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Figure 1. Investigated olive varieties
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Figure 3. Eight color groups of olive fruit for calculating maturity index
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Figure 4. Harvested fruits at five damage levels
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Figure 9. Interaction effect of cultivar and harvesting method on the percentage
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Figure 10. Interaction effect of cultivar and harvesting method on the damage index
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Figure 11. Damage percentage of fruits, at harvest of the investigated cultivars
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Table 2. Fruit damage percentage of four harvest methods at different damage groups
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