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  نتايج و بحث

  جداسازي و شناسايي قارچها

ــه          ــان داد ك ــا نش ــايي قارچه ــل از شناس ــايج حاص ــه   7نت   ،Penicillium citrinumگون

expansum Penicillium، Penicillium solitum ،niger Aspergillus،stolonifer Rhizopus 

،Alternaria alternata  و  Botrytis cinerea   بيشترين فراواني را در ايجاد بيماريهاي پـس از

  .برداشت انگور  در استان خراسان شمالي داشته در اين تحقيق استفاده شدند
  

  :داده ها تحليل تجزيه و

داده ها نشان داد كه بين اسانسهاي گياهـان دارويـي مختلـف و غلظتهـاي      تجزيه واريانس     

  وجود دارد معني داردر سطح احتمال يك درصد اختلاف  مختلف در بازدارندگي از  رشد قارچ 

   . ) 1جدول( 

همچنين مقايسه ميانگين ها نشان داد  كه توانـايي بازدارنـدگي اسـانس گياهـان دارويـي           

  ). 2جدول ( به هم متفاوت بوده است  گنه قارچهاي مورد آزمايش نسبتاز رشد پرمختلف 

كمتـرين   سانتي متـر قطـر پرگنـه     11/6با ميانگين ) شاهد( براين اساس غلظت هاي صفر     

 %63بـا ميـانگين    300ايـن در حـالي اسـت غلظـت    .  بازدارنگي را به خود اختصاص داده است

 وغلظت هاي مورد آزمايش به خود اختصـاص داد   در بين بيشترين تاثير را بازدارندگي از رشد

در بين تمام گياهان دارويـي آزمـايش   . )1عكس ( مي توان بعنوان بهترين غلظت در نظر گرفت

درصد بازدارندگي از رشد بيشترين اثر كنترل كنندگي را داشته  77شده مرزنجوش با ميانگين  

همچنين مرزنجوش در . بود 36/1بطوريكه  ميانگين قطر پرگنه تيمار شده با اسانس اين گياه  

بازدارندگي از رشد پرگنـه   درصد 85ميلي ليتر محيط كشت با  100ميكروليتر در  300غلظت 

بـين  نتـايج نشـان داد كـه    ). 2عكس(قارچ بهترين عملكرد را در بين همه تيمارها داشته است 

پـس از گيـاه مرزنجـوش بـه ترتيـب      اسانسهاي مختلف اخـتلاف معنـي داري وجـود داشـت و     

تـرل  درصـد كن  46و  53، 56بـا  هاي گياهان بادرنجبويه ، بادرنجبويـه پرپـر و برازمبـل     اسانس

از طرف ديگر  اسانس كاكوتي كوهي  .قرار گرفتند كنندگي نسبت به شاهد در رتبه هاي بعدي

درصد كنترل كنندگي كمترين توانايي را در كنترل قارچهاي آزمـايش شـده در    40با ميانگين 

 67/3ميكروليتـري اسـانس بـه     300اين تحقيق داشته و رشد پرگنه قـارچ در حضـور غلظـت    

بين اسانسهايي كه قطر پرگنه متناظر با آنها حـرف   2بر اساس جدول ). 3عكس (رسيده است 

. يكساني را به خود اختصاص داده اند در سطح يك درصد اختلاف معنـي داري مشـاهده نشـد   
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هـاي گياهـان دارويـي    حساسترين قـارچ بـه اسـانس     A.alternataدر اين تحقيق . است

دهـد كـه اسـتفاده از    مجموعه تحقيقات موجود و پژوهش حاضر نشـان مـي  . شناخته شد

هـاي  اسانس يـا عصـاره گياهـان دارويـي بـه عنـوان يـك پتانسـيل بـراي كنتـرل قـارچ           

با توجه به . است و كارايي آن به اثبات رسيده استهاي گياهي بسيار مورد توجه   بيماري

تواند يك حـوزه  هاي پس از برداشت ميها كنترل بيماريمكانيسم استفاده از اين اسانس

رسد اولويـت بعـدي كـه بايـد در دسـتور كـار       به نظر مي. مناسب براي اين فعاليت باشد

