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Plate 18.1. Example of 
herbicide strip treatment in 
tree rows. 

Plate 20.1. Characteristic white 
juice of mature olive fruit. 

Plate 20.2. Quality (by color) of 
Manzanillo fruit at harvest 

Plate 20.3. Quality (by color) of 
Mission fruit at harvest. 

Plate 20.4. Quality (by color) of 
Ascolano fruit at harvest.

Plate 20.5. Quality (by color) of 
Sevillano fruit at harvest.

Plate 20.6. Relative olive color 
change, from green to black, 
throughout the harvest season.

Plate 22.1. Intercultivar 
differences in chilling sensitivity 
after storage at 36°F (2°C) for 
one month. 
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Early season 
Pale green to straw

Optimal
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Optimal
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