O''��<'���*ا� 

Heptadecanoic 0.24 ± 0.02 0.04 
(
*
)
 O����9ه'*>�د� 

Heptadecenoic 0.46 ± 0.01 0.06 
(
*
)
 O��:'ه'*>�د�س 

Stearic 1.67 ± 0.16 2.59 
(
*
)
 Oا�س>'�ر� 

Oleic 56.34 ± 1.11 63.02 
(
*
)
 O''و�Cا 

Linoleic 18.55 ± 0.24 14.50 
(
*
)
 O'��:'8ا� 

Linolenic 1.12 ± 0.02 0.84 
(
*
)
 O':'��:'8ا� 

Eicosanoic 0.40 ± 0.04 0.33 
(
*
)
 O��س���ا�9 

Eicosenoic 0.20 ± 0.01 0.21 
(
*
)
 O��:'س�ا�9 

Sterol composition (%) تCا�س>'رو N'ى و�رآ�< �(%) 

Cholesterol 0.20 ± 0.00 0.20 
(
*
)
 آ��'س>رول 

Brassicasterol <0.1 
(
*
)
 <0.1 

(
*
)
 <راس'�9س>'رول 

24-metilencolesterol <0.01 
(
*
)
 0.30 

(
*
)
�'>'8':9��'س>رول-24   

Campesterol 2.55 ± 0.05 3.20 
(
*
)
 آ��*س>'رول 

Campestanol 0.10 
(
*
)
 0.30 

(
*
)
  آ��*'س>���ل 

Stigmasterol 0.40 ± 0.00 1.50 
(
*
)
 س>'��Tس>'رول 

∆-7-campesterol <0.1 
(
*
)
 <0.1 

(
*
)
  آ��*'س>'رول-7-∆ 

∆-5,23-stigmastadienol <0.1 
(
*
)
 <0.1 

(
*
)
  س>'��Tس>�د�:�ل-∆ -23,5 

Clerosterol 1.15 ± 0.05 1.40 
(
*
)
  آ8'ر�س>'رول 

β-sitosterol 91.25 ± 0.15 81.4 
(
*
)
  س'>�س>رول-<'>�  

Sitostanol 1.10 ± 0.10 0.50 
(
*
)
 س'>�س>���ل 

∆-5-avenasterol 1.5 ± 0.05 9.00 
(
*
)
 ∆-5 اW':�س>'رول- 

∆-7,9(11)-stigmastadienol <0.1 
(
*
)
 <0.1 

(
*
)
س>'��Tس>�د�:�ل-  (11)9,7-∆ 
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∆-5,24-stigmastadienol 0.50 ± 0.00 0.80 

(
*
)

�	��د���ل    ���	-24,5-∆ 

∆-7-Stigmastenol 0.50 ± 0.00 0.50 
(
*
)

�	����ل ��	-7-∆ 

∆-7-avenasterol 0.65 ± 0.05 1.00 (*) -7-∆ول���	ا����  

Total β-sitosterol 95.6 ± 0.00 93.00 
(
*
)
  ���–����  	���	��ول ا

Erythrodiol + Uvaol 1.55 ± 0.05 2.40 (*)  ل���ل+ ا"ر ����� ا

Total Sterol (mg/kg oil) 2,630.50 ± 135.30 1,166.80 
(
*
)
  (mg/kg oil)-����  ا�/���و"ت ا

 

(
*
)
 not enough values for statistical analysis (*)�����	ا �
����� �

� آ��� �
  ا��

 
 
 
ORGANOLEPTIC PROFILE OF THE OIL DURING 
OLIVE RIPENING 

0
�ر�
�ا:�9ت ا�8/�- 67ل �5ا34 �12 ا� ا

October November 

 =>��;  ��� =>��; ا"ول

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Olive fruit 

 
 

Apple 

 

 
Green (leaves, 

grass) 

 

�ر ا�?���ن  

 
 
 
 
 

 =�9ح
 
 
 
 
 
 

 A<ع�ا"وراق وا
 ا"�27

 

Bitter 

 
 

Pungent 

 

 
Sweet 

 
�5 

 
 
 
 
 

 ا�6ذع
 
 
 
 
 

��4 

Green tomato 

 

 
Almond 

 

 

Artichoke 
 

 

Aromatic herbs 

 ���ورة �27اء
 
 
 
 
 

��ز� ا
 
 
 
 
 
 

 ا��J�Kف
 
 
 
 
 

-��Lع� ا"N>�ب ا
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FINAL PRACTICAL CONSIDERATIONS ا������� ��
 ا�������ت ا���
 
 
This cultivar has a very limited diffusion 
in the areas around Jabà village (Jenin 
district, West Bank). 
No indication have been found about the 
productivity of this cultivar and the 
alternate bearing. 
The cultivar is used for table (high pulp-
to-pit ratio) and occasionally for oil 
purpose showing a low-medium oil 
content in the period from October to 
November. During ripening, pulp 
firmness decreases constantly and 
slowly, while the fruit retention force 
does not show a significant decrease. All 
parameters regarding oil accumulation 
and qualitative attributes show that a 
good harvest period seems to be early 
October or late October depending on the 
destination of the fruits (table in green or 
black or for oil production). The cultivar 
seems to be not particularly sensitive to 
olive fly, but because of the big fruit 
dimension, olive fly monitoring is 
required to prevent attacks with suitable 
management when intervention 
thresholds are overcame. 
Harvest is advisable to be managed by 
hand to avoid damages on the fruit (for 
table purpose), even if pulp consistence 
is high until mid November. Harvest can 
be manage with hand-held machines 
because of the good single fruit fresh 
weight (>4.0 g), but harvesting, 
transport and storage procedures should 
not exceed the 24, maximum 48 hours 
when harvest period is delayed. 
All chemical and physical parameters of 
the oil are included in the I.O.C. trade 
standards for the extra virgin olive oil, 
even though with high temperatures oleic 
and linolenic acids respectively shows 
very low (close to 55.0%) and very high 
(sometimes above 1.0%) percentages. 
The oil has a low-medium content of total 
polyphenols. The organoleptic profile of 
the oil shows a good balance among 
green fruity and bitter and pungent 
(medium intensity) with light sensations 
of tomato, almond and artichoke. 


	�ود ��ا ��  ��
� �
��
ه�ا ا���� 
�� ا������ � ����� �� ��!$ ، (ا��	! � �


�  ).ا�'&� ا�%��!
و�3 �ع�1 0/. د�!� ح,ل ا*���!� ه�ا ا���� 

  .و0$ �6ه�ة 4��دل ا�	��
� ا�/; (ه�ا ا���� �س��9م �/���7ة �*س

�	�,ي ?�فواح!�*� �) ا���رة ���0 \ A!ح B�Cا� 
 ./0��
�F&9 ا�. 
�,Eط �� *س $!� B� ز

�*�H $��
�$ اول ا�. 4�
4 $!� �
. ا�&��ة 
�IJل ا��IK L'�   طء� ا�/; 4�� �����Eار و�

  .�!��� Q,ة ��� ا���1ة �P4 3?� ا*�O�&9 آ�!�ا
�B,اK&�ت��!� ا��Cن �4اآ3 ا��
 وا��&�ت  �

ن ا�&��ة ا�T!�ة �/	��د 4��و 
� ا��,0!� P4?� ا
 $��
4 ���$ اول او *?��
4 ���ع��� اول�!$ ��ا 

اJ'� اواE,د  �/���7ة ( 0/. ا�%�ض 
$ ا���1ر
V اوB�Cحس�س ). *��ج ا� Y!� و ا*ه���ا���� 

 3Tح ����,ن ، ��$ ��Cا� �
�� �Jص ������
��,ن ���� أي Cا� �� ذ����Qا�
ا���1ر *	��ج ا�. 

 �
 ���Kا�. ا ��� �
��0 ��E��
ا���J� ��دارة 
  .ا�	� ا�	�ج

 3��ا�	��د ���!� ���T; ا�OVار 0/. ���ح ان 
� ، ح�. �, آ�) �%�ض ا����7ة( ا���1ر �IK B*


����ا���1ر ��0!� ح�. �*�H $��
ا�	��د .  4
� �س�; وزن ���$ ادار4ه ����� ���ت ا�!�و

� ا�T!�ة TO4.03>(ا���1ة ا���b( �0/!�ت $�� 
 $0 ��C4 V ان �'&� $�C9وا�� ��وا�� � �24ا� 

0� آ	� ا�Q. 48ا�. �E  ��0 �!J�4 ة��� 
  .ا�	��د

!7��C!&وا� ��B آ� ا��,اK&�ت  ا��!�!�7!C/� �
 �!���,ن 
ع�C/� ا��و�� Y/Tا�� �� �ا��'��
��,ن ا���� ، ح�. 
� ار4&�ع Cا� B�C� رة�Tا��

  در��ت ا�	�ارة 
اح��ض اVو�!f وا�/!�,�!�!f ا6?�ت 0/. 

� ��ا اا��,'&9�
���رب ( ��  �
و  %) 55.0
� ��ا !��0) $
%) �1.0عF اVح!�ن ا0/. 

��,kا��س; ا��..  
�	�,ي 0/.  B�Cا���� ا�.   �!$*س'&9�


 $
 � E,�
.  ا��/���,�� �!�,ل
	�,ى ا
�B ا6?�ت 4,ازن �!� C/� ��!$ ا��,اK&�ت ا�	س!

آ��1� (ا�&,اآه ا�9'�اء و ا���ارة وا�Iذع 
� E,�
 ( �
 ��حس!&!&J �3ا� ���3  ع 

 .)اVرm �O,آ� (وا�/,ز وا�m�9,ف
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No indications have been found about the 

rooting ability of the cultivar. Suitable 

planting distances for Palestinian 

environmental conditions are 8-10 x 8-10 

m in rain-fed conditions and 6-8 x 6-8 m 
under irrigation. 

In new olive orchards, irrigation seems to 

be a good tool to enhance single fruit 

fresh weight and sustain high and 

constant productions. To increase 
harvest efficiency (kg of fruit / man / 

hour), tree height should not exceed 4.0-

4.5 m if hand-held machines are used 

and a single free trunk 1-1.2 height m 
from the ground should be preserved if 

trunk shakers are applied for harvest. 

 

Further investigations are required to 

allow a full characterization of this 

cultivar in the considered area. 

 

����� ��	
  .و�� ���� ��� د��� �� ��رة ا��
 ����*($)$ت ا�&را�� ا�%�$# � ��"�وف ا� 

� ه+ ���*�� )+ �4وف  x 10-8 8-10ا�.�(-
� و �  ا�&را�� *�� )+x 6-8 8-6ا�&را�� ا� ��

�ا�%�و�.  
 ��)+ ا�ح=>ل ا�
���ة ، ا��ي � �و ا8ه �$*� 6

 ا�>زن ا�-$زج ���%�ة ا�>اح�ة  وا#��ا*� &�$دة�
� وC$D�ه�  .ا8�$ج �$�

� ا�ح�$د �&�$د� /ر�6/آ�F *� ا��%$ر)ة �($�
�
�ة �� ) #$�Jع ا�$.Lان ��&�� ار M
� ،4.0 

–4.5 ��C�L و � م اذا �L ا#��Rام ا�=-$)$ت ا���و�

$ر اح$د�� ��� ارL.$ع T1.2–1ا �*  ��* 

XC$ اذا �L ا�رض �� F+ ان ��� ا�ح�.$ظ 
  .ا#��Rام ه&ازات ا�
	ع )+ ا�ح�$د

 
��&م ا�6اء ا�%&�� *� ا�Cح$ث ��ح�>ل ���  

 �*>ا].$ت آ$*�� �X	ا ا���� )+ ا�%�-=
 .ا�%R�$رة 



 

 

K 18 
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K 18 
 
SYNONYMS 
 
 
 

Barnea 

K 18  
 
 
 

 ��اد��ت
 

�	
 ��ر

MAIN AREA/S OF 
CULTIVATION 
 
 

 
 

Sporadically in the 
northern area of the 
West Bank 


�ر �
����� ا�
 ا���	س	�

 

 �� ����� ��
�
 �� �	���
ا������ ا�

 ا�! � ا����	�

PURPOSE (OIL, TABLE, 
DUAL PURPOSE) 
 
 
 

 

Dual purpose 

ز)'، ���&ة ، (ا���ض  
 )*���� ا���ض

 

 *���� ا���ض

MORPHOLOGICAL 

CHARACTERISTICS 
�,�
 ا��/.	- ا�

TREE �0ة
 ا�

VIGOUR 
 
 
 

Medium - Strong 

/� 1/ة ا��
 

 ��2/��-�(/1 

GROWTH HABIT 
 
 
 

Erect 

/� �5	ع� ا��
 

����1 

CANOPY DENSITY 
 
 
 
 

 
 
 
 

Medium 

0�/ع �آ���7 ا�
 ا�:!�ي

 

���2/���7�  � ا�

FRUITING SHOOT �(�� ا���ع ا�7

INTERNODE LENGTH 
 
 
 
 

Medium 

  �/ل ا�س;�	�ت
 

 ��/2ط

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 

 
 
 
 
 
 
 

LEAF �1ا�/ر 

SHAPE 
 

 
 

Elliptic-lanceolate 

��
 ا�
 

 �	!/ي �س�&ق ا���ف

LENGTH 
 
 

 

Medium 

 ا��/ل
 

 ��/2ط

WIDTH 
 
 
 

Medium 

 ا�ع�ض
 

 ��/2ط

LONGITUDINAL 
CURVATURE OF THE 
BLADE 
 
 

Flat 

 ا���/س ا��/�
� �,/ر�1
 

 

 

 

 

 �س�ح�
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INFLORESCENCE د ا��ه�ي	
 ا���

LENGTH 
 
 
 

Long 

 ا��	ل
 

 ��	� 

NUMBER OF 

FLOWERS/INFLORESCENCE 
 

Medium 


	د/��د ا�زه�ر��  
 

��	�ط 

FRUIT ة�� ا��

WEIGHT 
 
 
 

Low 

 ا�	زن
 

!"#�� 

SHAPE (POSITION A) 
 
 
 
 
 
 
 

Elongated 

 ا�*(� )'& ا�	%$
(A)  

 

����و�. 

SYMMETRY (POSITION A) 
 
 
 
 
 
 
 
 

Asymmetric 

)'& ا�����0 
 (A) ا�	%$

 

0����� �12 

APEX (POSITION A) 
 
 
 
 
 
 

Pointed 

 .�
 )'& ا�	%$ا�
(A) 

 

.34�� 

NIPPLE 
 

Obvious 
.� ا�ح5

 

 �8ه�7

BASE (POSITION A) 
 

Truncate 

 )'& ا�	%$ا�
���ة 
(A) 

 

��3	رة 

POSITION OF MAXIMUM 

TRANSVERSE DIAMETER 
(POSITION B) 
 

Central 

 9��	;$ ا�
�� ا��:
  (B) )'& ا�	%$

 

��آ�ي  

COLOUR AT FULL 

MATURITY 
 

Violet 

  �	ن ا����ر ا���%<.
 

9>'"�4  

ENDOCARP (STONE) ا�3?رة 

WEIGHT 
 

Medium 

 ا�	زن
 

��	�ط  

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

SHAPE (POSITION A) 
 
 
 

Elongated 

  (A) ا�*(� )'& ا�	%$
 

����و�.  

SYMMETRY (POSITION A) 
 
 

 

Asymmetric 

 ا�����0 )'& ا�	%$
(A)  

 

0����� �12 

POSITION OF MAXIMUM 

TRANSVERSE DIAMETER 
(POSITION B) 
 

Central 

 9��	;$ ا�
�� ا��:
 )'& ا�	%$

 
 
 
 

��آ�ي 

APEX (POSITION A) 
 

Pointed 
�. )'& ا�	%$
  (A) ا�

 

.34�� 

TERMINATION OF THE 

APEX (POSITION A) 
 

With mucro 

�. )'& ا�	%$
 A@��. ا�
(A)  

 

 4*	آ.

BASE (POSITION A) 
 

Rounded 
  (A) ا�
���ة )'& ا�	%$

 

.��Bدا 

SURFACE (POSITION B) 
 

Rugose 
  (B) ا�'�C )'& ا�	%$

 

D*E 

NUMBER OF GROOVES 
 

High 
 ��د ا��Eد��

 

9��� 
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PHENOLOGY 

 
 ا��ار ا����

START OF VEGETATIVE 
GROWTH 
 

Early February – Mid 
February 

 ��ا�
 ا����ا���
ي 
 

  ���ص� ���ط–��ا�
 ���ط 

FULL BLOOM 
 

Late April – Early May 
 ا�زه�ر ا�����

 

 ��
  ��ا�
 ا��ر– ���
 ا�

PIT HARDENING 
 

Late June – Early July 
 ة"!�
 ا���ا

 


ان �%& 
  ��ا�
 '��ز– ���

FRUIT TURNING 
(VERAISON) 
 

Mid October – Late 

October 

 ��*� '(�ن ا�)��ر 
 
 
 

 


 –���ص� '.
�- اول ���  

�- اول.'  