تيابي بــه يــك هـا دس ــمحققـين قــرار گيــرد ضـمن شناســايي مــواد مـوثره ايــن اســانس   

  .فرمولاسيون مناسب براي كاربرد فراگير آن باشد
  

  :سپاسگزاري

اين پژوهش با حمايت مالي دانشگاه آزاد اسلامي واحد دامغـان انجـام شـده اسـت و          

مهنـدس   از جنـاب آقـاي  . بدين وسيله مراتب سپاسگزاري نويسندگان را اعلام مـي دارد 

شاورزي و منـابع طبيعـي مازنـدران نيـز بـه      اكبرزاده عضو هيات علمي مركز تحقيقات ك

  .خاطر تامين برخي از نمونه هاي گياهي تشكر مي شود
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Year 1, No.3, 2012: 91-106

Effect of medicinal essences oil plant on postharvest
 life and quality of Valencia sweet orange 

(Citrus chinensis Cv. Valencia)
 in ambient storage

In order to evaluate the effect of medicinal plant essential oils on postharvest life 
of Valencia orange, was performed an experiment in completely randomized design 
(CRD) with 15 treatments and 4 replications was performed. After wounding the 
fruit peel, the fruits sprayed by mixture of green (Pencillium digitatum ) and blue 
(P.  italicum) mold spores, the inoculated fruits were dipped in essences of Garden 
Thyme (Thymus vulgaris), Cumin (Cuminum cyminum), Savory (Satureja montana) 
and Clove tree (Syzygium aromaticum) at 250, 500 and 750 µlL-1 concentrations for 
5 min. Each fruit was separately packaged in plastic bag and was stored in common 
storage (75-85% RH 3 ± 18  º C) for 60 days. Treated fruits were compared withو 
control (without wounding and washing), washed fruits (without wounding) and the 
wounded fruits (washed). Means comparisons showed that the highest decay percent 
was in Clove treatment at 500 µlL-1 and the lowest in control treatments without 
wounding with washing, which had no significant difference to Garden Thyme 
750, Cumin 250 and Savory 500 and 750 mlL-1. There was no significant difference 
between treatments in viewpoint of loss percentage of vitamin C, total acid and TSS 
but in relation to enhancement percentage of pH, weight loss percent and weighing 
or numbering percent of decay was observed significant difference (p<0.01) between 
treatments. Regards to the obtained results can be recommended Cumin 250 µlL-1 
and Savory 500 and 750 µlL-1 were considered as the best treatments. 

Keywords: Penicillium, Valencia sweet orange, Storing, Medical plants essences

Postharvest Physiology and Technology of Horticultural Crops
Year 1, No. 3, 2012: 1-12
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Effect of medicinal plant essences on postharvest life and quality
of Valencia sweet orange (Citrus chinensis Cv. Valencia) in

ambient storage

H. Shirzadi, A. Aboutalebi, and  A. Mohammadi

Abstract

In order to evaluate the effect of medicinal plant essential oils on postharvest life of 
Valencia orange, was performed an experiment in completely randomized design 
(CRD) with 15 treatments and 4 replications. After wounding the fruit peel, the 
fruits sprayed by mixture of green (Pencillium digitatum ) and blue (P.  italicum) 
mold spores, the inoculated fruits were dipped in essences of Garden Thyme 
(Thymus vulgaris), Cumin (Cuminum cyminum), Savory (Satureja montana) and 
Clove tree (Syzygium aromaticum) at 250, 500 and 750 µlL-1 concentrations for 5 
min. Each fruit was separately packaged in plastic bag and was stored in common 
storage (75-85% RH 3 ±  º C) for 60 days. Treated fruits were compared withو 18
control (without wounding and washing), washed fruits (without wounding) and 
the wounded fruits (washed). Means comparisons showed that the highest decay 
percent was in Clove treatment at 500 µlL-1 and the lowest in control treatments 
without wounding with washing, which had no significant difference to Garden 
Thyme 750, Cumin 250 and Savory 500 and 750 mlL-1. There was no significant 
difference between treatments in viewpoint of loss percentage of vitamin C, total 
acid and TSS but in relation to enhancement percentage of pH, weight loss percent 
and weighing or numbering percent of decay was observed significant difference 
(p<0.01) between treatments. Regards to the obtained results can be recommended 
Cumin 250 µlL-1 and Savory 500 and 750 µlL-1 as the best treatments. 

