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Table 1. Climate characteristics of sampling regions in Lorestan province.
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1- Ward Method

2- Coefficient of Variation
3- Factor Rotation
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5- Ward Method
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Table 2. Range of min, max, mean and coefficient of variation fatty acids studied in olive cultivars in the

Lorestan province.

C14:0 C16:0 Cl6:1 C18:0 C18:1 C18:2 C18:3 C20:0 C20:1
(Myristic ~ (Palmitic ~ (Palmitoleic ~ (Stearic (Oleic (Linoleic  (Linolenic  (Arachidic  (Gadoleic
acid) acid) acid) acid) acid) acid) acid) acid) acid)
Min 0.82 7.02 2.61 3.20 57.72 7.14 0.21 0.17 0.18
Max 1.62 13.834 3.83 6.35 77.20 17.12 0.57 0.47 0.61
Mean 1.33 10.62 3.35 4.89 66.25 11.40 0.36 0.29 0.29
Cv (%) 20.00 19.98 11.43 19.95 8.10 27.01 32.75 33.63 45.88

1- Squared Euclidean Distance
2- Myristic acid

3- Palmitic acid

4- Palmitoleic acid

5- Stearic acid

6- Oleic acid

7- Linoleic acid

8- Linolenic acid

9- Arachidic acid

10- Gadoleic acid
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Figure 1. Oil content (percent) of four olive cultivars in different three regions (12 samples) in the Lorestan province.
* Each mean within row followed by the same letters are not significantly different at 5%.
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Table 3. Interactions between cultivars and regions on fatty acids (percent) compositions of investigated olive oil in
the Lorestan province. *Each mean within row followed by the same letters are not significantly different at 5%.

C14:0 C16:0 C16:1 C18:0  C18:1 C182 C18:3 C20:0 C20:1
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Table 4. Correlation between fatty acids of some olive cultivars in Lorestan province.

C20:1 C20:0 C18:3 C18:2 C18:1 C18:0 C16:1 C16:0
(Gadoleic (Arachidic  (Linolenic  (Linoleic (Oleic (Stearic  (Palmitoleic ~ (Palmitic
acid) acid) acid) acid) acid) acid) acid) acid)
Arachidic acid -0.144 -
Linolenic acid 0.549%* 0.257 -
Linoleic acid 0.364* -0.146 0.236 -
Oleic acid -0.772%%* 0.097 -0.439%* -0.819%*
Stearic acid 0.635%* 0.068 0.453%* -0.010 -0.463**
Palmitoleic acid 0.146 -0.307 0.091 0.249 -0.327 0.159
Palmitic acid 0.805%* -0.089 0.205 0.448%* -0.791*%%  0.490** 0.114 -
Myristic acid 0.234 0.142 0.634%* 0.125 -0.231 0.149 0.295 -0.153
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Figure 2. Cluster analysis of fatty acids of four olive cultivars in different three regions (12 samples) in the
Lorestan province by Ward method. 1-Kouhdasht region, Konservolia cultivar, 2- Kouhdasht region, Roghani
cultivar, 3- Kouhdasht region, Manzanilla cultivar, 4- Kouhdasht region, Sevillana cultivar, 5- Khorramabad
region, Konservolia cultivar, 6- Khorramabad region, Roghani cultivar, 7- Khorramabad region, Manzanilla
cultivar, 8- Khorramabad region, Sevillana cultivar, 9- Veysian region, Konservolia cultivar, 10- Veysian
region, Roghani cultivar, 11- Veysian region, Manzanilla cultivar, 12- Veysian region, Sevillana cultivar.
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Table 5. Eigen value and cumulative percent of variances for main factors.

ol e Lo oelols e aehs polie o5 polie b Jals
Cumulative percent of variances Eigen value as percent of variances Eigen value Factors

41.12 41.12 37.12 1

58.50 17.20 15.49 2

73.30 14.80 13.32 3

83.90 10.60 9.53 4

90.40 6.50 5.85 5

96.50 6.20 5.56 6

99.00 2.50 2.21 7
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Table 6. Eigen value of different traits in six first components with related coefficient.

Il adge poadle po dlje pler a3 oy ol el
Firstcomponent ~ Second component ~ Third component ~ Fourthcomponent  Fifth component  Sixth component
C20:1 (Gadoleic acid) 0.470 -0.094 0.055 0.252 0.170 0.187
C20:0 (Arachidic acid) -0.056 -0.516 0.380 -0.449 -0.025 -0.576
C18:3 (Linolenic acid) 0.304 -0.437 0.010 -0.347 -0.227 0.588
C18:2 (Linoleic acid) 0.321 0.433 0.141 -0.523 0.028 0.058
C18:1 (Oleic acid) -0.488 -0.187 -0.102 0.173 -0.001 0.098
C18:0 (Stearic acid) 0.336 -0.345 0.014 0.436 -0.482 -0.154
C16:1 (Palmitoleic acid) 0.181 0.180 -0.659 -0.174 -0.447 -0.365
C16:0 (Palmitic acid) 0.430 0.099 0.176 0.267 0.367 -0.341
C14:0 (Myristic acid) 0.106 -0.388 -0.597 -0.140 0.593 -0.044
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Figure 3. Distribution diagram of four olive cultivars in different regions (12 samples) based two main components
in the Lorestan province. 1-Kouhdasht region, Konservolia cultivar, 2- Kouhdasht region, Roghani cultivar,
3- Kouhdasht region, Manzanilla cultivar, 4- Kouhdasht region, Sevillana cultivar, 5- Khorramabad region,
Konservolia cultivar, 6- Khorramabad region, Roghani cultivar, 7- Khorramabad region, Manzanilla cultivar,
8- Khorramabad region, Sevillana cultivar, 9- Veysian region, Konservolia cultivar, 10- Veysian region, Roghani

cultivar, 11- Veysian region, Manzanilla cultivar, 12- Veysian region, Sevillana cultivar.
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