 

 
 

BIO-AGRONOMIC 

FEATURES 
 
ا��/%ات ا�%را*/


 ا�ح/��

TOLERANCE TO ABIOTIC 
STRESS 
 
 

Low to cold and drought 

�(�2ا�� ا��ح�� 


 ا�ح/��/3 
 ا���ر4/


ودة وا��89ف&س�س �)�.  

TOLERANCE TO BIOTIC 
STRESS 
 

Medium to peacock eye 
spot 

ا��ح�� �(�2ا�� 

 ا���ر4/
 ا�ح/��

 -/2� 
���س= ا�حس�س/
 ا�<�ووس

PRODUCTIVITY 
 

High and constant 
(irrigated) – Strongly 
alternant (rain-fed) 


/4�� � ا
 

*

وي (
 و?�����/�)� (–
)ا��B)2 (�و�
����2 ا��  

ROOTING ABILITY OF 
CUTTINGS 
 

Medium - High 


�C9ا�� 
/)��D 
 
 
 
 
 

  *��B-���س= 

 
 
 
 
 
 

CHARACTERISTICS OF THE FRUIT DURING 
RIPENING (RIPENING INDICES) 

 F�ا&� ا��
��ا"�8ت ?��ر ا�%���ن G!ل �
)F�ا�� 
�H�( 

 October November  

 -�
  آ� �ن اول اIول '.

Fresh weight (g) 1.51 ± 0.05 --  غ(وزن ا�)��ر ا�<�زج( 

Pulp-to-pit ratio 2.68 ± 0.09 --  رةC�)� M)ا� 
   س�

Detachment force (N) 3.56 ± 0.15 --  �.ة ا��D)N(  

Pigmentation Index (0-7) 1.94 ± 0.20 --  ا�(�ن 
�H�)0-7( 

Pulp consistency (g) 551.90 ± 8.67 --  اق
�G!� ة
 )غ(��Rو�
  س/F ا�)�

Oil content (% d.w.) 47.40 
(
*
)
 --  S�%وزن �4ف(% �ح��ي ا�( 

Water content 52.06 ± 2.64 -- ح��ى ا���ء� 
 

(
*
)
 not enough values for statistical analysis (

*
)


	 ا��������
�� �

� آ��� �
  ا��
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OIL CHARACTERISTICS ت ا�����	
 ��ا

CHEMICAL AND PHYSICAL CHARACTERISTICS OF 
THE OIL DURING OLIVE RIPENING 

 ��ا
	�ت ا���� ��ل �را�� ��� ا����ر

 October November  

  ��ر�� ا����� ا�ول ��ر�� 

Free acidity (%) 0.24 
(
*
)
 (%)ا� ��"! ا� رة  --- 

Peroxide number (meq 
O2/kg oil) 

5.00 
(
*
)
 --- 

 (meq O2/kg oil)ر,+ ا�*'روآس'&

Total polyphenol content 
(mg/kg oil) 

801.00 
(
*
)
 --- 

� mg/kg) � >�ى ا�*��'	':�ل ا�89
oil) 

Absorption UV !'=س	ق <:�	ا� !@A�� !'
 اC�>ص�

K 232 nm 1.75 
(
*
)
 ---   !D�ل ا���E232 nm 

K 270 nm 0.17 
(
*
)
 ---  !D�ل ا���E270 nm 

∆K -0.004 
(
*
)
 --- ∆K 

Fatty acid composition (%) !':ض ا�&ه���Cا N'ى و�رآ�< � 

Palmitic 14.73 
(
*
)
 --- O'<'���> 

Palmitoleic 0.99 
(
*
)
 --- O''��<'���*ا� 

Heptadecanoic 0.06 
(
*
)
 ---- O����9ه'*>�د�  

Heptadecenoic 0.09 
(
*
)
  'Oه'*>�د�س�� --- 

Stearic 2.44 
(
*
)
 --- Oا�س>'�ر� 

Oleic 67.87 
(
*
)
 --- O''و�Cا 

Linoleic 12.10 
(
*
)
 --- O'��:'8ا� 

Linolenic 0.87 
(
*
)
 --- O':'��:'8ا� 

Eicosanoic 0.54 
(
*
)
 --- O��س���ا�9  

Eicosenoic 0.31 
(
*
)
 --- O��:'س�ا�9  

Sterol composition (%) تCا�س>'رو N'ى و�رآ�< �(%) 

Cholesterol 0.20 
(
*
)
 آ��'س>رول --- 

Brassicasterol <0.1 
(
*
)
 <راس'�9س>'رول --- 

24-metilencolesterol <0.01 
(
*
)
�'>'8':9��'س>رول-24 ---   

Campesterol 4.40 
(
*
)
 آ��*س>'رول --- 

Campestanol 0.10 
(
*
)
  آ��*'س>���ل --- 

Stigmasterol 0.60 
(
*
)
 س>'��Tس>'رول --- 

∆-7-campesterol <0.10 
(
*
)
  آ��*'س>'رول-7-∆ --- 

∆-5,23-stigmastadienol <0.10 
(
*
)
  س>'��Tس>�د�:�ل-∆ -23,5 --- 

Clerosterol 1.10 
(
*
)
  آ8'ر�س>'رول --- 

β-sitosterol 87.40 
(
*
)
  س'>�س>رول-<'>�  --- 

Sitostanol 0.80 
(
*
)
 س'>�س>���ل --- 

∆-5-avenastenol 3.90 
(
*
)
 5 اW':�س>'رول- --- 

∆-7,9(11)-stigmastadienol <0.10 
(
*
)
س>'��Tس>�د�:�ل- ---  (11)9,7-∆ 
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∆-5,24-stigmastadienol 0.50 

(
*
)

د�
	ل5,24- ∆ --- ��
�����   

∆-7-stigmastenol 0.40 (*) --- 7-∆ -ل	�
��
����  

∆-7-avenastenol 0.60 
(
*
)
  ا��

����ول∆-7- --- 

Total β-sitosterol 93.70 
(
*
)
 ---  
��–����  ���	���ول ا

Erythrodiol + Uvaol 1.70 
(
*
)
 ا��	�	ل+ ا"ر ��	ل  --- 

Total Sterol (mg/kg oil) 1,591.6 
(
*
)
 ---  (mg/kg oil)-����  ا�/���و"ت ا

 

(*) not enough values for statistical analysis (*)ا������ 	
��
�� �

� آ��� �
  ا��
 
 
ORGANOLEPTIC PROFILE OF THE OIL DURING 
OLIVE RIPENING 

�0
ر� ا��	ا:9
ت ا�8/�- 67ل �5ا34 �12 ا

October November 


�� =>��; ا"ول  ;��<= 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Olive fruit 

 

 

Apple 

 

 

Green (leaves, 
grass) 

 

ر ا�?��	ن�  

 
 
 
 
 

9
ح= 
 
 
 
 
 
 

 A<ع�ا"وراق وا
 ا"�27

 

Bitter 

 

 

Pungent 

 

 

Sweet 

 
�5 

 
 
 
 
 

 ا�6ذع
 
 
 
 
 

	�4 

Green tomato 

 

 

Almond 

 

 

Artichoke 

 
 

Aromatic herbs 


�ورة �27اء� 
 
 
 
 
 

�	ز� ا
 
 
 
 
 
 

 ا�J�K	ف
 
 
 
 
 

-��Lع�
ب ا<N"ا 
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FINAL PRACTICAL CONSIDERATIONS  ا������� ��
 ا�������ت ا���
 
 
 

This cultivar has a limited diffusion in the 

northern West Bank. 

The productivity of this cultivar is very 

low and alternant in rain-fed conditions, 
but the application of irrigation is able to 

maintain high and constant productions 

during the years. 

The cultivar is used for both oil and table 

purpose (if an adequate fruit thinning is 
executed) showing a medium-high oil 

content in October-November. 

Pigmentation of skin and pulp appears to 

be intermediate and pulp firmness 

decreases constantly, while the fruit 
retention force decreases quickly. All 

parameters regarding fruit ripening and 

qualitative attributes show that a good 

harvest period seems to be early-mid 

October. The cultivar seems to be not 
sensitive to olive fly. 

Harvest is advisable to be managed by 

hand-held machines or by trunk shakers 

because of the small fruit weight. 
Harvesting, transport and storage 

procedures should not exceed the 24, 

maximum 48 hours. 

All chemical and physical parameters of 

the oil are included in the I.O.C. trade 

standards for the extra virgin olive oil, 
except for Campesterol that sometimes 

shows values close or above 4.0%. The 

oil has a high content of total 

polyphenols and the organoleptic profile 

shows a medium green fruity with 
tomato and artichoke sensations and 

intense bitter and pungent. 

This cultivar is reported to have a 

medium-high rooting ability. The vigour 
is medium-strong, the growth habit is 

erect and the canopy density is medium. 

It is reported to have an early onset of 

production. Advisable planting distances 

for Palestinian environmental conditions 

are 7-9 x 7-9 m in rain-fed conditions 
and 6-7 x 6-7 m with irrigation. 

In new olive orchards, irrigation and 

pruning seem to be the main tools to 

control vegetative growth and ensure 

high and constant productions. To 

increase harvest efficiency (kg of fruit / 

man / hour), tree height should not  


ود �� ���ل �� 
ه�ا ا���� ����� ���
������� ا��  .ا�


ا و�ع�وم �� " #�ا%��"�� ه�ا ا���� ��$
ا��3وف ا�.ع+��، ��0 ��/.�- ,�+��ت ا��ي )�درة 

,+9 ا����ظ ,+9 ا%��ج ,��� و6��7 45ل 
  .ا�س�;ات

اذا BC ( ا���� =س�$
م ���ض ا���?
ة وا�<=6 
�J3C %س.� )    اس���Eء آ��� �0 ا���Eر ا�����ة
  . ��C=0 �7%� –ز=6 ��;س/� �� ��C=0 اول 


 ��;سط ��� �J3C N+ة وا���Oن ا� ;+C

ر=��Q ، ����� );ة �
 ا���Eة C 
OC ر��E��4 ا�Rو

� 
OCس���ار�.  
�S ا���Eر وا����ت �� �O+ت ا���ع��آ
 ا��

 �+���د ��0 �Qت ان ا�;)6 ا��JTا��;,�� ا

�� آ�� =.
و ا��. �
ا=� ا���C ����� 9=0 اول 
  .��V حس�س� ������ ا�<=�;ن

=��ح ان =�B ا����د �;اس/� ا�O/���ت ا��
و=� 
 N.ع �س�Qام ه<ازات ا�
ا����;�� او اس�$

�� وزن ا���EةR.  
 
=>CY ان NQ= 0=>$وا�� 
Oد وا�����ت ا���+�,

  . س�,� 48 س�,� وا)�9 ح
 ا�9 0,24 
 6=>+� ��?�=>��آ
 ا����ت ا������?�� وا�

ا������ �� ا��V+Q ا�
و�� �+<=�;ن �ع�=�� 
ا���Qرة �<=6 ا�<=�;ن ا�.�� ��س���Eء 

ا����.�س���ول ا��ي ا�JT �� �ع# اYح��ن 
  %.4.0ا�B�O )�=.� او ا,+9 �0 

=��;ي ا�<=6 ,+9 %س.ه ,���ه �0 ���;ى 
��ت ا��س�� Rا�.;�� ���;ل ا��+� وا��;ا

 a� اء��ا�JTت %س.� ��;س/� �0 ا���آJه ا�$
حس�� ا�/��Bb وا�$��;ف و,���� ا���ارة 

  .وا�/عB ا�4ذع
ذآ� ان ه�ا ا���� )��+��ه �+��Q=� ��0 ��;س/� 

  .ا�9 ,����
ا���;=� ��0 ��;س/� ا�b ، ����, 9.�ع� ا���; 

  .)�?�� وآ���E ا���Q;ع ا�$��ي ��;س/�
  ..��وذآ� ان ه�ا ا���� �
ء ا%��"ه �

�س���ت ا�<را,� ا��;�J� 9R �� ا��3وف 
 ��� �� x 7-9 9 - 7ا�.���c ا��+س/���� ه� 

  . ��� �a ا��يx 6 -7 7- 6ا�<را,�ت ا�.ع+�� و 

ة ، ا��ي وا��B�+O =ع�.� �0 =
Qل ا�;O�ا� ��

ا�ع;ا�
 اYس�س�� �+���B �����; ا�$��ي 
  .و����ن ا%��ج ,��� و6��7

 ر"
 /0 ا���Eر آ�B �(ة �ع���� ا����د �<=�د

 ) س�,�/=>=Y ة ان�Qع ا����C4.5–4.0، ار ��� 

����C و=� و
 �� ح��� اس�$
ام ا�O/���ت ا��
��ع Cر اح�د=� ��ر�Qرض 1.2 -1ا�Y0 ا, ��� 
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exceed 4.0-4.5 m if hand-held machines 

are used and a single free trunk 1-1.2 

height m from the ground should be 

preserved if trunk shakers are applied for 

harvest. In particular, trunk shaker’s 
mechanical harvest results very interesting 

because the uprising growth habit of this 

cultivar. 

 

Further investigations are required to allow 

a full characterisation of this cultivar in the 
considered area. 

 

 

���� ����ده� اذا �� ا��
�ام ه	ازات ا���ع  
� ا�ح��د�.  

  ,+* و�) ا�
��ص ،%��$# ا�ح��د ��ا�"! ا ت 
ه	ازات ا���ع  456رة ��ا �2ه��1م �0/. ز��دة 

� ;/4:! ا���1 ��9ا ا���68+ح�7! و�� �,��.  
  

�+	م ا�راء ا�1	�� 6< ا �ح�ث �+ح��ل ,+*  
� ا�C"�1! �6ا�ABت آ�6+! ��9ا ا���8� 

 .ا�1
��رة
  



 

MANZOLINO     
 

�� � ����  
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MANZOLINO 
 
SYNONYMS 
 

--- 

�������  
 

 �راد
	ت
 

--- 

MAIN AREA/S OF 
CULTIVATION 
 
 

 

Largely diffused in 
northern and central 
areas of the West Bank 

��	�� ا����	ر 
 ا�ر��س��

 

 �
� وا�� �����ر ��
#"	ل وو�  ��	�� 
 ا�&ر���ا�%$� 

PURPOSE (OIL, TABLE, 
DUAL PURPOSE) 
 

 
 
 

Dual purpose 

ز-,، �	�+ة ، (ا�&رض  
 )/�	�� ا�&رض

 

 /�	�� ا�&رض

MORPHOLOGICAL 

CHARACTERISTICS 
�1� ا���2�3 ا��

TREE ا��4رة 

VIGOUR 
 
 
 

Medium 

 �5ة ا��"�
 

 ���� 

GROWTH HABIT 
 

 
 

Dropping 

 ��7ع� ا��"�
 

���+�� 

CANOPY DENSITY 
 
 
 
 
 
 
 

Medium 

آ9	
� ا�"4"�ع 
 ا�>%ري

 

���=��
	9� � ا�

FRUITING SHOOT �-رع ا�9"ر
 ا�

INTERNODE LENGTH 
 
 
 

Medium 
  ��ل ا�س<��	ت

 

 ���� 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

LEAF �5ا��ر 

SHAPE 
 

 
 

Elliptic-lanceolate 

�� ا��
 

�%�ي �س�+ق ا�=رف�  

LENGTH 
 
 

 

Medium 

 ا�=�ل
 

 ���� 

WIDTH 
 
 
 

Medium 

 ا�عرض
 

 ���� 

LONGITUDINAL 
CURVATURE OF THE 
BLADE 
 
 

Flat, sometimes 

hyponastic 

ا���Bس ا�=���� 
 ��1ر�5

 

 

�س=ح� و�عE ا��D	ن 
 ��ح���
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INFLORESCENCE د ا��ه�ي	
 ا���

LENGTH 
 
 
 

Medium 

 ا��	ل
 

 ��	�ط

NUMBER OF 

FLOWERS/INFLORESCENCE 
 

Low 


	د/��د ا�زه�ر�� 
  

����� 

FRUIT ة�� ا��

WEIGHT 
 
 
 

Medium 
 ا�	زن

 

 ��	�ط

SHAPE (POSITION A) 
 
 
 
 
 
 
 

Elongated 

ا�&%$ #"! 
  (A)ا�	)' 

 

 ����و�,

SYMMETRY (POSITION A) 
 
 
 
 
 
 
 
 

Slightly asymmetric 

#"! ا�����. 
 (A)ا�	)' 

 

 ��01, ���م ا�����.

