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On the oil content in the fruit of each
variety of the olive and oil yield

‘per tan (about 14 acre)
By

Kimijiro NORO and Takahiro INOUE
(Laboratory of subtropical Horticulture)
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(TABLE [-Watéer and 0il Content in the fiuit of each olive variety. 1950-—1951)

BEAT254E 1950 FAL265E 1951 Sy Average
. & WM &’ E W B & T &

P! 7 XK & Oil in entire fruit | yK 25 [Oil in entire fruit|Oil content| 7K . 2>

. Moisture | &zHlv, Histi % |Moister | ¢y | wedly, | &2 B 9 | Moisture
variety, content | Fresh- Dry-wt. |content {Fiesh-wt{Dry wt. [Fresh-wt. | Content

per cent | wt. basis, | basis, per |per cent |basis, basis perjbasis, per| per cent

per cent | cent. ) per cent. [cent. cent. )
% % % % | % | % % %

Lucca 56. 82 "19. 09 44, 20 47.42 1 21,94 | 4]1.82 20. 51 52.12
Nevadillo Blanco 60. 69 21.12 53.71 55. 54 17.77 | 38.64 19, 14 58.11
Amellenque 62. 05 18.95 49. 94 55.97°| 18,80 | 42.71 18.87 59. 01
Chitoni 57.03 19. 23 44,97 55. 36 17.21 | 38.56 18.22 56. 19
Verdale 59.11 19. 92 48. 64 48.41 41 16,41 | 31.83 18,17 53. 76
Cayet blanc 61. 84 18, 34 48. 05 60.78 | 16.37 | 41.74 17.35 61,31
Redding Picholine 57. 50 17. 02 40. 10 60.83 | 16.25 | 41 49 16. 63 59. 16
Bidh-el Hammam 63. 65 15. 09 41.50 64. 39 17.80 | 50.01 16. 44, 64. 02
Redounan 63. 64 17.10 43. 98 56.77 | 1517 | 36.48 16. 13 60. 20
‘Mission 65.23 16. 99 48.76 55,75 | 15.24 | 34,45 16. 11 60. 49
Michellenque 60. 70 17.61 44. 82 55.15 14,29 31. 12 15. 95 57.92
St.  *Catherine 64. 78 15. 20 43. 14 55.50 | 15.69 | 35.27 15. 44 60. 14
Cayonne 67. 96 14.93 41. 44 68. 92 14,16 | 45.57 14. 54 68. 44
Saurin M. 64. 32 16. 64 46. 64 59.82 | 12,20 | 30.37 14.42 62. 07
Ascollano 68.05 | 15.18 46. 09 60.21 | 13,79 | 33.22 14. 48 64,13
Saurin L. 63.64 | 15.36 41. 90 59.14 | 13.43 1 32.89 14. 39 61.39
Manzanillo 7114 12.77 44. 26 63.93 | 14.80 | 41.05 13. 78 67. 48
Chemlali 59..80 10. 65 26. 54 59.75 | 16.32 | 40.57 13.49 59.77
Sévillano 70.47 12. 09 40. 76 66.56 | 13.62 | 40.74 12,85 68. 51

Saurin S, 67.28 11. 84 36. 16 50.52 | 12.83 | 25.94 12.33 58.90 .
Obliza 72,28 10. 64 38. 34 70.61 11.28| 38.41 1096 71, 44
Tafahi 68.19 {  7.96 24, 82 69. 68 6. 56 | 20.03 7.26 67.93
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TABLE [ -Comparisons of oil content in olive

fruit of each variety in the world
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Variet Japan (11) (3) (18) (12)

y +ap U.S. A U.S. A France Wagga

% % % % %
Lucca 21, 51 24 4 —_ — 20. 01
Nevadillo Blanco ™ 19. 14 25.0 19. 21 —_ 20. 24
Amellenque 18. 87 20.4 — 20. 20 —
Verdale 18. 17 —_ 19. 05 21. 40 30. 01
- Redding Picholine’|: " 16. 63" 14.6 16,187 e R
Bidhel Hammam 16. 44 20. 5 — = —
Redounan 16. 13 —_ — 17.72 —
Mission 16. 11 21.7 17. 56 R —_ —
Michellenque 15. 95 — — 26. 68 —
St. Catherine .15, 44 24, 2 . 17.91 — —_
Cayonne 15. 54 —_ — 27,76 —
Ascollano 14./48 18.8 16. 26 — —_
Manzanillo 13.78 20. 0 16. 94 — ——
Sevillano - 12,85 14,2 17. 23 i —_
Obliza -+ 10.96 20.1 11.23 —_ —_—
Tafahi 7. 24 10. 2 — —_— —_—
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RESUME

Samples of twenty two olive varieties were collected from 7-10 years old trees at the
Shozu branch of the Kagawa Agricultural Experiment Station on November 2, 1950 and
November 9, 1951. No defect or abnormally small were used.

The results are presented in Table II. Oil content was detersmined by the ether
extraction using Soxhlet.

-Oil content-fresh weight basis per cent in Japan is lower than that in Czliforniz.
We think that the difference of oil content between two countries takes place according to
the date of collecting samples-Febrvary in California and November in Japan. Although
seeming decrease in oil takes place, actval oil content in Japan is never lower then in
California as shown in Table I 48.76% in Mission olive~dry weight basis per cent in
Japan 1950 and 44.10% in California 1947.

Results shown by Mc Guirnvray in Wagga are almost the same as Japan.

Vield of fruits per tan in Japan is also lower than 'those in California. Trees in
’Japan, however, are young and ones in California are old bearing trees. When the young
trees in Japan reached to the old bearing age, the yield of fruits per tan in Japan may
reach to the average yield in California and in yield of oil per tan may rank next to
California or sit at the top of the world.