Keywords: Penicillium, Valencia sweet orange, Storing, Medical plants essences

Postharvest Physiology and Technology of Horticultural Crops
Year 1, No. 3, 2012: 1-12
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Effect of medicinal plant essences on postharvest life and quality
of Valencia sweet orange (Citrus chinensis Cv. Valencia) in

ambient storage

H. Shirzadi, A. Aboutalebi, and  A. Mohammadi

Abstract

In order to evaluate the effect of medicinal plant essential oils on postharvest life of 
Valencia orange, was performed an experiment in completely randomized design 
(CRD) with 15 treatments and 4 replications. After wounding the fruit peel, the 
fruits sprayed by mixture of green (Pencillium digitatum ) and blue (P.  italicum) 
mold spores, the inoculated fruits were dipped in essences of Garden Thyme 
(Thymus vulgaris), Cumin (Cuminum cyminum), Savory (Satureja montana) and 
Clove tree (Syzygium aromaticum) at 250, 500 and 750 µlL-1 concentrations for 5 
min. Each fruit was separately packaged in plastic bag and was stored in common 
storage (75-85% RH 3 ±  º C) for 60 days. Treated fruits were compared withو 18
control (without wounding and washing), washed fruits (without wounding) and 
the wounded fruits (washed). Means comparisons showed that the highest decay 
percent was in Clove treatment at 500 µlL-1 and the lowest in control treatments 
without wounding with washing, which had no significant difference to Garden 
Thyme 750, Cumin 250 and Savory 500 and 750 mlL-1. There was no significant 
difference between treatments in viewpoint of loss percentage of vitamin C, total 
acid and TSS but in relation to enhancement percentage of pH, weight loss percent 
and weighing or numbering percent of decay was observed significant difference 
(p<0.01) between treatments. Regards to the obtained results can be recommended 
Cumin 250 µlL-1 and Savory 500 and 750 µlL-1 as the best treatments. 
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Effect of medicinal plant essences on postharvest life and quality
of Valencia sweet orange (Citrus chinensis Cv. Valencia) in

ambient storage

H. Shirzadi, A. Aboutalebi, and  A. Mohammadi

Abstract

In order to evaluate the effect of medicinal plant essential oils on postharvest life of 
Valencia orange, was performed an experiment in completely randomized design 
(CRD) with 15 treatments and 4 replications. After wounding the fruit peel, the 
fruits sprayed by mixture of green (Pencillium digitatum ) and blue (P.  italicum) 
mold spores, the inoculated fruits were dipped in essences of Garden Thyme 
(Thymus vulgaris), Cumin (Cuminum cyminum), Savory (Satureja montana) and 
Clove tree (Syzygium aromaticum) at 250, 500 and 750 µlL-1 concentrations for 5 
min. Each fruit was separately packaged in plastic bag and was stored in common 
storage (75-85% RH 3 ±  º C) for 60 days. Treated fruits were compared withو 18
control (without wounding and washing), washed fruits (without wounding) and 
the wounded fruits (washed). Means comparisons showed that the highest decay 
percent was in Clove treatment at 500 µlL-1 and the lowest in control treatments 
without wounding with washing, which had no significant difference to Garden 
Thyme 750, Cumin 250 and Savory 500 and 750 mlL-1. There was no significant 
difference between treatments in viewpoint of loss percentage of vitamin C, total 
acid and TSS but in relation to enhancement percentage of pH, weight loss percent 
and weighing or numbering percent of decay was observed significant difference 
(p<0.01) between treatments. Regards to the obtained results can be recommended 
Cumin 250 µlL-1 and Savory 500 and 750 µlL-1 as the best treatments. 