APEX (POSITION A) 
 
 
 
 
 

Rounded 

 ,�
#"! ا�	)' ا�
(A) 

 

 دا2�1,

NIPPLE 
 
 
 

Absent 
,� ا�ح0

 

,41�5 

BASE (POSITION A) 
 
 
 
 
 
 
 

Truncate 

#"! ا�
���ة 
 (A)ا�	)' 

 

 ��4	رة

POSITION OF MAXIMUM 

TRANSVERSE DIAMETER 
(POSITION B) 
 
 
 
 
 

Central 

 ��
�	6' ا�
 !"# 7�ا��8

   (B) ا�	)'
 

 ��آ�ي

COLOUR AT FULL 

MATURITY 
 

Black 

  �	ن ا����ر ا���);,
 

 ا�	د

ENDOCARP (STONE) ا�4>رة 

WEIGHT 
 

High 
 ا�	زن

 

��7�  

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

SHAPE (POSITION A) 
 
 
 
 
 
 
 

Elliptic 

ا�&%$ #"! ا�	)' 
(A)  

 

,6��"�  

SYMMETRY (POSITION A) 
 

 
 
 
 

 
 

Slightly asymmetric 

ا�����. #"! ا�	)' 
(A)  

 

 ��01, ���م ا�����.

POSITION OF MAXIMUM 

TRANSVERSE DIAMETER 
(POSITION B) 
 

Central 

 7��	6' ا�
�� ا��8
 #"! ا�	)'

  

 ��آ�ي

APEX (POSITION A) 
 

 
 

Pointed 

# ,�
 (A)"! ا�	)' ا�
  

,4=�� 

TERMINATION OF THE 

APEX (POSITION A) 
 

 
 
 

With mucro 

 !"# ,�
?<�2, ا�
  (A)ا�	)' 

 

 �<� @	آ,

BASE (POSITION A) 
 

 
 
 
 

 

Rounded 

ا�
���ة #"! ا�	)' 
(A)  

 

 دا2�1,

SURFACE (POSITION B) 
 
 

 
 
 
 

Smooth 

ا�"�A #"! ا�	)' 
(B)  

 

B��? 

NUMBER OF GROOVES 
 
 

Medium 
 ��د ا��Cد�2

 

 ��	�ط
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PHENOLOGY 

 
 ا��ار ا����

START OF VEGETATIVE 
GROWTH 
 

Early February – Mid 
February 

 ��ا�
 ا����ا���
ي
  

  ���ص� ���ط–��ا�
 ���ط 

FULL BLOOM 
 

Late April – Early May 
 ا�زه�ر ا�����

 

  ��ا�
 أ��ر–"#��
 "! �ن 

PIT HARDENING 
 

Late June – Early July 

 ا���اة�&' 

 


ان �() 
  ��ا�
 *��ز–"#��

FRUIT TURNING 
(VERAISON) 
 

Mid October – Late 
October 

 ��-� *,�ن ا�+��ر 
 

 


 –���ص� *1
�0 اول ��#" 
1
�0 اول* 

 

 
 

BIO-AGRONOMIC 

FEATURES 
 
ا��!)ات ا�)را-!


 ا�ح!��

TOLERANCE TO ABIOTIC 
STRESS 
 

High to drought 

ا��ح�� �,�4ا�� 

 ا�ح!��
ا���ر!5 
!6 

  

 ��ح�� �,�89ف

TOLERANCE TO BIOTIC 
STRESS 
 
 

Low to olive fly 
Low to peacock eye spot 

ا��ح�� �,�4ا�� 

 ا���ر6!
 ا�ح!��

  


 ا�)���ن ( �س���;� 
4!0 ا�>�ووس �( �س  

PRODUCTIVITY 
 

Medium and alternant 

!6��"� ا

  


 و!6��"�
��4و�ا����سط ا 
)�Aه
ة *��دل ا�ح��(  

ROOTING ABILITY OF 
CUTTINGS 
 

--- 



 ا��9;�!,��C 
 

--- 

 
 
 
 

CHARACTERISTICS OF THE FRUIT DURING 
RIPENING (RIPENING INDICES) 

 D�ا(� ا��
��ا'�8ت ��Fر ا�)���ن E&ل �
)D�ا�� 
�G�( 

 October November  

 0�
  آ�"�ن اول اHول *1

Fresh weight (g) 2.38 ± 0.07 --  غ(وزن ا�+��ر ا�>�زج( 

Pulp-to-pit ratio 4.08 ± 0.11 -- رة;�,� L,ا� 
� "  

Detachment force (N) 5.79 ± 0.16 --  �1ة ا��C)N(  

Pigmentation Index (0-7) 0.88 ± 0.10 --  ا�,�ن 
�G�)0-7( 

Pulp consistency (g) 888.10 ± 23.28 -- 

اق ��Qو�
 " !D ا�+��E&� غ(ة( 

Oil content (% d.w.) 50.26  ± 1.76 --  S�(ح��ي ا�� %)وزن �6ف( 

Water content 49.06 ± 1.78 -- ح��ى ا���ء� 
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OIL CHARACTERISTICS ت ا�����	
 ��ا

CHEMICAL AND PHYSICAL CHARACTERISTICS OF 
THE OIL DURING OLIVE RIPENING 

 ��ا
	�ت ا���� ��ل �را�� ��� ا����ر

 October November  

  ��ر�� ا����� ا�ول ��ر�� 

Free acidity (%) 0.11 
(
*
)
 (%)ا� ��"! ا� رة  -- 

Peroxide number (meq 
O2/kg oil) 

7.60 
(
*
)
 -- 

 (meq O2/kg oil)ر,+ ا�*'روآس'&

Total polyphenol content 
(mg/kg oil) 

201.00 
(
*
)
 -- 

� mg/kg) � >�ى ا�*��'	':�ل ا�89
oil) 

Absorption UV !'=س	ق <:�	ا� !@A�� !'
 اC�>ص�

K 232 nm 1.59 
(
*
)
 --   !D�ل ا���E232 nm 

K 270 nm 0.10 
(
*
)
 --  !D�ل ا���E270 nm 

∆K -0.002 
(
*
)
 -- ∆K 

Fatty acid composition (%) !':ض ا�&ه���Cا N'ى و�رآ�< � 

Palmitic 20.15 
(
*
)
 -- O'<'���> 

Palmitoleic 1.24 
(
*
)
 -- O''��<'���*ا� 

Heptadecanoic 0.05 
(
*
)
 -- O����9ه'*>�د�  

Heptadecenoic 0,08 
(
*
)
 -- O'��ه'*>�د�س  

Stearic 2.21 
(
*
)
 -- Oا�س>'�ر� 

Oleic 64.50 
(
*
)
 -- O''و�Cا 

Linoleic 10.48 
(
*
)
 -- O'��:'8ا� 

Linolenic 0.65 
(
*
)
 -- O':'��:'8ا� 

Eicosanoic 0.42 
(
*
)
 -- O��س���ا�9  

Eicosenoic 0.22 
(
*
)
 -- O��:'س�ا�9  

Sterol composition (%) تCا�س>'رو N'ى و�رآ�< �(%) 

Cholesterol 0.40 
(
*
)
 آ��'س>رول -- 

Brassicasterol <0.10 
(
*
)
 <راس'�9س>'رول -- 

24-metilencolesterol 0.10 
(
*
)
�'>'8':9��'س>رول-24 --   

Campesterol 3.40 
(
*
)
 آ��*س>'رول -- 

Campestanol 0.20 
(
*
)
  آ��*'س>���ل -- 

Stigmasterol 1.40 
(
*
)
 س>'��Tس>'رول -- 

∆-7-Campesterol <0.1 
(
*
)
  آ��*'س>'رول-7-∆ -- 

∆-5,23-Stigmastadienol <0.1 
(
*
)
  س>'��Tس>�د�:�-∆ -23,5 -- 

Clerosterol 1.20 
(
*
)
  آ8'ر�س>'رول -- 

β-sitosterol 88.00 
(
*
)
  س'>�س>رول-<'>�  -- 

Sitostanol 0.50 
(
*
)
 س'>�س>���ل -- 

∆-5-avenasterol 3.10 
(
*
)
 ∆ -5 اW':�س>'رول- -- 
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∆-7,9(11)-stigmastadienol <0.1 

(
*
)

�	��د���ل- -- ���	 (11)9,7-∆ 

∆-5,24-stigmastadienol 0.50 
(
*
)

�	��د���ل    -- ���	-24,5-∆ 

∆-7-Stigmastenol 0.70 
(
*
)

�	����ل -- ��	-7-∆ 

∆-7-avenasterol 0.50 
(
*
)
  ا����	���ول∆-7- -- 

Total β-sitosterol 93.40 
(
*
)
 --  ��� 	���	��ول ا"! � –

Erythrodiol + Uvaol 2.30 
(
*
)
 ا"����ل+ ا&ر$#��ل  -- 

Total Sterol (mg/kg oil) 1,034.50 
(
*
)
 --  (mg/kg oil)/� !"ا"�1��و&ت ا  

 
 
ORGANOLEPTIC PROFILE OF THE OIL DURING 
OLIVE RIPENING 

 ا"
�ا>;�ت ا":1�/ 89ل �7ا56 �34 ا"2
�ر

October November 

 ?<��= $��� ?<��= ا&ول

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Olive fruit 

 

 
Apple 

 

 

Green (leaves, 
grass) 

 

ر ا�����ن�� 

 
 
 
 
 

 ت�
ح
 
 
 
 
 
 

ا�وراق وا���� 
 ا����

 

Bitter 

 

 
Pungent 

 

 

Sweet 

 
 م�

 
 
 
 
 

 ا��ذع
 
 
 
 
 

��� 

Green tomato 

 

 

Almond 
 

 

Artichoke 

 
 

Aromatic herbs 

��#ورة �49اء 
 
 
 
 
 

 ا" �ز
 
 
 
 
 
 

 ا"�D�Eف
 
 
 
 
 

/��Fب ا"ع�>I&ا 
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FINAL PRACTICAL CONSIDERATIONS ا������� ��
 ا�������ت ا���
 
 
This cultivar has a large diffusion in the 
northern and central areas of West Bank. 

The Productivity of the cultivar is medium 

and alternant in rainfed conditions. 

The cultivar is used for both oil and table 

purpose showing a medium oil content in 
October-November. Pigmentation of skin 

and pulp, pulp firmness and fruit 

retention force decrease very slowly in 

the considered period. All parameters 

regarding fruit ripening and qualitative 

attributes show that a good harvest 
period seems to be early-mid November. 

The cultivar seems to have a low 

sensitivity to olive fly. 

Harvest is advisable to be managed by 
hand-held machines or by trunk shakers 

because of the small fruit weight (around 

2.0 g), but a good monitoring of the fruit 

ripening is required to determine the best 

harvesting period. Transformation 

procedures should not exceed 24-48 
hours.  

All chemical and physical parameters of 

the oil are included in the I.O.C. trade 

standards for the extra virgin olive oil, 
except for Palmitic acid and ∆-7-

stigmastenol that sometimes shows 

values respectively close or above 20.0% 

and 0.5%. The oil has a low content of 

total polyphenols and the organoleptic 
profile shows a medium green fruity with 

tomato sensations and medium bitter 

and pungent. 

No indications are reported about the 

rooting ability of this cultivar. Advisable 

planting distances for Palestinian 
environmental conditions are 8-10 x 8-10 

m in rainfed conditions and 6-8 x 6-8 m 

in irrigated conditions. 

In new olive orchards, to increase 
harvest efficiency (kg of fruit / man / 

hour), tree height should not exceed 4.0-

4.5 m if hand-held machines are used. 

 ����� �� 	
ه�ا ا���� ����� ���
 وا

�  ا���� ا������
  . ��ل وو
� و�ع�و�� �� 
ا%��$�� ه�ا ا���� ��#

  .ا�(�وف ا�'ع&��
.س�2دم ه�ا ا���� ���ض ا�/.- وا���,دة 
� �� 4.��5 اول 
و.(�9 �ح�#ى ز.- ��#

  .و4.��5 :�%�
5&#ن ا�@��ة وا�&> ، <=�� ا�&> و;#ة  د 

�ء  د'� C�2�5 ة��Dآ#رةا���د �� ا����ة ا�..  
$��	 ا��#ا<��ت ا���ع&@� ���H ا�D��ر وا����ت 
ا��#��K 5(�9 ان ���ة و;- ا�ح��د ا��Iد ��4 

 �%�: 4.��5 ����� Lدا.� ا��.  

 ������ ���2�� ��
.'دو ان ��9ا ا���� حس�
  .ا�/.�#ن

.��ح ��ن .�O ا�ح��د �#ا
�N ا�@���Nت ا��دو.� 

#ا
�N ه/ازات ا��Iع �س'> <�� وزن او �
، ��W 4 �د �4 ��ا;'� )  52.0OU@�.'� (ا�D��ة 


 ���ة �&ح��د�  .$�دة ���H ا�D��ر ��حد.د ا�

 K24 – 48�&��ت ا��@
 .I> ان �I�5 Wوز 
�K�
.  
  

آ
 ا��#ا<��ت ا������,�� وا���/.�,�� �&/.- 
���� �� ا��I&] ا�دو�� �&/.�#ن �ع�.�� �

 ا�/.�#ن ا�'��، ��
���Dء ح�C ا���Iرة �/.-

���#ل ا��� 5(�9 – 7 - ∆ا�'������\ و�����


�� �عC اWح��ن L&K ا��#ا�� ;��� ;�.'� او 

 4� L&Kح�#ى ا�'#��  % . 0.5و % 20.0ا�
���#ل ا��&� ��9ا ا���� ;&�
 وا��#ا<��ت 
 
ا�حس�� 5(�9  �عO ا���آ9ه ا�2��اء ���

� �	 حس�� و�عO ا�'�دورة و 
#�� �
#��
  .ا���ارة وا�NعO ا�=ذع

 �.�I5 ��&��; 4K ات ذآ�ت� d� و 
,Wد د$#. W

  .ه�ا ا����
ا��س���ت ا�/را��K ا��#<L ��9 حس> ا�(�وف 

 ��� ;� x 8-10 10- 8ا�'���e ا��&س����N ه� 
  . ��� �� ح��� ا��يx 6 -8 8-6ا�(�وف ا�'ع&�� و 

�� ح@#ل ا�/.�#ن ا�Iد.دة ، �/.�دة �ع���� 

، ار��5ع ) 
��K/ر$
/آ�O �4 ا�D��ر (ا�ح��د
4K د./.W ة ان�Iم �� ح��� 4.0-4.5 ا��

 .ا
�2دام ا�@���Nت ا��دو.� 
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FINAL PRACTICAL CONSIDERATIONS 

 
 

FINAL PRACTICAL CONSIDERATIONS 

Trunk shaker’s mechanical harvest seems 

to be not suitable for this cultivar 

because of the dropping growth habit of 

the canopy: accurate pruning and 

training systems would be required to 
adapt this cultivar to mechanical harvest 

by trunk shakers. 

 

Further investigations are required to 

allow a full characterisation of this 
cultivar in the considered area. 

 

 ������ �	
ا�ت ه�ازات ا���ع ا��	���	�	� 
��و 
� وذ�� ���ن #�	"� ا���  �!��� ع ���ا ا�
  ا�()�ي �&��	�،

و�	!�م 
4!	3 د*	1 و��0م 
�ر-, +*!�� ه�ا 
� �!ح��د ا��	���	�7 6 ا��5 ه�ازات ��ا�

  .ا���ع
 

 �!ح� ل ع!< و-!�م ا=�اء ا���-� �; ا�6ح�ث
� 7D ا����#1 � ا�BCت آ��!��� ���ا ا�

 . ا��(&�رة



 

NABALI BALADI  
 

���ي  �� � 	 
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NABALI BALADI 
 
 

SYNONYMS 
 

Baladi, Bathni, Khudri, 
Krari, Kteit, Cabala, 
Roman, Rumi, Souri, 
Zeitouni 


	��� ���ي 
 
 

 ��اد��ت
 

���ي،�����،��دري،آ�اري، 
�
��رى،ز��� 

MAIN AREA/S OF 

CULTIVATION 
 
 
 

Largely diffused in the 
north and centre hilly 
areas of West Bank and 
partially in Gaza Strip 

��ر �
���� � ا
 ا��$"س"!

