ETtTnotLoc BAaort
KUKAOC €AL O

®* O BAaoTl KOC KUKAOGC OV TTOWW KEATOO X< WW |
Oeppokpaci ag, TNG €AAgsL Yyne vapald

ctnv €AtLa epdpavi ovital OSdUVLOo KULPAT

" Avotir €L at L kn

" P60t vomwpl VA
>H €vapén BAaotnonc €&aprt
(21°C minimum)



I1I IV vV VI VII VIII IX X XI XII I I1

ke

I1I v \Y VI vil VIII IX X

Awdyoaupa 1. Blaotixd orddia tng eMdg »atd Tov etrioto PAaotins xvxAo Tngs. A,
nepiodoc Anbdoyov. B, évrovny Braotixi avEnon. B, peiouévy fraotnxij avénon.
A, avnon-rapnddeon. E, avdnrvén xapmov. Z, oxAjovvon mvenvos. H, yowua-
TIoU0C xapmov. O, woinaon xaerdv. I, eapwomoinon. K, xAddevua. A, ovyroput-
81. M, xoiowun mepiodog yia dfwro. N, xoiowun meoiodoc yia veeo (rxard Pansiot
et Rebour, 1960).
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10°C - 12°C
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FiG. 1
Effect of duration of exposure to natural winter chilling temperatures
on inflorescence production in olive. Hackett and Hartmann, 1963 on
data from Hartmann and Porlingis, 1957.
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Fii. 3
he flowering response of Manzanillo olive trees to increased duration
of exposure to 13°C. From Hackett and Hartmann, 1967,
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FiG. 2
The effect of duration of exposure to 4°C, 13°C, or 18°C on the
percentage of buds forming inflorescences on Manzanillo olive trees.
From Hackett and Hartmann, 1967,
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FiG. 5
Incidence of leaf buds (a-b) and flower buds (A-B) on the total bud
population at different times. From Cimato and Fiorino, 1985.
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FiG. 6
Nutrient levels in olive leaves. Percentage on dry matter (left) and
optimal nutritional level (O.N.L.) (right). From Gonzales—Garcia et al,
1976.
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Fig. 8

Fluctuations of chlorogenic acid in leaves of Manzanillo trees over a
three year period. From Lavee ef al., 1986,
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FiG. 7
Phenolic acids and IAA oxidase activity in leaves and buds. From
Gonzales—Garcia ef al. 1976.
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spring summer fall spring

Fig. 1. Timing of olive tree reproductive development from bud formation to bloom. The
buds form in the leaf axes of new shoots during spring-fall, and from the time they
form do not undergo any further morphological changes until bud break the
following spring. When a bud has received the necessary induction and initiation
stimuli, and environmental conditions are adequate, reproductive differentiation
proceeds and an inflorescence develops.
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Eux. 2. EEEMEN Evhogdoov opbatuot ehids. B, lavovdeiog, I, Pefoovdetog
apyéc Maotiov, A, ‘Evagfn plactioews (Amoiliog). (ratd Iavéroo, 1958).
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Fig. 2. Olive bud structure before bud break and during early reproductive differentiation.
A. All olive buds are vegetative structures consisting of 4-5 nodes, each with
2 oppositely oriented leaf primordia. B. Approximately 12 days after the onset of
reproductive differentiation the inflorescence axis is elongating visibly, as are the
lateral branches, particularly of the first internode. Subsequently, floral meristems
will differentiate to form the individual flowers born on the inflorescence.
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Figure 2. Inflorescence formation. Scanning electron microscope (SEM) images of the meristem in lateral buds before and during the transition to
flowering. Buds were collected from *off’-year (left and middle columns: a, b, d, e, g. h. j. k) or ‘on’-year trees (right column: ¢, f, i, 1). Buds were
collected on 3 Nov 2010 (first row; a—c), 26 Jan 2011 (second row; d-f), 9 Feb 2011 (third row; g-i) and 23 Feb 2011 (fourth row:; j-1). Before February,
we could not distinguish differences between buds from “off” and ‘on’ trees, with meristems forming leaf primordia. On 23 Feb, meristems in buds from
‘off -year trees are forming inflorescences (j, k), while buds from ‘on’™-year trees keep forming leaf primordia (I). Each image represents several
samples examined for the specific treatment. Scale bar is 0.05 mm (a-i, 1) or 0.25 mm (j-k).
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Fig. 6 Microphotograph of a central transverse section
of olive ovary. A ring of vascular bundles, indicated by
the dotted line, lies between the ovary mesocarp (Me) and
endocarp (En). Each of the two locules contains two
ovules (Ov); in this ovary, all four ovules are fully
developed, evidenced by the round clear areas (pho-
tograph credit Ester Garcia-Cuevas)

Fig. 5 Microphotograph of a longitudinal section of  between circles, the mesocarp or future pulp forms the
olive gynoecium, composed of a single stigma, style, and  outer part of the ovary. Within the ovary endocarp, one
ovary. The upper stigma surface has received pollen  ovule is visible in each of the two locules (photograph
grains. The funnel-shaped receptive tissue of the upper  credit Hava Rapoport)

style is continuous with the stigma papillae. Indicated
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MNINAKAZ 1