Keywords: Penicillium, Valencia sweet orange, Storing, Medical plants essences
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Effect of medicinal essences oil plant on postharvest
 life and quality of Valencia sweet orange 

(Citrus chinensis Cv. Valencia)
 in ambient storage

In order to evaluate the effect of medicinal plant essential oils on postharvest life 
of Valencia orange, was performed an experiment in completely randomized design 
(CRD) with 15 treatments and 4 replications was performed. After wounding the 
fruit peel, the fruits sprayed by mixture of green (Pencillium digitatum ) and blue 
(P.  italicum) mold spores, the inoculated fruits were dipped in essences of Garden 
Thyme (Thymus vulgaris), Cumin (Cuminum cyminum), Savory (Satureja montana) 
and Clove tree (Syzygium aromaticum) at 250, 500 and 750 µlL-1 concentrations for 
5 min. Each fruit was separately packaged in plastic bag and was stored in common 
storage (75-85% RH 3 ± 18  º C) for 60 days. Treated fruits were compared withو 
control (without wounding and washing), washed fruits (without wounding) and the 
wounded fruits (washed). Means comparisons showed that the highest decay percent 
was in Clove treatment at 500 µlL-1 and the lowest in control treatments without 
wounding with washing, which had no significant difference to Garden Thyme 
750, Cumin 250 and Savory 500 and 750 mlL-1. There was no significant difference 
between treatments in viewpoint of loss percentage of vitamin C, total acid and TSS 
but in relation to enhancement percentage of pH, weight loss percent and weighing 
or numbering percent of decay was observed significant difference (p<0.01) between 
treatments. Regards to the obtained results can be recommended Cumin 250 µlL-1 
and Savory 500 and 750 µlL-1 were considered as the best treatments. 

Keywords: Penicillium, Valencia sweet orange, Storing, Medical plants essences
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Effect of medicinal plant essences on postharvest life and quality
of Valencia sweet orange (Citrus chinensis Cv. Valencia) in

ambient storage

H. Shirzadi, A. Aboutalebi, and  A. Mohammadi

Abstract

In order to evaluate the effect of medicinal plant essential oils on postharvest life of 
Valencia orange, was performed an experiment in completely randomized design 
(CRD) with 15 treatments and 4 replications. After wounding the fruit peel, the 
fruits sprayed by mixture of green (Pencillium digitatum ) and blue (P.  italicum) 
mold spores, the inoculated fruits were dipped in essences of Garden Thyme 
(Thymus vulgaris), Cumin (Cuminum cyminum), Savory (Satureja montana) and 
Clove tree (Syzygium aromaticum) at 250, 500 and 750 µlL-1 concentrations for 5 
min. Each fruit was separately packaged in plastic bag and was stored in common 
storage (75-85% RH 3 ±  º C) for 60 days. Treated fruits were compared withو 18
control (without wounding and washing), washed fruits (without wounding) and 
the wounded fruits (washed). Means comparisons showed that the highest decay 
percent was in Clove treatment at 500 µlL-1 and the lowest in control treatments 
without wounding with washing, which had no significant difference to Garden 
Thyme 750, Cumin 250 and Savory 500 and 750 mlL-1. There was no significant 
difference between treatments in viewpoint of loss percentage of vitamin C, total 
acid and TSS but in relation to enhancement percentage of pH, weight loss percent 
and weighing or numbering percent of decay was observed significant difference 
(p<0.01) between treatments. Regards to the obtained results can be recommended 
Cumin 250 µlL-1 and Savory 500 and 750 µlL-1 as the best treatments. 
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Effect of medicinal plant essences on postharvest life and quality
of Valencia sweet orange (Citrus chinensis Cv. Valencia) in