 

 �� %��)' وا� �����
,(�ل وو�* ا�(�� � 

ا�0	�"! �� ا�/.! ا�-��"! 
  و27$"� �� �56ع 23ة

PURPOSE (OIL, TABLE, 
DUAL PURPOSE) 
 
 
 

 

Dual purpose 

ز�:، ��$�ة ، (ا�-�ض  
 )���$� ا�-�ض

 

 ���$� ا�-�ض

MORPHOLOGICAL 

CHARACTERISTICS 
��(� ا���="> ا�

TREE �0ة� ا�

VIGOUR 
 
 

 

Medium 

 �6ة ا��(�
 

*���� 

GROWTH HABIT 
 
 
 

Spreading 

  	"ع! ا��(�
 

��ة�� 

CANOPY DENSITY 
 
 
 
 

 
 
 
 

Medium 

آ?��! ا�(0(�ع 
 ا�@/�ي

 

5�  ! ا�)?��!���

FRUITING SHOOT !��)?ع ا���� ا

INTERNODE LENGTH 
 
 
 

Medium 
�Aت �ل ا�س�"  

 

*���� 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 
 
 
 

 

LEAF !6ا��ر 

SHAPE 
 
 

Elliptic-lanceolate 
'(� ا�

 

 �"/�ي �س��ق ا��5ف

LENGTH 
 

 
 

Medium 

 ا��5ل
 

*���� 

WIDTH 
 
 

 

Medium 

 ا�ع�ض
 

*���� 

LONGITUDINAL 
CURVATURE OF THE 
BLADE 
 
 

Hyponastic, sometimes 
flat 

 �
�ا���Eس ا��5
�ر6!��  
 

 

��ح�"! و�عH ا�ح"�ن 
 �س5ح!
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INFLORESCENCE د ا��ه�ي	
 ا���

LENGTH 
 
 
 

Short 

 ا��	ل
 

 ����ة

NUMBER OF 

FLOWERS/INFLORESCENCE 
 

Low 


	د/��د ا�زه�ر�� 
  

����� 

FRUIT ة�� ا��

WEIGHT 
 
 
 

Medium 
 ا�	زن

 

�#	"ط 

SHAPE (POSITION A) 
 
 
 
 
 
 
 
 

Elongated 

ا�()' &%$ 
  (A)ا�	+* 

 

�#��و�/ 

SYMMETRY (POSITION A) 
 
 
 
 
 
 
 
 

Asymmetric 

&%$ ا�#��"1 
 (A)ا�	+* 

 

1"��#� ��2 

APEX (POSITION A) 
 
 
 
 
 
 
 

Pointed 

 /�
&%$ ا�	+* ا�
(A) 

 

/34�� 

NIPPLE 
 
 
 

Tenuous 
/� ا�ح5

 

 ا7�8/

BASE (POSITION A) 
 
 
 
 
 
 
 
 

Rounded 

&%$ ا�
���ة 
 (A)ا�	+* 

 

 دا7�9/

POSITION OF MAXIMUM 

TRANSVERSE DIAMETER 
(POSITION B) 
 
 
 
 
 

Central 

 ��
�	�* ا�
 $%& :�ا��;

   (B) ا�	+*
 

�  �آ�ي

COLOUR AT FULL 

MATURITY 
 

Black 

  �	ن ا����ر ا���+</
 

 ا"	د

ENDOCARP (STONE) ا�3?رة 

WEIGHT 
 
 
 

High 
 ا�	زن

 

���:  

 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

SHAPE (POSITION A) 
 
 
 
 
 
 
 

Elongated 

ا�()' &%$ ا�	+* 
(A)  

 

�#��و�/  

SYMMETRY (POSITION A) 
 
 

 
 
 
 

Asymmetric 

ا�#��"1 &%$ ا�	+* 
(A)  

 

1"��#� ��2 

POSITION OF MAXIMUM 

TRANSVERSE DIAMETER 
(POSITION B) 
 
 
 

Central 

 :��	�* ا�
�� ا��;
 &%$ ا�	+*

  
��آ�ي 

APEX (POSITION A) 
 

Pointed 
�/ &%$ ا�	+* 
  (A)ا�

/34�� 

TERMINATION OF THE 

APEX (POSITION A) 
 
 
 

 

With mucro 

 $%& /�
A@�7/ ا�
  (A)ا�	+* 

 

 �@� B	آ/

BASE (POSITION A) 
 
 
 

 
 
 

Truncate 

ا�
���ة &%$ ا�	+* 
(A)  

 

�3#	رة 

SURFACE (POSITION B) 
 
 
 
 

 
 

Rugose 

ا�%�C &%$ ا�	+* 
(B)  

 

D)E 

NUMBER OF GROOVES 
 
 

 

Medium 

 ��د ا��Eد�7
 

�#	"ط 
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PHENOLOGY 

 
 ا��ار ا����

START OF VEGETATIVE 
GROWTH 
 

Early February – Mid 
February 

 ��ا�
 ا����ا���
ي
  
 

  ���ص� ���ط–��ا�
 ���ط 

FULL BLOOM 
 
 

 

Mid April – Late April 

 ا�زه�ر ا�����
 


 –���ص� "! �ن ��#" 
 "! �ن

PIT HARDENING 
 
 
 

Late June – Early July 


  ا���اة%$�
 


ان �'( 
  ��ا�
 (��ز–"#��

FRUIT TURNING 
(VERAISON) 
 

Late October – Early 
November 

 ��,� (+�ن ا�*��ر 
 

 

0
�/ اول ) 
��#"– 
 ��ا�
1"�2 /�
0) 

 

 
 

BIO-AGRONOMIC 

FEATURES 
 
ا��!'ات ا�'را,!


 ا�ح!��

TOLERANCE TO ABIOTIC 
STRESS 
 
 
 
 

High to cold and 
drought 

ا��ح�� �+�5ا�� 


 ا�ح!��!6 
 ا���ر7!

 


ودة وا�>;�ف��9وم �+�  

TOLERANCE TO BIOTIC 

STRESS 
 
 
 

 

Low to olive fly 
Medium to peacock eye 
spot 

ا��ح�� �+�5ا�� 

 ا���ر7!
 ا�ح!��

 

 ) �س �<���
 ا�'���ن
 /!5� 
���سA ا�ح �س!

 ا��Bووس

PRODUCTIVITY 
 
 
 

High and alternant 


ا!7��"� 
 



 وا���5و�!7��"�
 ا!��, 

ROOTING ABILITY OF 
CUTTINGS 
 

Low 



 ا��><�!+��C 
 
 


�;��� 

 
 
 
 
 

CHARACTERISTICS OF THE FRUIT DURING 
RIPENING (RIPENING INDICES) 

 D�ا)� ا��
��ا%;�ت ��2ر ا�'���ن E$ل �
)D�ا�� 
�G�( 

 October November  

 /�
  آ�"�ن اول اIول (0

Fresh weight (g) 2.77 ± 0.05 3.12 ± 0.10  زج�Bغ(وزن ا�*��ر ا�( 

Pulp-to-pit ratio 3.92 ± 0.07 3.07 ± 0.08 رة>�+� M+ا� 
� "  

Detachment force (N) 5.02 ± 0.06 4.40 ± 1.53  �0ة ا��C)N(  

Pigmentation Index (0-7) 2.15 ± 0.65 1.46 ± 0.35  ا�+�ن 
�G�)0-7( 

Pulp consistency (g) 579.90 ± 5.35 449.70 ± 6.30  اق
�E$� ة
 )غ(��9و�
 " !D ا�*�

Oil content (% d.w.) 50.68 ± 3.45 55.63 ± 5.27  S�'وزن �7ف(% �ح��ي ا�( 

Water content 43.33 ± 4.54 44.76 ± 5.91 ح��ى ا���ء� 
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OIL CHARACTERISTICS ت ا�����	
 ��ا

CHEMICAL AND PHYSICAL CHARACTERISTICS OF 
THE OIL DURING OLIVE RIPENING 

 ��ا
	�ت ا���� ��ل �را�� ��� ا����ر

 October November  

  ��ر�� ا����� ا�ول ��ر�� 

Free acidity (%) 0.28 
(
*
)
 (%)ا� ��"! ا� رة  0.16 ± 0.32 

Peroxide number (meq 
O2/kg oil) 

9.60 
(
*
)
 6.65 ± 0.55 

 (meq O2/kg oil)ر,+ ا�*'روآس'&

Total polyphenol content 
(mg/kg oil) 

415.00 
(
*
)
 404.00 ± 178.00 

� mg/kg) � >�ى ا�*��'	':�ل ا�89
oil) 

Absorption UV !'=س	ق <:�	ا� !@A�� !'
 اC�>ص�

K 232 nm 1.77 
(
*
)
 1.76 ± 0.13   !D�ل ا���E232 nm 

K 270 nm 0.53 
(
*
)
 0.11 ± 0.00  !D�ل ا���E270 nm 

∆K -0.004 
(
*
)
 -0.003 ± 0.00 ∆K 

Fatty acid composition (%) !':ض ا�&ه���Cا N'ى و�رآ�< � 

Palmitic 12.53 
(
*
)
 15.53 ± 2.19 O'<'���> 

Palmitoleic 0.59 
(
*
)
 0.98 ± 0.44 O''��<'���*ا� 

Heptadecanoic 0.25 
(
*
)
 0.11 ± 0.05 O����9ه'*>�د� 

Heptadecenoic 0.25 
(
*
)
 0.13 ± 0.06 O��:'ه'*>�د�س 

Stearic 4.05 
(
*
)
 3.48 ± 0.09 Oا�س>'�ر� 

Oleic 70.54 
(
*
)
 64.11 ± 4.88 O''و�Cا 

Linoleic 10.41 
(
*
)
 14.06 ± 2.30 O'��:'8ا� 

Linolenic 0.61 
(
*
)
 0.89 ± 0.11 O':'��:'8ا� 

Eicosanoic 0.41 
(
*
)
 0.45 ± 0.04 O��س���ا�9 

Eicosenoic 0.36 
(
*
)
 0.24 ± 0.01 O��:'س�ا�9 

Sterol composition (%) تCا�س>'رو N'ى و�رآ�< �(%) 

Cholesterol 0.20 
(
*
)
 آ��'س>رول 0.20 ± 0.40 

Brassicasterol <0.1 
(
*
)
 <0.1 

(
*
)
 <راس'�9س>'رول 

24-metilencolesterol <0.1 
(
*
)
�'>'8':9��'س>رول-24 0.05 ± 0.50   

Campesterol 2.20 
(
*
)
 آ��*س>'رول 0.25 ± 2.85 

Campestanol 0.10 
(
*
)
 0.30 

(
*
)
  آ��*'س>���ل 

Stigmasterol 0.40 
(
*
)
 س>'��Tس>'رول 0.00 ± 1.00 

∆-7-campesterol <0.1 
(
*
) 0.20 

(
*
)
  آ��*'س>'رول-7-∆  

∆-5,23-stigmastadienol <0.1 
(
*
) <0.1 

(
*
)
  س>'��Tس>�د�:�ل-∆ -23,5 

Clerosterol 1.20 
(
*
)
  آ8'ر�س>'رول 0.05 ± 1.15 

β-sitosterol 86.70 
(
*
)
  س'>�س>رول-<'>�  2.20 ± 86.30 

Sitostanol 0.60 
(
*
)
 س'>�س>���ل 0.05 ± 0.35 

∆-5-avenasterol 5.20 
(
*
)
 ∆-5 اW':�س>'رول- 1.20 ± 5.00 

∆-7,9(11)-stigmastadienol <0.1 
(
*
)
 <0.1 

(
*
)
س>'��Tس>�د�:�ل-  (11)9,7-∆ 
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∆-5,24-stigmastadienol 0.60 

(
*
)

	����د���ل 0.05 ± 0.45 ���-24,5-∆ 

∆-7-stigmastenol 1.10 (*) 0.95 ± 0.45 ل������	
��-7-∆ 

∆-7-avenasterol 1.60 
(
*
)
  ا��������ول∆-7- 0.55 ± 1.05 

Total β-sitosterol 94.20 
(
*
)
 93.30 ± 1.00  ���–����  �������ول ا

Erythrodiol + Uvaol 2.10 
(
*
)
 ا�����ل+ ا"ر ���ل  1.10 ± 3.00 

Total Sterol (mg/kg oil) 1,839.90 
(
*
)
 1,211.30 ± 491.60  (mg/kg oil)-����  ا�/���و"ت ا

 

(*) not enough values for statistical analysis (*)ا������ 	
��
�� �

� آ��� �
  ا��
 
 
ORGANOLEPTIC PROFILE OF THE OIL DURING 
OLIVE RIPENING 

 ا�	�ا:�9ت ا�8/�- 67ل �5ا34 �12 ا�0	�ر

October November 

 =>��;  ��� =>��; ا"ول

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Olive fruit 

 
 

Apple 

 

 
Green (leaves, 

grass) 

  	�ر ا�?���ن
 
 
 
 
 

 =�9ح
 
 
 
 
 
 

 A<ع�ا"وراق وا
 ا"�27

 

Bitter 

 
 

Pungent 

 

 
Sweet 

�5 
 
 
 
 
 

 ا�6ذع
 
 
 
 
 

��4 

Green tomato 

 

 
Almond 

 

 

Artichoke 
 

 

Aromatic herbs 

 ���ورة �27اء
 
 
 
 
 

��ز� ا
 
 
 
 
 
 

 ا��J�Kف
 
 
 
 
 

-��Lع� ا"N>�ب ا
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FINAL PRACTICAL CONSIDERATIONS ا������� ��
 ا�������ت ا���
 
 
 

This cultivar is largely diffused in all 
areas of the West Bank. 

The production of this cultivar is high but 

strongly alternant in rain-fed conditions. 

The cultivar shows very high tolerance to 

drought. 
The cultivar is used for both oil and table 

purpose showing a high oil content in 

October-November. Pigmentation of skin 

and pulp appears to be intermediate and 

increases constantly. Pulp firmness and 
fruit retention force decrease slowly and 

constantly. All parameters regarding fruit 

ripening and qualitative attributes show 

that a good harvest period seems to be 

mid-late October. The cultivar has a low 
sensitivity to olive fly. However, olive fly 

monitoring is important to prevent high 

attacks with suitable management when 

intervention thresholds are overcame. 

Harvest period should be anticipated in 

case of positive environmental conditions 
for the fly diffusion. 

Harvest is advisable to be managed by 

hand-held machines or by trunk shakers. 

Harvesting, transport and storage 
procedures should not exceed the 24, 

maximum 48 hours. 

All chemical and physical parameters of 

the oil are included in the I.O.C. trade 

standards for the extra virgin olive oil, 
except for ∆-7-stigmastenol that often 

shows values higher than 0.5%. The oil 

has a medium content of total 

polyphenols and the organoleptic profile 

shows a medium green fruity with 

tomato and artichoke sensations, 
medium bitter and intense pungent. 

This cultivar is reported to have a low 

rooting ability. The vigour is medium and 

the growth habit is spreading. Advisable 
planting distances for Palestinian 

environmental conditions are 8-10 x 8-10 

m in rain-fed conditions and 6-8 x 6-8 m 

in irrigated conditions. 


�� آ	�� �� ���� � �
ه�ا ا���� ���
� ا���� ا����������.  

ا)��ج ه�ا ا���� ��#�� ��& %�ه�ة #	�دل ا� �� 
  .��ه 1���� و0/.� �� ا�-�وف ا�	ع(��

وه�ا ا���� �1د6 0درة �4�و�� 1���� �دا 
�7�ف)�.  

ه�ا ا���� .س�=دم ���ض ا�:.9 وا���8دة و

�.& اول # �� ���. �/ي A)1 � �/ى ز.1 9

–�(�D &.�
# .  