XAPAKTHPIZITIKA EAAHNIKON NOIKIAION EAIAZ

~ NOIKIAIA JXAPAKT HPIZTIKA lEl"IIKONIAZ'l’EZ
1. KopwvEéikn Al MaoToeldne E
2. Meydpwv A/ MA 3
| 3. Augioong | A/MA F
4. Kahauwv A/ MA |
i loong. Aagpvohd
5. XaAxiBIKiig s AM‘;‘\‘;QQ"J}j P Q
6. Aavolhid Kepkipag AFAlr | AS
7. [Ma\arorag Al
8. Oaoitikn Al 3
9. ©OpoupnoAa Al
10. BahavoAhd Al
11, Adpaputtivii AT 1
12, KapudoMa MA

NnYEQ: Bspids lwdvvig (2005). EAaloxouia, EKSOOEIS MapTayavr, Becoalovikn
Pouurioc ABavactioc (1992). MaBrjuara eAatoxopiag. T.E.l. @eooalovikn
Pietro Fiorino (2003). Olea, Trattato di Olivicoltura. Edagricole, Bologna.




MINAKAS 3

BAOMOZ rONIMOTHTAZ AIA®OPQN NOIKIAIQN EAIAZ

AYTOIMONIMEZ

MEPIKQZ
AYTOIONIMEZ

AYTOZTEIPEZ

~ ANAPOSTEIPEZ

ASpaputtiviy
Ascolana Tenera *
Bella di Cerignola
Biancollila *
Bouteillan
Casaliva
Chemiali di Sfax
Frantoio

Giarraffa *
KoBpéixn

Nera di Gonnos
Ogliarola Messinese
Passalunara
Picual

Pizz'e Garroga
Raja

Sigoise
Taggiasca *
Tonda di Cagliari
Verdale *

Zaituna

Biancolilla *
XaAKISIKIG
Dolce Agogia
Giarraffa *
Gordal *
Grossanne
Kapudohid
Manzanilla *
Bella di Cerignola
Picholine *
Razzo
Taggiasca *
Uovo di Piccione

Ascolana Tenera
Aglandau

Bella di Spagna
Bosana *

Canino
Carboncella
Carolea

Cellina di Nardd
Coratina

Dritta di Moscufo
Gordal *

Grossa di Cassano
ltrana

Leccino **
Manzanilla *
Moraiolo
Nocellara del Belice
Ogliarola Barese
Ortice

Pasola
Pendolino
Picholine *
Rosciola
Salonenque
Sant’ Agostino
Santa Caterina
Tanche

Tonda Iblea
Verdale *

~ Cerasuola
- Lucques
~ Maurino

- Oliviere

MEPIKQZ
ANAPOZTEIPEZ
Tanche

* O mowAiss ou PEPOLY To oTUGdL (*) mapouaialouv SIaPOPETIXG Pabiud yovudTTac avdAoya Le To epBAAAOY Mo KaA

Alepyouvral.
“ImvrromA:aLoodnomdpxownaMo(xAmmpc SiapopeTind Padud yovipdmrag.

Minyry: Pietro Fionino. (2003) - Olea, Trattato di olivicoltura. Edagricole. Bologna.




Table 10.1. The most appropriate pollinators for 21 olive cultivars (Farinelli

et al., 2006).
Main cultivar

‘Arbequina’

‘Ascolana semitenera’

‘Ascolana tenera’
‘Bella di Spagna’
‘Carolea’

‘Giarraffa’

‘Gordal sevillana’
Grossa di Spagn

‘Itrana’
‘Kalamon'

‘Karoneiki”
‘Manzanilla'

‘Maurino’
‘Moresca’

‘Nocellara etnea’
‘Pendoling’
‘Picholine’

"Picual

‘Santa Caterina’
‘Sorani’
‘Taggiasca’

Most appropriate pollinator(s)

‘Carolea’, ‘Kalamon’

‘Carolea’, ‘Itrana’, ‘Kalamon’, ‘Picholine’

‘Maurino’

‘Nocellara etnea’

‘Ascolana semitenera’, ‘Bella di Spagna’, ‘Leccino’,
‘Maurino’, ‘Maoresca’

‘Ascolana tenera’, ‘Leccino’, ‘Nocellara etnea’

‘Ascolana tenera’, ‘Manzanillo’

‘Giarraffa’, ‘ltrana’, ‘Santa Caterina’

‘Ascolana tenera’, ‘Carolea’, ‘Manzanillo’

‘Arbequina’, ‘Ascolana semitenera’, ‘Carolea’, ‘Giarraffa’,
‘Koroneiki’, ‘Leccino’, ‘Manzanillo’, ‘Maurino’

‘Kalamon’ (or self-fruitful)

‘Gordal’, 'Leccing’, ‘Maurino’, ‘Nocellara etnea’,
‘Picholine’, “Santa Caterina’

‘Ascolana tenera’, ‘Leccino’, ‘Manzanillo’, ‘Picholine’,
‘Picual’

‘Ascolana semitenera’, ‘Carolea’, ‘Leccino’, ‘Picholing’,
‘Sorani’

‘Bella di Spagna’. ‘Giarraffa’, ‘Leccino’

‘Ascolana tenera’

‘Ascolana semitenera’, ‘Ascolana tenera’, ‘Manzanillo’,
‘Maurino’, ‘Maresca’

‘Leccing’, ‘Maurino’

Mone

‘Gordal’, ‘Marocaine’, ‘Moresca’, ‘Picholine’

‘Ascolana tenera’, ‘Carolea’, ‘Leccing’
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Figure 6.9. Evolution of moisture, % of oil and % of oil/dry weight in ‘Picual’ olives.
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