�� ��/Fط و.� �G-. H)ة وا��
:داد #(/ن ا�4

��LM ا�(H و0/ة Kد ا���Jة 4#� .�����Fار
�ت ا���ع(�4 � آ� ا�.#در.�7� و�����Fار�Mا/

�ر وا����ت ا��/��1 #	�& ان ا�/90 �Jا� O���
 �.�G( Aد .�/ن ��& ����� ا��� )� HF�ا���


�.& اول#.  
��� ا�:.�/ن��� ��F�  .ا���� 0(�� ا� س

� Pو�� ذ� RG� ا�:.�/ن ����ن ��ا0	� ذ� ����
 ��دارة ���F	� �1د�� �Sا��د �� ������� ا�عMTا

  ..�� ا�A ا� د ا� �ج
-�وف ا�  انو90 ا� ��د .H7 ان .�R �� ح�ل

�ر ذ���� ا�:.�/نآ�) 9	���V ا�
�(T �	F���.  
�ت ا��دو.� ��W4ا� �WFد �/ا�.��ح ��ن .�R ا� �

  .او �/ا�WF ه:ازات ا��7ع
 T ان H7. &.:=وا�� �د وا��4�#:.د �1(��ت ا� �

 &124 A�0�1 وآ د ا�F 48�1�F .  
 9.:)� ��8��ت ا��������8 وا���:.�Mا��/ا �آ
 ��.������ �� ا��7([ ا�دو�� �(:.�/ن �ع
�ء �J�F� ∆-7ا��7�رة ا�دو��� �:.9 ا�:.�/ن ا�	�� �

– &� A)1ا R�0 �G-# �	��b ل ا���/(��F����F
0.5 .% A)1 ط �& ا�:.9 . �/يF/�� ى/� �

�ت ا� س�� #-�G ا�	/�� ���/ل ا��Mوا��/ا �)�
�عR ا���آGه ا�=��اء �
�� ��/Fط �� حس�� 

، و ) اTرK �g/آ�(و�عR ا�	�دورة وا�=�K/ف 
  .ا���ارة ��/�WF وا�WعR ا�Lذع Kد.د

  .ذآ� ان ��Gا ا���� 0��(�� gع��� �(��7.�
  .0/ة )�/ ا�
�7ة ��/Fط و�	�ع� ا���/ ���
�ة

�ت ا�:را��1 ا����F	� حسH ا���-�وف ا��س
  ����Wا��(س ��V�	8-10 ا� x 10-8 �� ��� 

  ا�-�وف ا�	ع(��
 .��� �� ا��ي x 8-6 6-8 و 
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In new olive orchards, irrigation and 

pruning seem to be the main tools to 

control vegetative growth and ensure high 

and constant productions. To increase 
harvest efficiency (kg of fruit / man / 

hour), tree height should not exceed 4.0-

4.5 m if hand-held machines are used and 

a single free trunk 1-1.2 height m from 

the ground should be preserved if trunk 

shakers are applied for harvest. 
 

Further investigations are required to allow 

a full characterisation of this cultivar in the 

considered area. 

 

 ����� ��	

�ل ا�����ن ا�����ة ، ا��ي وا��� ��
 ������ ��&' ا���ا&% وا"دوات ا"!�!�  �	�ح

(��  .ا�.-�ي و�-��ن ا,��ج *��� و(
 /ر7%/آ�4 &' ا��3�ر(����دة �����  ا�حص�د 

 *�–4.0، ��= ان "���� ار>;�ع ا���9ة *') !
4.5  ���ت ا���و�  و >���B
 م اذا >� ا!�.�ام ا�

�ر ا��د�  *	E ار>;�ع �Fا"رض 1-1.2ا '&  ��& 
� اذا >� ا!�.�ام K�����4 ان ��� ا"��;�ظ 

  .ه�ازات ا��Mع �� ا�حص�د
  E	* حص�ل	�ث ��	�م ا�7اء ا����� &' ا"�ح

	&��ت آ;Rا�&  
B���ا �� Sص��ا اMK�  
 .ةا��.��ر



 

NABALI MOHASSAN  
 

���� �� � 	 
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NABALI 

MOHASSAN 
 
 

SYNONYMS 
 

Improved Nabali, 
Muhassan, Nabali, Nabali 
Muhassan, Raseei, Rasie, 
Rsa’si, Ras’i 

 �����
��	
  

 


�اد��ت 
 

 ، ��	
����� ا
��و��، 
 ��	
 ����� ، �����

 ����� ،را���

MAIN AREA/S OF 
CULTIVATION 
 
 
 

 

Largely diffused in the 
north and centre areas of 
West Bank and partially 
in Gaza Strip 


���� ا�����ر 
����� ا��

 

 �� �
���� !� � وا�
 ����
%$�ل وو�" 

 �� ���ا�*(� ا�)�!�� و'&
 /.�ع ,&ة

PURPOSE (OIL, TABLE, 
DUAL PURPOSE) 
 
 
 
 

Dual purpose 

��ة ، (ا�)�ض  �
ز23، 
��5�� ا�)�ض( 

 

��5�� ا�)�ض 

MORPHOLOGICAL 

CHARACTERISTICS 
 ا��:8�9 ا�� �7

TREE ا��;�ة 

VIGOUR 
 
 
 

Medium 

 /:ة ا��$:
 

"�:�
 

GROWTH HABIT 
 
 
 

Spreading 

 ���ع� ا��$:
 


����ة 

CANOPY DENSITY 
 

 
 
 
 

 
 
 

Medium 

آ=��� ا�$;$:ع 
 ا�@*�ي

 

.�:�
�� ا� =�� 

FRUITING SHOOT � ا���ع ا�=3�$

INTERNODE LENGTH 
 
 
 

Medium 

��ت�:Aل ا��  

 

"�:�
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

LEAF � ا�:ر/

SHAPE 
 
 
 

Elliptic-lanceolate 

 ا�� �
 

 !�*:ي 
���ق ا�.�ف

LENGTH 
 

 
 

Medium 

 ا�.:ل
 

"�:�
 

WIDTH 
 
 

 

Medium 

 ا�ع�ض
 

"�:�
 

LONGITUDINAL 
CURVATURE OF THE 
BLADE 
 

Flat 

ا��E:س ا�.:��� 
� �7:ر/

 

.�
�	 
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INFLORESCENCE د ا��ه�ي	
 ا���

LENGTH 
 

Short 
 ا��	ل

 

���� 

NUMBER OF 

FLOWERS/INFLORESCENCE 
 

Low 


	د/��د ا�زه�ر�� 
  

����� 

FRUIT ة�� ا��

WEIGHT 
 
 
 

Medium 
 ا�	زن

 

�#	"ط 

SHAPE (POSITION A) 
 
 
 
 
 
 
 
 

Elongated 

ا�()' &%$ 
  (A)ا�	+* 

 

0�#��و�  

SYMMETRY (POSITION A) 
 
 
 
 
 
 
 
 

Symmetric 

&%$ ا�#��"1 
 (A)ا�	+* 

 

1"��#� 

APEX (POSITION A) 
 
 
 
 
 
 

Pointed 

 0�
&%$ ا�	+* ا�
(A) 

 

023�� 

NIPPLE 
 
 
 

Tenuous 
0� ا�ح4

 

 ا06�7

BASE (POSITION A) 
 
 
 
 
 
 

Rounded 

&%$ ا�
���ة 
 (A)ا�	+* 

 

 دا06�8

POSITION OF MAXIMUM 

TRANSVERSE DIAMETER 
(POSITION B) 
 
 
 
 
 

Central 

 ��
�	�* ا�
 $%& 9�ا��:

   (B) ا�	+*
 

��آ�ي  

COLOUR AT FULL 

MATURITY 
 

Black 

  �	ن ا����ر ا���+=0
 

 ا"	د

ENDOCARP (STONE) ا�2<رة 

WEIGHT 
 
 

High 
 ا�	زن

 

��9�  

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

 
 
 

 
 

 
 
 
 

SHAPE (POSITION A) 
 
 
 
 
 
 
 

Elongated 

ا�()' &%$ ا�	+* 
(A)  

 

�#��و�0  

SYMMETRY (POSITION A) 
 
 
 

 
 
 
 

Symmetric 

ا�#��"1 &%$ ا�	+* 
(A)  

 

1"��#� 

POSITION OF MAXIMUM 

TRANSVERSE DIAMETER 
(POSITION B) 
 

Central 

 9��	�* ا�
�� ا��:
 &%$ ا�	+*

  

��آ�ي 

APEX (POSITION A) 
 
 
 

Pointed 

�0 &%$ ا�	+* 
 (A)ا�
  

023��  

TERMINATION OF THE 

APEX (POSITION A) 
 
 
 
 

With mucro 

 $%& 0�
@?�06 ا�
  (A)ا�	+* 

 

  �?� A	آ0

BASE (POSITION A) 
 
 
 
 

 
 

Pointed, sometimes 

rounded 

ا�
���ة &%$ ا�	+* 
(A)  

 

��023 وا&��@� دا06�8 

SURFACE (POSITION B) 
 

 
 
 
 

 

Smooth 

ا�%�B &%$ ا�	+* 
(B)  

 

C��@  

NUMBER OF GROOVES 
 
 

 

Medium 

 ��د ا��Dد�6
 

�#	"ط 
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PHENOLOGY 

 
 ا��ار ا����

START OF VEGETATIVE 
GROWTH 
 

Early February – Mid 
February 

 ��ا�
 ا����ا���
ي
 

 

  ���ص� ���ط–��ا�
 ���ط 

FULL BLOOM 
 
 

 

Mid April – Late April 

 ا�زه�ر ا�����
 


 –���ص� "! �ن ��#" 
 "! �ن

PIT HARDENING 
 
 
 

Late June – Early July 

 
 ا���اة%$�
 


ان �'( 
  ��ا�
 (��ز–"#��

FRUIT TURNING 
(VERAISON) 
 

Late October - Early 
November 

 ��,� (+�ن ا�*��ر 
 

 

0
�/ اول ) 
��#"– 
 ��ا�
1"�2 /�
0) 

 

 
 

BIO-AGRONOMIC 

FEATURES 
 
ا��!'ات ا�'را,!


 ا�ح!��

TOLERANCE TO ABIOTIC 
STRESS 
 
 
 
 

High to cold and 
drought 

ا��ح�� �+�5ا�� 


 ا�ح!��!6 
 ا���ر7!

 


ودة وا�:�9ف��ح���+�  

TOLERANCE TO BIOTIC 

STRESS 
 
 
 

 

Low to olive fly 
Medium to peacock eye 
spot 

ا��ح�� �+�5ا�� 

 ا���ر7!
 ا�ح!��

 

 ) �س �+>���
 ا�'���ن
و���س< ا��ح�� �5!/ 

 ا�@�ووس

PRODUCTIVITY 
 
 
 

 

High and alternant 


ا!7��"� 
 

 

 وا���5و�!7��"�
 ا!��,
 )�Bه
ة (��دل ا�ح��(

ROOTING ABILITY OF 
CUTTINGS 
 

Low 



 ا��:>�!+��D 
 
 


�9��� 

 
 
 
 
 

CHARACTERISTICS OF THE FRUIT DURING 
RIPENING (RIPENING INDICES) 

 E�ا)� ا��
��ا%�9ت ��2ر ا�'���ن F$ل �
)E�ا�� 
�G�( 

 October November  

 /�
  آ�"�ن اول اHول (0

Fresh weight (g) 2.91 ± 0.06 2.76 ± 0.06  غ(وزن ا�*��ر ا�@�زج( 

Pulp-to-pit ratio 4.49 ± 0.09 3.25 ± 0.10 رة<�+� L+ا� 
� "  

Detachment force (N) 5.33 ± 0.08 5.29 ± 1.72  �0ة ا��D)N(  

Pigmentation Index (0-7) 0.88 ± 0.15 1.04 ± 0.20  ا�+�ن 
�G�)0-7( 

Pulp consistency (g) 676.70 ± 7.52 462.56 ± 8.31  اق
�F$� ة
 )غ(��Rو�
 " !E ا�*�

Oil content (% d.w.) 44.46 ± 1.58 46.77 ± 4.42  S�'وزن �7ف(% �ح��ي ا�( 

Water content 54.82 ± 3.44 47.56 ± 0.56 ح��ى ا���ء� 

 
 
 



Characterisation of the main Palestinian (Olea europaea L.) olive cultivars and olive oil 54 

OIL CHARACTERISTICS ت ا�����	
 ��ا

CHEMICAL AND PHYSICAL CHARACTERISTICS OF 
THE OIL DURING OLIVE RIPENING 

 ��ا
	�ت ا���� ��ل �را�� ��� ا����ر

 October November  

  ��ر�� ا����� ا�ول ��ر�� 

Free acidity (%) 0.19 ± 0.03 0.25 ± 0.08  "! ا� رة�ا� �(%) 

Peroxide number (meq 
O2/kg oil) 

7.50 ± 0.95 8.25 ± 0.65 
 (meq O2/kg oil)ر,+ ا�*'روآس'&

Total polyphenol content 
(mg/kg oil) 

522.50 ± 197.50 324.00 ± 196.00 
� mg/kg) � >�ى ا�*��'	':�ل ا�89

oil) 

Absorption UV !'=س	ق <:�	ا� !@A�� !'
 اC�>ص�

K 232 nm 1.80 ± 0.07 1.93 ± 0.17   !D�ل ا���E232 nm 

K 270 nm 0.15 ± 0.00 0.13 ± 0.07  !D�ل ا���E270 nm 

∆K -0.006 ± 0.00 -0.004 ± 0.00 ∆K 

Fatty acid composition (%) !':ض ا�&ه���Cا N'ى و�رآ�< � 

Palmitic 16.83 ± 1.27 18.94 ± 1.54 O'<'���> 

Palmitoleic 0.84 ± 0.23 1.40 ± 0.30 O''��<'���*ا� 

Heptadecanoic 0.20 ± 0.03 0.14 ± 0.07 O����9ه'*>�د�  

Heptadecenoic 0.25 ± 0.04 0.17 ± 0.07 O��:'ه'*>�د�س  

Stearic 3.18 ± 0.01 3.03 ± 0.50 Oا�س>'�ر� 

Oleic 65.26 ± 2.57 58.54 ± 2.12 O''و�Cا 

Linoleic 11.80 ± 0.74 16.02 ± 1.00 O'��:'8ا� 

Linolenic 0.73 ± 0.16 0.06 ± 0.04 O':'��:'8ا� 

Eicosanoic 0.57 ± 0.05 0.43 ± 0.03 O��س���ا�9  

Eicosenoic 0.32 ± 0.02 0.25 ± 0.01 O��:'س�ا�9  

Sterol composition (%) تCا�س>'رو N'ى و�رآ�< �(%) 

Cholesterol 0.35 ± 0.05 0.20 'س>رول��آ 

Brassicasterol <0.1 
(
*
)
 <0.1 

(
*
)
 <راس'�9س>'رول 

24-metilencolesterol <0.1 
(
*
)
 <0.1 

(
*
)
�'>'8':9��'س>رول-24   

Campesterol 2.55 ± 0.05 2.80 ± 0.20 آ��*س>'رول 

Campestanol 0.20 
(
*
)
 <0.1 

(
*
)
  آ��*'س>���ل 

Stigmasterol 0.80 ± 0.10 1.15 ± 0.15 س>'رول��T'<س 

∆-7-campesterol <0.1 
(
*
)
 <0.1 

(
*
)
  آ��*'س>'رول-7-∆ 

∆-5,23-stigmastadienol <0.1 
(
*
)
 <0.1 

(
*
)
  س>'��Tس>�د�:�ل-∆ -23,5 

Clerosterol 1.20 ± 0.00 1.10 ± 0.00 آ8'ر�س>'رول  

β-sitosterol 90.20 ± 1.20 90.15 ± 0.05  �<'>-س>رول�س'>  

Sitostanol 0.45 ± 0.05 0.35 ± 0.05 ل�س>���س'> 

∆-5-avenasterol 2.75 ± 1.05 2.55 ± 0.15 -س>'رول�:'W5 ا-∆ 

∆-7,9(11)-stigmastadienol <0.1 
(
*
)
 <0.1 

(
*
)
س>'��Tس>�د�:�ل-  (11)9,7-∆ 

∆-5,24-stigmastadienol 0.50 ± 0.00 0.45 ± 0.05 ل�س>�د�:��T'<24,5-س-∆ 

∆-7-stigmastenol 0.50 ± 0.00 0.45 ± 0.05 ل�س>����T<7-س-∆ 
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∆-7-avenasterol 0.60 ± 0.20 0.60 ± 0.10 -7-∆ول���	
  ا���

Total β-sitosterol 95.05 ± 0.15 94.65 ± 0.25  
  	���	��ول ا����–��

Erythrodiol + Uvaol 1.95 ± 0.25 2.25 ± 0.55  ا�����ل+ ا�ر����ل 

Total Sterol (mg/kg oil) 1,178.35 ± 157.15 1,405.20 ± 178.00  (mg/kg oil)%ا�'���و�ت ا����  
 

(
*

)
 not enough values for statistical analysis (

*
)


	 ا��������
�� �

� آ��� �
  ا��
 
ORGANOLEPTIC PROFILE OF THE OIL DURING 
OLIVE RIPENING 

 ا�)�ا34
ت ا�2'�% 01ل /�ا.- ,+* ا�()
ر

October November 

5��67 �
,� 5��67 ا�ول 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Olive fruit 

 

 
Apple 

 

 

Green (leaves, 
grass) 

 

ر ا����9ن(� 

 
 
 
 
 

37
ح 
 
 
 
 
 
 

ا�وراق وا�>6; 
 ا�1+�

 

Bitter 

 

 
Pungent 

 

 

Sweet 

 
�/ 

 
 
 
 
 

 ا�0ذع
 
 
 
 
 

��. 

Green tomato 

 

 

Almond 
 

 

Artichoke 

 
 

Aromatic herbs 

 ���ورة 1+�اء
 
 
 
 
 

 ا���ز
 
 
 
 
 
 

 ا��D�Eف
 
 
 
 
 

6
ب ا�>��F%اH� 
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FINAL PRACTICAL CONSIDERATIONS ا������� ��
 ا�������ت ا���
 
 
This cultivar is largely diffused in all 
areas of the West Bank. 

The production of this cultivar is high but 

strongly alternant in rain-fed conditions. 

The cultivar shows very high tolerance to 

drought. 
The cultivar is used for both oil and table 

purpose showing a high oil content in 

October-November. Pigmentation of skin 

and pulp appears lately and constantly 

increasing. Pulp firmness and fruit 
retention force decrease slowly and 

constantly. All parameters regarding fruit 

ripening and qualitative attributes show 

that a good harvest period seems to be 

late October – early November. The 
cultivar has a low sensitivity to olive fly. 

However, olive fly monitoring is 

important to prevent high attacks and a 

suitable management is needed when 

intervention thresholds are overcame. 

Harvest period should be anticipated in 
case of positive environmental conditions 

for the fly diffusion. 

Harvest is advisable to be managed by 

hand-held machines or by trunk shakers. 
Harvesting, transport and storage 

procedures should not exceed the 24, 

maximum 48 hours. 

All chemical and physical parameters of 

the oil are included in the I.O.C. trade 
standards for the extra virgin olive oil, 

except for ∆-7-stigmastenol that often 

shows values close to 0.5%. The oil has 

a medium content of total polyphenols 

and the organoleptic profile shows a 

medium green fruity with tomato and 
almond sensations, intense bitter and 

pungent. 

This cultivar is reported to have a low 

rooting ability. The vigour is medium and 
the growth habit is spreading. Advisable 

planting distances for Palestinian 

environmental conditions are 8-10 x 8-10 

m in rain-fed conditions and 6-8 x 6-8 m 

under irrigated ones. 


�� وا�� �� ���� � �
ه�ا ا���� ���
� ا���� ا����������.  

ا'��ج ه�ا ا���� %��� ��$ #د"د ا��ع�و�� �� 
  .ا�+�وف ا�(ع)��

  .ا���� �.�وم �دا �),��ف
ا���� "س�7دم ���ض ا�5"4 وا���3دة و"ح�0ي 
%)> �ح�0ى %��� �$ ا�5"4 �� :
�"$ اول 

�'�= $"�
  .و:
 و"5داد :)0ن ا�.
�ة وا�)@ "+?� ���<�ا

�����ار�.  
��HI ا�)@ و0Gة #د ا���Fة :.� �(طء 

  .و������ار
�ر وا����ت �Fا� K��� �.(ت ا���ع��Iا��0ا �آ
ا��0%�� :+?� ان ا�4G0 ا�����@ �)ح��د ه0 


�"$ اول : �"�?'–  
�'�= $"�
  .�دا"� :

  .ا���� حس����ه G)�)ه ������ ا�5"�0ن
 ���� P?� ا�5"�0ن ����ن ��اG(� ذ�� Rو�� ذ�

 ���� ا�ع���� �� ا��د<� ��دارة ����(� %�د�ISا
  ."�� ا�> ا�حد ا�ح�ج

و4G ا�ح��د ",@ ان "�P �� ح�ل ان ا�+�وف 
�ر ذ���� ا�5"�0ن
�'S �)���� 4'�  .ا�(���T آ

�ت ا��دو"� ��U.ا� �Uد �0ا��"��ح ��ن "�P ا�ح�
  .او �0ا��U ه5ازات ا�,�ع

�ت ا�ح��د وا��.� وا��57"$ ",@ ان S :5"د �(�%
 $%24 <�Gوآحد ا �%�� 48�%�� .  

 4"5(� ��3��ت ا��������3 وا���5"�Iا��0ا �آ
 ��"������ �� ا��,)\ ا�دو�� �)5"�0ن �ع
�ء �F��� ∆-7ا��,�رة ا�دو��� �5"4 ا�5"�0ن ا�(�� �

– $� �)"�G P�G �?+: �)���'0ل ا��� `�������
"4 "ح�0ي %)> �ح�0ى ���0ط �$ ا�%5. 0.5

�ت ا�حس�� :+?� �Iا�(��0 ���0ل ا��)� وا��0ا

�عP ا���آ?ه ا���7اء �
�� ���0ط �� حس�� 
 PعUا���ارة وا� ��Fا�(�دورة وا�)0ز ، و آ Pع�و

  .ا�Hذع
��)�� eع��� �)�,�"�G ذآ� ان �?�ا ا����.  

  .0Gة '�0 ا�
,�ة ���0ط و�(�ع� ا���0 ���
�ة
�ت ا�5��س@ ا�+�وف را%�� ا�����(� حا��س

 ����Uس(ا�� ��T�)8-10ا� x 10-8 �� ��� 
  ا�+�وف ا�(ع)��

 . ��� �� ا��يx 8-6 6-8 و 
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In new olive orchards, irrigation and 

pruning seem to be the main tools to 

control vegetative growth and ensure 

high and constant productions. To 

increase harvest efficiency (kg of fruit / 
man / hour), tree height should not 

exceed 4.0-4.5 m if hand-held machines 

are used and a single free trunk 1-1.2 

height m from the ground should be 

preserved if trunk shakers are applied for 
harvest. 

 

Further investigations are required to 

allow a full characterisation of this 
cultivar in the considered area. 

 

 

 

 ����� ��	

�ل ا�����ن ا�����ة ، ا��ي وا��� ��
 ������ ��&' ا���ا&% وا"دوات ا"!�!�  �	�ح

(��  .ا�.-�ي و�-��ن ا,��ج *��� و(
 /%ر7/آ�4 &' ا��3�ر(����  ا�حص�د ����دة �
 *�، ��= ان "���� ار>;�ع ا���9ة *' ) !
�ت ا���و�  و 4.5–4.0��B
 م اذا >� ا!�.�ام ا�
�ر ا��د�  *	E ار>;�ع >�Fا  ���1–1.2 '&  ��& 

� اذا >� I�ا"رض ����4 ان ��� ا"��;�ظ 
  .ا!�.�ام ه�ازات ا��Lع �� ا�حص�د

 
�ح�ث �	حص�ل *	E  �	�م ا�7اء ا����� &' ا"

  
B���ا �� Qص��ا اLI�  	&��ت آ;Rا�&
 .ا��.��رة



 

SHAMI    
 

���� 
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SHAMI 
 
SYNONYMS 
 

Chami, Grande Soury, 
Shami el Rama, Shami 
Gaba, Shami Kabaa 

���� 
 


اد��ت� 
 


ا��ي س�ري، � ،����
 ���� ���� ، ���� آ���

MAIN AREA/S OF 
CULTIVATION 
 
 

 
 

Largely diffused in the 
northern and centre of 
West Bank and partially 
in Gaza Strip 

 ا�����ر �����
���س�
 ا�

 


 ��#" واس  �� ����
�)�ل ووس& ا�%$� 

�� �� +*�ع ��� و�,�
ا�-
 /,ة

PURPOSE (OIL, TABLE, 
DUAL PURPOSE) 
 
 
 
 

Dual purpose 

ز23، ����ة ، (ا�-
ض  
��5�� ا�-
ض( 

 

��5�� ا�-
ض 

MORPHOLOGICAL 

CHARACTERISTICS 
 ا���9�8 ا���7#

TREE ة
 ا��:

VIGOUR 
 
 
 
 

Medium 

 ا��)� +�ة
 

 ���س*�

GROWTH HABIT 
 
 
 
 

Spreading 

�ع� ا��)�<� 
 


ة���� 

CANOPY DENSITY 
 
 
 
 
 
 
 
 
 

Medium 

آ=��� ا�):)�ع 
 ا�<%
ي

 

 ���س&

FRUITING SHOOT �3
 ا��
ع ا�=)

INTERNODE LENGTH 
 
 
 

Medium 
  ��ل ا�س?���ت

 

 ���س&

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 
 
 

LEAF �+ر��ا 

SHAPE 
 
 
 

Elliptic-lanceolate 

 ا��#"
 

�%�ي �س��ق ا�*
ف� 

LENGTH 
 

 
 
 

Medium 

 ا�*�ل
 

 ���س&

WIDTH 
 

 
 
 

Medium 

 ا�ع
ض
 

 ���س&

LONGITUDINAL 
CURVATURE OF THE 
BLADE 
 
 
 
 

Hyponastic 

ا���Cس ا�*���� 
 ��7ر+�

 

 

 

�� ��ح�
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INFLORESCENCE د ا��ه�ي	
 ا���

LENGTH 
 

Medium 
 ا��	ل

 

 ��	�ط

NUMBER OF 

FLOWERS/INFLORESCENCE 
 

Low 


	د/��د ا�زه�ر�� 
  

����� 

FRUIT ة�� ا��

WEIGHT 
 
 

Medium 
 ا�	زن

 

 ��	�ط

SHAPE (POSITION A) 
 
 
 
 
 
 

Rounded, sometimes 

elongated 

ا�&%$ #"! 
 (A)ا�	)' 

  
 ����و�/دا0�1/ وا#-�,� 

SYMMETRY (POSITION A) 
 
 
 
 
 
 
 
 

Symmetric 

#"! ا�����2 
 (A)ا�	)' 

 

2����� 

APEX (POSITION A) 
 
 
 
 
 
 
 

Rounded 

 /�
#"! ا�	)' ا�
(A) 

 

 دا0�1/

NIPPLE 
 
 
 

Absent 
/� ا�ح3

 

/51�6 

BASE (POSITION A) 
 
 
 
 
 
 

Truncate 

#"! ا�
���ة 
 (A)ا�	)' 

 

 ��5	رة

POSITION OF MAXIMUM 

TRANSVERSE DIAMETER 
(POSITION B) 
 
 
 

Central 

 ��
�	7' ا�
 !"# 8�ا��9

  (B) ا�	)'
 

  ��آ�ي

COLOUR AT FULL 

MATURITY 
 

Violet 

  �	ن ا����ر ا���)>/
 

8<"��= 

ENDOCARP (STONE) ا�5<رة 

WEIGHT 
 
 

High 
 ا�	زن

 

�� 8� 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

SHAPE (POSITION A) 
 
 
 
 
 
 

Elongated 

ا�&%$ #"! ا�	)' 
(A)  

 

  ����و�/

SYMMETRY (POSITION A) 
 
 
 

 
 
 

Slightly asymmetric 

ا�����2 #"! ا�	)' 
(A)  

 

 ��31/ ���م ا�����2

POSITION OF MAXIMUM 

TRANSVERSE DIAMETER 
(POSITION B) 
 

Towards the apex 

 8��	7' ا�
�� ا��9
 #"! ا�	)'

 

/�
 =�A>�@ ا�

APEX (POSITION A) 
 
 
 

 
 
 
 

 

Pointed 

�/ #"! ا�	)' 
  (A)ا�
/5=�� 

  

/5=��  

TERMINATION OF THE 

APEX (POSITION A) 
 
 
 

 

With mucro 

 !"# /�
,0�B/ ا�
  (A)ا�	)' 

 

  �C �B	آ/

BASE (POSITION A) 
 
 

 
 
 
 

Pointed 

ا�
���ة #"! ا�	)' 
(A)  

 

/5=�� 

SURFACE (POSITION B) 
 
 
 
 
 
 

Rugose 

ا�"�D #"! ا�	)' 
(B)  

 

EF&  

NUMBER OF GROOVES 
 

 
 

Medium 

 ��د ا��Eد�0
 

 ��	�ط
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PHENOLOGY 

 
 ا��ار ا����

START OF VEGETATIVE 
GROWTH 
 

Early February – Mid 
February 

 ��ا�
 ا����ا���
ي 
 

 

  ���ص� ���ط–��ا�
 ���ط 

FULL BLOOM 
 

Mid April – Late April 
 ا�زه�ر ا�����

 


 –���ص� "! �ن ��#" 
 "! �ن

PIT HARDENING 
 

 

Late June – Early July 

 ��اة%$�
 ا�
 


ان �'( 
  ��ا�
 (��ز–"#��

FRUIT TURNING 
(VERAISON) 
 

Mid October – Late 
October 

 ��,� (+�ن ا�*��ر 
 

 


 –���ص� (0
�/ اول ��#" 
0
�/ اول) 

 

 
 

BIO-AGRONOMIC 

FEATURES 
 
ا��!'ات ا�'را,!


 ا�ح!��

TOLERANCE TO ABIOTIC 
STRESS 
 

 

Low to drought 

ا��ح�� �+�3ا�� 

 ا�ح!��
ا!4 
 ���ر5!
 

 ) �س �+�78ف

TOLERANCE TO BIOTIC 
STRESS 
 
 

Low to olive fly 
Low to peacock eye spot 

ا��ح�� �+�3ا�� 

 ا���ر5!
 ا�ح!��

 

 ) �س �:���
 ا�'���ن 
 ) �س �3!/ ا�;�ووس

PRODUCTIVITY 
 
 

Medium and constant 


!5��"� ا

 

 ���سط و=��>

ROOTING ABILITY OF 
CUTTINGS 
 

Low 



 ا��8:�!+��@ 
 
 

A7��� 

 
 

 
 
 
 
CHARACTERISTICS OF THE FRUIT DURING 
RIPENING (RIPENING INDICES) 

 B�ا)� ا��
��ا%�7ت =��ر ا�'���ن C$ل �
)B�ا�� 
�E�( 

 October November  

 /�
  آ�"�ن اول اGول (0

Fresh weight (g) 3.13 ± 0.08 --  غ(وزن ا�*��ر ا�;�زج( 

Pulp-to-pit ratio 4.97 ± 0.16 -- رة:�+� K+ا� 
� "  

Detachment force (N) 5.23 ± 0.22 --  �0ة ا��@)N(  

Pigmentation Index (0-7) 1.20 ± 0.10 --  ا�+�ن 
�E�)0-7( 

Pulp consistency (g) 558.70 ± 6.42 --  اق
�C$� ة
 )غ(��Qو�
 " !B ا�*�

Oil content (% d.w.) 55.10 
(
*
)
 )وزن �5ف(% �ح��ي ا�'�>  -- 

Water content 55.64 ± 3.37 -- ح��ى ا���ء� 
 

(
*
)
 not enough values for statistical analysis (

*
)


	 ا��������
�� �

� آ��� �
  ا��
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OIL CHARACTERISTICS ت ا�����	
 ��ا

CHEMICAL AND PHYSICAL CHARACTERISTICS OF 
THE OIL DURING OLIVE RIPENING 

 ��ا
	�ت ا���� ��ل �را�� ��� ا����ر

 October November  

  ��ر�� ا����� ا�ول ��ر�� 

Free acidity (%) 0.14 
(
*
)
 (%)ا� ��"! ا� رة  -- 

Peroxide number (meq 
O2/kg oil) 

6.90 
(
*
)
 -- 

 (meq O2/kg oil)ر,+ ا�*'روآس'&

Total polyphenol content 
(mg/kg oil) 

474.00 
(
*
)
 -- 

� mg/kg) � >�ى ا�*��'	':�ل ا�89
oil) 

Absorption UV !'=س	ق <:�	ا� !@A�� !'
 اC�>ص�

K 232 nm 1.70 
(
*
)
 --   !D�ل ا���E232 nm 

K 270 nm 0.14 
(
*
)
 --  !D�ل ا���E270 nm 

∆K -0.004 
(
*
)
 -- ∆K 

Fatty acid composition (%) !':ض ا�&ه���Cا N'ى و�رآ�< � 

Palmitic 14.73 
(
*
)
 -- O'<'���> 

Palmitoleic 1.04 
(
*
)
 -- O''��<'���*ا� 

Heptadecanoic 0.08 
(
*
)
 -- O����9ه'*>�د�  

Heptadecenoic 0.14 
(
*
)
 -- O��:'ه'*>�د�س  

Stearic 2.28 
(
*
)
 -- Oا�س>'�ر� 

Oleic 74.28 
(
*
)
 -- O''و�Cا 

Linoleic 5.99 
(
*
)
 -- O'��:'8ا� 

Linolenic 0.59 
(
*
)
 -- O':'��:'8ا� 

Eicosanoic 0.50 
(
*
)
 -- O��س���ا�9  

Eicosenoic 0.37 
(
*
)
 -- O��:'س�ا�9  

Sterol composition (%) تCا�س>'رو N'ى و�رآ�< �(%) 

Cholesterol 0.10 
(
*
)
 آ��'س>رول -- 

Brassicasterol <0.1 
(
*
)
 <راس'�9س>'رول -- 

24-metilencolsterol <0.1 
(
*
)
�'>'8':9��'س>رول-24 --   

Campesterol 2.20 
(
*
)
 آ��*س>'رول -- 

Campestanol <0.1 
(
*
)
  آ��*'س>���ل -- 

Stigmasterol 0.70 
(
*
)
 س>'��Tس>'رول -- 

∆-7-campesterol <0.1 
(
*
)
  آ��*'س>'رول-7-∆ -- 

∆-5,23-stigmastadienol <0.1 
(
*
)
  س>'��Tس>�د�:�ل-∆ -23,5 -- 

Clerosterol 1.10 
(
*
)
  آ8'ر�س>'رول -- 

β-sitosterol 89.70 
(
*
)
  س'>�س>رول-<'>�  -- 

Sitostanol 0.40 
(
*
)
 س'>�س>���ل -- 

∆-5-avnasterol 3.70 
(
*
)
 ∆-5 اW':�س>'رول- -- 

∆-7,9(11)-stigmastadienol <0.1 
(
*
)
س>'��Tس>�د�:�ل- --  (11)9,7-∆ 
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∆-5,24-stigmastadienol 0.70 

(
*
)

	����د���ل -- ���-24,5-∆ 

∆-7-Stigmastenol 0.50 (*) -- ل������	
��-7-∆ 

∆-7-avenasterol 0.70 
(
*
)
  ا��������ول∆-7- -- 

Total β-sitosterol 95.60 
(
*
)
 --  ���–����  �������ول ا

Erythrodiol + Uvaol 1.10 
(
*
)
 لا�����+ ا"ر ���ل  -- 

Total Sterol (mg/kg oil) 1,759.30 
(
*
)
 --  (mg/kg oil)-����  ا�/���و"ت ا

 

(*) not enough values for statistical analysis (*)ا������ 	
��
�� �

� آ��� �
  ا��
 
ORGANOLEPTIC PROFILE OF THE OIL DURING 
OLIVE RIPENING 

 ا�	�ا:�9ت ا�8/�- 67ل �5ا34 �12 ا�0	�ر

October November 

 =>��;  ��� =>��; ا"ول

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Olive fruit 

 
 

Apple 

 

 

Green (leaves, 

grass) 

 
  	�ر ا�?���ن

 
 
 
 
 

 =�9ح
 
 
 
 
 
 

 A<ع�ا"وراق وا
 ا"�27

 

Bitter 

 
 

Pungent 

 

 

Sweet 

 
�5 

 
 
 
 
 

 ا�6ذع
 
 
 
 
 

��4 

Green tomato 

 

 
Almond 

 

 

Artichoke 

 

 

Aromatic herbs 

 ���ورة �27اء
 
 
 
 
 

��ز� ا
 
 
 
 
 
 

 ا��J�Kف
 
 
 
 
 

-��Lع� ا"N>�ب ا
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FINAL PRACTICAL CONSIDERATIONS ا������� ��
 ا�������ت ا���
 
 
 

This cultivar is largely diffused in all 
areas of the West Bank. 

The productivity of this cultivar is 

medium and constant even in rain-fed 

conditions. 

The cultivar shows low tolerance to 
drought. 

The cultivar is used for both oil and table 

purpose and shows a high oil content in 

October-November. Pigmentation of skin 

and pulp appears to be intermediate. 
Pulp firmness and fruit retention force 

decrease slowly and constantly. All 

parameters regarding fruit ripening and 

qualitative attributes show that a good 

harvest period seems to be early 
October. The cultivar has a high 

sensitivity to olive fly. Constant 

monitoring is very important to prevent 

high attacks with suitable management 

when intervention thresholds are 

overcame. Harvest period should be 
anticipated in case of positive 

environmental conditions for the olive fly 

diffusion. 

Harvest is advisable to be managed by 
hand for table purpose and by hand-held 

machines or by trunk shakers for oil 

purpose. Harvesting, transport and 

storage procedures should not exceed 

the 24, maximum 48 hours. 
All chemical and physical parameters of 

the oil are included in the I.O.C. trade 

standards for the extra virgin olive oil, 

except for ∆-7-stigmastenol that 

sometimes shows values close to 0.5%. 

The oil has a medium content of total 
polyphenols and the organoleptic profile 

shows a medium-intense green fruity 

with tomato, artichoke and almond 

sensations, medium bitter and intense 
pungent. 

This cultivar is reported to have a low 

rooting ability. 

Advisable planting distances for 

Palestinian environmental conditions are 

8-10 x 8-10 m in rain-fed conditions and 
6-8 x 6-8 m in irrigated conditions. 

 


�� وا�� �� ���� � �
ه�ا ا���� ���
� ا���� ا����������.  

& �� �ا ا���� ��%�$� و#��" حا ����� ه�
  .ا�+�وف ا�(ع'��

  .4درة 0/�'ه �'-��ف ��,��� ا���� 
ه�ا ا���� 6س�,د ���ض ا�68" وا���7دة و�5+6 

�/�%ى ز6" ��,�< �� 0
�6= اول و0
�ي 
� �#.  

�5+0 �
�� ��%�ط B'ة وا��
C0'%ن ا�.  
�ر و4%ة Gد ا���Fة C0� �(طء �Fا� ��HI

  .و������ار
�ت �Iا��%ا �ت آ��ر وا����Fا� L��� �C'ا���ع

�د 6�%ن �/'� B��ا��%��N 0(�= ان ا�%4" ا���
  .�� �دا�6 0
�6= اول

��� ا��68%نا��ه�ا ��� ������� ا�/سN ��.  
 ��
� ���IOا���ا4(� ا�دا��7 ���5 �دا ���� ا

����0 �� ادارة ����(� �� ح��� ا�%I%ل ا�& 
  .ا�/د ا�/�ج

 ان ا�+�وف و4" ا�/��د B-6 ان Q�6 �� ح�ل
�ر ذ���� ا��68%ن
� O �)���� " �  .ا�(���S آ
��6ح ��ن Q�6 ا�/��د ����د ���ض ا���7دة 

�ت ا��دو�6 او ه8ازات ا�-�ع اذا ��$Cو�%ا�$� ا�
  .آ�ن ا�5دف �= ا��,دا�ه �'68"

�ت ا�/��د وا��C� وا��,B-6 =68 ان O 680د �'�N
 =N24 &�4وآ/د ا �N�� 48�N�� .  

�ت ا�Iا��%ا ���7 �'68" آ����7 وا���68�����
 ��6������ �� ا��-'Y ا�دو�� �'�68%ن �ع
�ء �F��� ∆-7ا��-�رة ا�دو��� �68" ا��68%ن ا�(�� �

� %ل ا��� �� �ع< اOح��ن �5+0 –�������
 =� �)6�4 Q�40.5 .%  

ا�68" 6/�%ي N'& �/�%ى ��%�ط �= ا�(%�� 
 Qع��ت ا�/س�� �5+0 �Iل ا��'� وا��%ا%���

 ا�,��اء �
�� �= ��%�ط ا�& Gد6د ا���آ5ه
اOر�b (�� حس�� و�عQ ا�(�دورة وا�,�G%ف 

وا�$عQ ��%�$� ، و ا���ارة  وا�'%ز) G%آ�
 .ا�Hذع Gد6د

  .ذآ� ان 4��'�� ا��-��6 ��5ا ا���� ��,���
�ت ا�8را��N ا�����(� حسB ا�+�وف ��ا��س

 ��� �� ��S�10-8 x 10-8 ا��'س$����  ا�(
  ا�+�وف ا�(ع'��

 . ��� �� ا��يx 6–8 8–6 و 
�� حC%ل ا��68%ن ا�-د6دة ، ا��ي وا��Q�'C 6ع�(� 

 %����� Q�/�'� �����Oدوات اOوا �ا�ع%ا� =�
"����� و#N ج�  .ا�,��ي و����ن ا �



Characterisation of the main Palestinian (Olea europaea L.) olive cultivars and olive oil 65 

 
In new olive orchards, irrigation and 

pruning seem to be the main tools to 
control vegetative growth and ensure 

high and constant productions. To 

increase harvest efficiency (kg of fruit / 

man / hour) for oil purpose, tree height 
should not exceed 4,0-4,5 m if hand-held 

machines are used and a single free 

trunk 1-1,2 height m from the ground 

should be preserved if trunk shakers are 

applied for harvest. 

 
Further investigations are required to 

allow a full characterisation of this 

cultivar in the considered area. 

 

 /ر��/آ�� �� ا����ر(��
�دة �
��	� ا����د 
����
! ار ��ع ) �

%$ ان " ،'
��رض ا��

 م اذا  � ا�12!ام 4.5–4.0ا�*%رة �� 

� ا>%�ر اح�د
� �:9 � و  ر8	ا��67��ت ا�	!و

 �2ر  �� ا"رض 
A@�? ان 
�2 1.2–1ار ��ع 
ا"ح2��ظ �E8 اذا  � ا�12!ام ه�ازات ا�%Bع �? 

  .ا����د
 


:�م ا�راء ا���
! �� ا"��8ث �:��Hل �:9  
 �76Aا�� ?� KAا ا��BE� �:ت آ����LاH�

 ا���21رة
 



 

SOURI    
 

  ��ي
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SOURI 
 
 

SYNONYMS 
 

Bayadi, Beladi, Biadi, 
Biudi, Grande Ayrouni, 
Hai Youdi, Hedari, Hidri, 
Rasisi, Sfheri, Shouri, 
Souri Folino, Souri Lod, 
Surry, Sury 

  ��ي
 


�اد��ت 
 

 ���دي، ��دي
 

 

MAIN AREA/S OF 
CULTIVATION 
 
 
 
 

Largely diffused in the 
north and centre hilly 
areas of West Bank and 
Gaza Strip 


���� ا�����ر 
 ا����س��

 

 �� �� وا���� ����

%$�ل  ا�"!� ا� ���� 

وا�$�*!ع�ت ا�)�'& �� 
  ا�"!� ا� ���� و/'�ع -,ة

PURPOSE (OIL, TABLE, 
DUAL PURPOSE) 
 

 
 

Dual purpose 

ز34، 
��2ة ، (ا� �ض  
 )����6 ا� �ض

 

 ����6 ا� �ض

MORPHOLOGICAL 

CHARACTERISTICS 
 ا��):�9 ا����8

TREE ا��;�ة 

VIGOUR 
 

 
 

Medium 

 /)ة ا��$)
 


�)�ط 

GROWTH HABIT 
 
 

 

Erect 

 �=�ع� ا��$)
 

�$��/ 

CANOPY DENSITY 
 
 
 

 
 
 
 

 

Medium 

آ<��� ا�$;$)ع 
 ا�@"�ي

 

'�(�
 � ا��<���

FRUITING SHOOT �4�$>ا���ع ا� 

INTERNODE LENGTH 
 
 
 

Medium 
   ا�س�
��ت�)ل

 


�)�ط 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 
 
 
 

 

LEAF �/ا�)ر 

SHAPE 
 
 

 

Elliptic-lanceolate 

� ا���
 

 ��")ي 
س�2ق ا�'�ف

LENGTH 
 
 
 

Medium 

 ا�')ل
 


�)�ط 

WIDTH 
 
 
 

Medium 

 ا�ع�ض
 


�)�ط 

LONGITUDINAL 
CURVATURE OF THE 

BLADE 
 

Flat 

ا��D)س ا�')��� 
 �8)ر/�

 


س'ح� 
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INFLORESCENCE د ا��ه�ي	
 ا���

LENGTH 
 
 

Short 
 ا��	ل

 

���� 

NUMBER OF 

FLOWERS/INFLORESCENCE 
 

Medium 


	د/��د ا�زه�ر��  
 

��	�ط 

FRUIT ة�� ا��

WEIGHT 
 
 

Low 
 ا�	زن

 

!"#�� 

SHAPE (POSITION A) 
 
 
 
 
 
 

Elongated 

ا�()' &%$ 
  (A)ا�	+* 

 

����و�/ 

SYMMETRY (POSITION A) 
 
 
 
 
 
 
 

Asymmetric 

&%$ ا�����1 
 (A)ا�	+* 

 

/
����� ��2 

APEX (POSITION A) 
 
 
 
 
 
 

Pointed 

 /�
&%$ ا�	+* ا�
(A) 

 

/34�� 

NIPPLE 
 

Tenuous 
/� ا�ح5

 

 ا7�8/

BASE (POSITION A) 
 
 
 
 
 
 

Rounded 

&%$ ا�
���ة 
 (A)ا�	+* 

 

 دا7�9/

POSITION OF MAXIMUM 

TRANSVERSE DIAMETER 
(POSITION B) 
 
 
 
 
 

Central 

 ��
�	�* ا�
 $%& :�ا��;

   (B) ا�	+*
 

��آ�ي  

COLOUR AT FULL 

MATURITY 
 

Violet 

  �	ن ا����ر ا���+</
  

:>%"�4 

ENDOCARP (STONE) ا�3?رة 

WEIGHT 
 
 

Medium 
 ا�	زن

 

��	�ط 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
 
 
 

 
 
 
 
 

SHAPE (POSITION A) 
 
 
 
 
 
 

Elongated 

ا�()' &%$ ا�	+* 
(A)  

 

����و�/  

SYMMETRY (POSITION A) 
 
 
 
 
 
 

Asymmetric 

ا�����1 &%$ ا�	+* 
(A)  

 

/
����� ��2  

POSITION OF MAXIMUM 

TRANSVERSE DIAMETER 
(POSITION B) 
 

Central 

 :��	�* ا�
�� ا��;
 &%$ ا�	+*

  

��آ�ي 

APEX (POSITION A) 
 
 
 

Pointed 

�/ &%$ ا�	+* 
  (A)ا�
 

/34��  

TERMINATION OF THE 

APEX (POSITION A) 
 

 
 

With mucro 

 $%& /�
A@�7/ ا�
  (A)ا�	+* 

 

  �@� B	آ/

BASE (POSITION A) 
 

 
 
 
 

 

Pointed 

ا�
���ة &%$ ا�	+* 
(A)  

 

/34�� 

SURFACE (POSITION B) 
 
 

 
 
 
 

Rugose 

ا�%�C &%$ ا�	+* 
(B)  

 

D)E  

NUMBER OF GROOVES 
 
 
 

Medium 

 ��د ا��Eد�7
 

��	�ط 
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PHENOLOGY 

 
 ا��ار ا����

START OF VEGETATIVE 
GROWTH 
 

Early February – Mid 
February 

 ��ا�
 ا����ا���
ي
  
 

  ���ص� ���ط–��ا�
 ���ط 

FULL BLOOM 
 
 

 

Mid April – Late April 

 ا�زه�ر ا�����
 


–���ص� "! �ن ��#"  
 "! �ن

PIT HARDENING 
 
 
 

Late June – Early July 


  ا���اة%$�
 


ان �'( 
  ��ا�
 (��ز–"#��

FRUIT TURNING 
(VERAISON) 
 

Late September – Mid 
October 

 ��,� (+�ن ا�*��ر 
 

 


 ا�+�ل ��#"– .�
 ���ص� (/
 اول

 

 
 

BIO-AGRONOMIC 

FEATURES 
 
ا��!'ات ا�'را,!


 ا�ح!��

TOLERANCE TO ABIOTIC 
STRESS 
 
 
 
 

 

Medium to cold and high 
to drought 

ا��ح�� �+�3ا�� 


 ا�ح!��!4 
 ا���ر5!

 

���س8 ا��ح�� ا�7 ا��
ودة 
  ا�7 ا�>;�ف��ح��و 

TOLERANCE TO BIOTIC 
STRESS 
 
 

 
 
 

Low to olive fly 
Medium to peacock eye 
spot 

ا��ح�� �+�3ا�� 

 ا���ر5!
 ا�ح!��

 


 ا�'���ن ) �س���>� 
 و���س8 ا�7 ,!. ا�?�ووس

PRODUCTIVITY 
 

 
 

Medium and alternant 


!5��"� ا
 

 
�Aه
ة (���س8 و��3و�
 )(��دل ا�ح��

ROOTING ABILITY OF 
CUTTINGS 
 

Low 



 ا��><�!+��C 
 
 

D;��� 

 
 
 
 

 
 
CHARACTERISTICS OF THE FRUIT DURING 
RIPENING (RIPENING INDICES) 

 E�ا)� ا��
��ا%;�ت ��Gر ا�'���ن F$ل �
)E�ا�� 
�H�( 

 October November  

 .�
  آ�"�ن اول اIول (/

Fresh weight (g) 1.30 ± 0.06 1.25 ± 0.05  غ(وزن ا�*��ر ا�?�زج( 

Pulp-to-pit ratio 1.92 ± 0.12 1.84 ± 0.10 رة>�+� M+ا� 
� "  

Detachment force (N) 4.39 ± 0.12 3.49 ± 1.9  �/ة ا��C)N(  

Pigmentation Index (0-7) 3.16 ± 0.13 4.00 ± 0.15  ا�+�ن 
�H�)0-7( 

Pulp consistency (g) 931.15 ± 50.18 523.12 ± 5.83  اق
�F$� ة
 )غ(��Sو�
 " !E ا�*�

Oil content (% d.w.) 26.60 
(
*
)
 40.30 

(
*
)
  T�'وزن �5ف(% �ح��ي ا�( 

Water content 54.06 ± 2.07 47.80 ± 3.56 ح��ى ا���ء� 
 

(
*
)
 not enough values for statistical analysis (

*
)


	 ا��������
�� �

� آ��� �
  ا��
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OIL CHARACTERISTICS ت ا�����	
 ��ا

CHEMICAL AND PHYSICAL CHARACTERISTICS OF 
THE OIL DURING OLIVE RIPENING 

 ��ا
	�ت ا���� ��ل �را�� ��� ا����ر

 October November  

  ��ر�� ا����� ا�ول ��ر�� 

Free acidity (%) 0.37 ± 0.07 0.27 ± 0.00  "! ا� رة�ا� �(%) 

Peroxide number (meq 
O2/kg oil) 

8.70 ± 2.60 9.25 ± 3.15 
 (meq O2/kg oil)ر,+ ا�*'روآس'&

Total polyphenol content 
(mg/kg oil) 

610.00 ± 309.00 246.00 ± 29.50 
� mg/kg) � >�ى ا�*��'	':�ل ا�89

oil) 

Absorption UV !'=س	ق <:�	ا� !@A�� !'
 اC�>ص�

K 232 nm 1.97 ± 0.07 1.68 ± 0.16   !D�ل ا���E232 nm 

K 270 nm 0.16 ± 0.00 0.12 ± 0.04  !D�ل ا���E270 nm 

∆K -0.007 ± 0.00 -0.003 ± 0.00 ∆K 

Fatty acid composition (%) !':ض ا�&ه���Cا N'ى و�رآ�< � 

Palmitic 14.53 ± 0.40 14.12 ± 1.37 O'<'���> 

Palmitoleic 0.67 ± 0.05 0.97 ± 0.25 O''��<'���*ا� 

Heptadecanoic 0.27 ± 0.10 0.19 ± 0.15 O����9ه'*>�د�  

Heptadecenoic 0.29 ± 0.09 0.19 ± 0.13 O'��ه'*>�د�س  

Stearic 3.77 ± 0.42 3.72 ± 1.37 Oا�س>'�ر� 

Oleic 66.10 ± 3.80 63.92 ± 6.18 O''و�Cا 

Linoleic 12.60 ± 3.14 14.96 ± 5.66 O'��:'8ا� 

Linolenic 0.82 ± 0.30 1.22 ± 0.25 O':'��:'8ا� 

Eicosanoic 0.60 ± 0.07 0.39 ± 0.13 O��س���ا�9  

Eicosenoic 0.32 ± 0.01 0.29 ± 0.10 O��:'س�ا�9  

Sterol composition (%) تCا�س>'رو N'ى و�رآ�< �(%) 

Cholesterol 0.15 ± 0,05 0.30 ± 0.20 'س>رول��آ 

Brassicasterol <0.1 
(
*
)
 <0.1 

(
*
)
 <راس'�9س>'رول 

24-metilencolesterol <0.1 
(
*
)
�'>'8':9��'س>رول-24 0.00 ± 0.10   

Campesterol 3.05 ± 0,55 2.50 ± 0.10 آ��*س>'رول 

Campestanol 0.10 ± 0,00 <0.1 
(
*
)
  آ��*'س>���ل 

Stigmasterol 0.55 ± 0,05 1.10 ± 0.60 س>'رول��T'<س 

∆-7-Campesterol 0.10 
(
*
)
 <0.1 

(
*
)
  آ��*'س>'رول-7-∆ 

∆-5,23-Stigmastadienol <0.1 
(
*
)
 <0.1 

(
*
)
  س>'��Tس>�د�:�ل-∆ -23,5 

Clerosterol 1.25 ± 0.05 1.15 ± 0.05 آ8'ر�س>'رول  

β-sitosterol 90.30 ± 0.00 87.30 ± 1.20  �<'>-س>رول�س'>  

Sitostanol 1.15 ± 0.25 0.60 ± 0.00 ل�س>���س'> 

∆-5-avenasterol 1.40 ± 0.20 4.05 ± 1.35 -س>'رول�:'W5 ا- ∆ 

∆-7,9(11)-stigmastadienol <0.1 
(
*
)
 0.20 

(
*
)
س>'��Tس>�د�:�ل-  (11)9,7-∆ 

∆-5,24-stigmastadienol 0.35 ± 0.05 0.40 ± 0.00 ∆ -5,   س>'��Tس>�د�:�ل24

∆-7-stigmastenol 0.85 ± 0.35 1.05 ± 0.55 ل�س>����T<7-س-∆ 
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∆-7avenasterol 0.70 ± 0.30 1.25 ± 0.35 -7-∆ول���	
  ا���

Total β-sitosterol 94.40 ± 0.00 93.60 ± 0.00  
  	���	��ول ا����–��

Erythrodiol + Uvaol 3.15 ± 0.45 1.90 ± 1.10  ا�����ل+ ا�ر����ل 

Total Sterol (mg/kg oil) 2,049.00 ± 476.10 1,835.00 ± 161.80  (mg/kg oil)%ا�'���و�ت ا����  
 

(
*
)
 not enough values for statistical analysis (

*
)


	 ا��������
�� �

� آ��� �
  ا��
 
ORGANOLEPTIC PROFILE OF THE OIL DURING 
OLIVE RIPENING 

 ا�)�ا34
ت ا�2'�% 01ل /�ا.- ,+* ا�()
ر

October November 

5��67 �
,� 5��67 ا�ول 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Olive fruit 

 

 
Apple 

 

 

Green (leaves, 

grass) 

 

ر ا����9ن(� 

 
 
 
 
 

37
ح 
 
 
 
 
 
 

ا�وراق وا�>6; 
 ا�1+�

 

Bitter 

 

 
Pungent 

 

 

Sweet 

 
�/ 

 
 
 
 
 

 ا�0ذع
 
 
 
 
 

��. 

Green tomato 

 

 

Almond 
 

 

Artichoke 

 

 

Aromatic herbs 

 ���ورة 1+�اء
 
 
 
 
 

 ا���ز
 
 
 
 
 
 

 ا��D�Eف
 
 
 
 
 

6
ب ا�>��F%اH�  
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FINAL PRACTICAL CONSIDERATIONS ا������� ��
 ا�������ت ا���
 
 
This cultivar is largely diffused in all 
areas of the West Bank. 

Production is medium and alternant in 

rain-fed conditions. 

The cultivar shows high tolerance to 

drought. 
The cultivar is used for both oil and table 

purpose and shows a low-medium oil 

content in October-November. 

Pigmentation of skin and pulp starts very 

early. Pulp firmness is very high, then it 

decreases quickly while fruit retention 
force decreases slowly and constantly. All 

parameters regarding fruit ripening and 

qualitative attributes show that a good 

harvest period seems to be early 
October. 

Sensitivity to olive fly is high; a constant 

monitoring is very important to prevent 

high attacks with suitable management 

when intervention thresholds are 

overcame. In case of positive 
environmental conditions for the olive fly 

diffusion, harvest period should be 

anticipated. 

Harvest is advisable to be managed by 
hand-held machines or by trunk shakers 

for oil purpose. Harvesting, transport and 

storage procedures should not exceed 

the 24, maximum 48 hours. 
 

All chemical and physical parameters of 

the oil are included in the I.O.C. trade 

standards for the extra virgin olive oil, 
except for Delta-7-stigmastenol that 

often shows values higher than 0.5%. 

The oil has a medium-high content of 

total polyphenols and the organoleptic 

profile shows a light-medium green fruity 

with leaf sensations, light-medium bitter 
and pungent. 
 

This cultivar is reported to have a low 
rooting ability. 
 

Advisable planting distances for 

Palestinian environmental conditions are 

8-10 x 8-10 m in rain-fed conditions and 
6-8 x 6-8 m under irrigated ones. 

 


�� وا�� �� ���� � �
ه�ا ا���� ���

� ا���� ا����������.  
�ه�ة ,+�دل ا�)��(&��ج ��$�# و�ع�وم ا .( ��

  .ا��2وف ا�+ع��0
  .ا���� �ه 9درة 5���ه 405 ,)�� ا��3�ف

ا���� ;س�?دم �0<;= وا���>دة و;)�$ي 405 
 A;�
, ����� A�� =;>ا� A� �B�$�� �+س&

 �&�C A;�
  .اول و,

�ة وا�D0 ;+دا �+��اEدا,0$ن ا��  . D0ا� ��GH
5���� �دا E, IC� �س��5 و �E, ة��Jد ا�K 9$ة

  .�+#ء و������ار
�ر وا����ت �Jا� N��� �E0ت ا���ع��Hا��$ا �آ

ا��$��5 ا.�Pت ان و9= ا�)��د ا�����D ه$ 
  .�دا;� ,
�;A اول

  .ا���� حس�س �دا ������ ا�<;�$ن

 ���H دا ���� ا� IP� س���� ��
ا���ا9+� �
 ��دارة ����+� �5د�� �Sآ+�� �� ا��د ��
�

  . ا�)�ج;�� ا�4 ا�)د

و9= ا�)��د  ;D3 ان ;�I �� ح��� ان ا��2وف 
�ر ذ���� ا�<;�$ن
�&  ����  .ا�+���U ا ;3

�ت ا��دو;� ��BEا� �Bد �$ا��;��ح ان ;�I ا�)�
  .او �$ا��B ه<ازات ا��3ع ���ض ا�<;=

�0�5�ت ا�)��د وا��E� وا��?<;D3; A ان  ,<;د 
 A524 4�9�5 وآ)د ا�� 48�5�� .  
 

�ت �Hا��$ا �0<;= آ� ��<�ا������>�� وا���<;

�ع�;�� . ا������ �� ا��03[ ا�دو�� �0<;�$ن
�ء . ا��3�رة ا�دو��� �<;= ا�<;�$ن ا�+���J����

 ������$ل ح�_ دا>�� ;I�9 �P2 7ا�د������� 

 A� 4050.5ا.%   
ا�<;= ;)�$ي 405 &س+� ���B�$�� A ا�4 
�ت �Hا�+$�� ���$ل ا���0 وا��$ا A� ����5

P2, ا�4 ��$�# ا��$اآه ا�)س�� c�?�� A�� �
ا�?��اء �� حس�� و�عI ا وراق ، ��?�c ا�4 

  .��$�# ا���ارة وا�BعI ا�Gذع
 

  .ذآ� ان ه�ا ا���� 9����0ه ��3�0;� ��?���

 Dت ا�<را��5 حس���;��ح ��ن ,�$ن ا��س
 ����Bا��0س ��U�+8-10 ا��2وف ا� x 10-8 ��� 

  . � ا��ي ��� �x 6-8 8-��6 ا��2وف ا�+ع��0 و 
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In new olive orchards, irrigation and 

pruning seem to be the main tools to 

control vegetative growth and ensure 

high and constant productions. 

To increase harvest efficiency (kg of fruit 
/ man / hour) for oil purpose, tree height 

should not exceed 4.0-4.5 m if hand-held 

machines are used and a single free 

trunk 1-1.2 height m from the ground 

should be preserved if trunk shakers are 
applied for harvest. 

 

Further investigations are required to 

allow a full characterisation of this 
cultivar in the considered area. 

 

�� ���ل ا�����ن ا�����ة ، ا��ي وا������ 
 ������ ���#�%�و "$ ا�#�ا"! ا �����  ���ح

  .ا�,+�ي  و�+��ن ا*��ج )��� و'��&
 � /ر6!/آ�3 "$ ا���2ر(ا�حص�د ����دة �#���

��3�ض ا���& ، ��; ان  ���� ار:�9ع ) ��)
� ا��,�ام 4.0-4.5ا�=��ة ��� �� ��" 

ا�����Eت ا���و�� و :���� ا��Cر ا��د�� ��ر:�9ع 
1.2-1 � "�� )$ ا رض ��صI ���6ده� �� ���

  .ا��,�ام ه�ازات ا��Jع ��حص�د
 

N  ���م ا6�اء ا����� "$ ا �ح�ث ��حص�ل )�
 ��Eا��� �� Oا ا�ص�JP� �"�ا�9Qت آ�"�

 ا��,��رة
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This booklet, combined with the User manual for field and lab observations and 
measurements for the characterisation of Palestinian olive cultivars and olive oil, 
presents the results of two years of experimentation, carried out as a component of 
the projects Increasing income of impoverished small olive oil producers in the 
North West Bank, co-funded by European Union and jointly implemented by GVC 
and UAWC, and Olive Oil Export Promotion Project, funded by AFD-Agence 
Française pour le Développement and implemented by Paltrade. 
 
The characterisation of some of the Palestinian cultivars and the results hereby 
proposed, are intended to serve as a basis for further investigations, aiming at 
advancing and deepening technical knowledge on Palestinian olive cultivars. 
Further steps involve the application of these information, in order tot disseminate 
proper know-how for a better choice of cultivars for new plantations and improve 
an efficient and sustainable management of olive orchards at the farm level. 
 
Sector strategies can also benefit from an enhanced knowledge on cultivars by, 
among others, promoting a Palestinian olive oil identity, by identifying the best 
harvesting dates for each cultivar according to olive oil quality and yield and by 
setting up standards and regulations for certified nurseries (offering certified 
seedlings combined to bio-agronomical indications). 

 

ا���ت أ���ف �� 
� د��� ا������م �����ه�ات وا������ت ا������ه$ا ا�#��" ا��!ا � 

�رب، ا��- 56 ا����م �34  - ا�0+�
ن و ز+1 ا�0+�
ن ا����.��-، +��م *��() '�� ����& �& ا��%
�0ار'�&���6& د<� �=�ر"إ:�ر ا���!وع 
وا���
ل 0B(�� "  ز+1 ا�0+�
ن  - A��ل ا�?�
 ا�=!�4

 

 ا���*��'
�& �DE أ��%�
'ه ا�. $����& ا��6Gد اFورو4- و)GVC ( ��وا��6د �%�ن ا�ع
� ا�
آ��
 ا��!*��
 و��!وع 6!و+) ��درات ز+1 ا�0+�
ن ا����.��- و�4�
+)UAWC (ا�0را'-

������)AFD(�+!6 �4ل �DE &�  .، ا����$ 

  

ا���ت 4عW أ���ف ا�0+�
ن ا����.��- وا����() ا����!ح
 ه��، �& ا���ص
د ان +��ع�ن �34 �ان 


ا���ت ا�0+�
ن �4 
آ����4F ��3ث ������Dه، �36ف ا�X ا��ع�� وا����م  - ا��ع! 
 ا����
  .ا����.��-


 و�
��ت، �& ا�B *�! ا��ع�

ل ا��D.6 X� ه$Z ا��ع��
�ه ������ا��ع! 
 وا��6ذ <.
ات 

 [دارة �ا�ص���
 ����رات أ ?� ���Fف ا�0+�
ن  - ا�0را'�ت ا�%�+�ة و���6& ا���رة وا���Gا

  .�6��4& ا�0+�
ن  - ا��0ارع
  

 
�وأ+?�  �ن ا��G!ا�6%��ت وا��.ط ا����
 34$ا ا��.�ع +�#& ان Z$34 � !6 ا��ع! 
 ا�����

 ا�0+1 ا����.��- +

ا'�� ا��.` �#� �& ���F�4ف �& <_ل ا��!و+) �3�وأ+?� ���4+� أ ?� 

� ا��ع�+�! واFح#�م ��!ا<�ص b

دة وإ*��ج ا�0+1، وأ+?� �B X�' ح�ا ��4ءا X�' ف���Fا Z$ه

( ا�����6 +
�! �ه 4�
ا���ت ا�0را'
 ا��� 
 )���4+5 ا��Aل �!<ص
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civil society institutions and organisations should be feel free to tap into the information 
and know-how offered through this publication. In particular, the work can be shared 
(copied, transmitted and distributed) under the condition of attributing the work to the 
authors and the project that allowed all the experimentation to take place. 
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