ambient storage

H. Shirzadi, A. Aboutalebi, and  A. Mohammadi

Abstract

In order to evaluate the effect of medicinal plant essential oils on postharvest life of 
Valencia orange, was performed an experiment in completely randomized design 
(CRD) with 15 treatments and 4 replications. After wounding the fruit peel, the 
fruits sprayed by mixture of green (Pencillium digitatum ) and blue (P.  italicum) 
mold spores, the inoculated fruits were dipped in essences of Garden Thyme 
(Thymus vulgaris), Cumin (Cuminum cyminum), Savory (Satureja montana) and 
Clove tree (Syzygium aromaticum) at 250, 500 and 750 µlL-1 concentrations for 5 
min. Each fruit was separately packaged in plastic bag and was stored in common 
storage (75-85% RH 3 ±  º C) for 60 days. Treated fruits were compared withو 18
control (without wounding and washing), washed fruits (without wounding) and 
the wounded fruits (washed). Means comparisons showed that the highest decay 
percent was in Clove treatment at 500 µlL-1 and the lowest in control treatments 
without wounding with washing, which had no significant difference to Garden 
Thyme 750, Cumin 250 and Savory 500 and 750 mlL-1. There was no significant 
difference between treatments in viewpoint of loss percentage of vitamin C, total 
acid and TSS but in relation to enhancement percentage of pH, weight loss percent 
and weighing or numbering percent of decay was observed significant difference 
(p<0.01) between treatments. Regards to the obtained results can be recommended 
Cumin 250 µlL-1 and Savory 500 and 750 µlL-1 as the best treatments. 

Keywords: Penicillium, Valencia sweet orange, Storing, Medical plants essences

Postharvest Physiology and Technology of Horticultural Crops
Year 1, No. 3, 2012: 1-12

����������

���	��	��
���	����������������

��������	�
�������������������������������

�������

��������	�
����������������� �
!�"���#������ �

��������$��
�$%&�'%(%��������&������
�&�!�����)*�+#�%&�,���-��.&��#��/&�0��1��2�3�4�5#�&�	���

�+#�%&�,�����6��7%8�����9��:8�;<&���=�>�?@�A����5#�&�	�+#�B��2�($C

�D&���
�%&��(%��EF������'$��*�'�G��2D��H�#�%���2

�#��"���%"�
����������������
�&�I����$��J#���

�!�56������D���%�������������0�&�����K�&���%&��������5#�L$9�����I

�I'M����6����+#�%&�,���-��.&��

���!�'$���������$N��!�+%4�0�N#�3��1�����
����%@�8

�H�4�&����������7%��D&�� ���G9��1�����0�(�8�+#�������2�!���&�+%����������������
�!��O�>���

�'$���H�9�"�I����P�$8����$&����������$�

������������������������������������������������

��������������������	��� �!	��"��#$%&!'���������

&'�( �)*���*����+�!�),-.,��

� �

� �!	��"��#$�!	�'���	/0�����	��	��
���	���
�����12'�2� �

��

&��$��	�"�� �

��������	�
�������������������������������

�'�	���!�"	3���
����	�
����������������� �
!�"���#������������

�4��5����
67���48��
��������	�
����������������� �
!�"���#�����

� �

��������$��
�$%&�'%(%��������&������
�&�!�����)*�+#�%&�,���-��.&��#��/&�0��1��2�3�4�5#�&�	���

'9�"����A����������&���%��I�+#�%&�,�����6��7%8�����9��:8�;<&���=�>�?@�A����5#�&�	�+#�

Q��K�&���%&�R����L#��=�>���D&���
�%&��(%��EF��

����)*�S�+%&��#!�!��"�%��*���L%&�2
�%&�'��"�H�T��#��"���%"�
����������������
�&

�'M������+#�%&�,���2���UVW��!�56������D���%�������������0�&�����K�&���%&

��������S�+%&��#!�X(4������%1Y8�+#�%&�,���-��.&���I

'������������N&�0!�(8�
�%&��"�%��*���L%&I

��9�:
�%&�2����������2+#�%&�,���2������

UZ[W�0K�:\&��C��������������!�'$���������$N��!�+%4�0�N#�3��1�����
����%@�8

�H�4�&����������7%��D&�� ���G9��1�����0�(�8�+#�������2�!���&�+%����������������
�!��O�>���

����A�H��8�!����#�������&�H��]"�����%��'���������)*�'$���H�9�"

��������

�^%�!��^@��'G*�20��8�^&�O�_G&�`�����������������������

a��VQ[bQ2�c�#]*�d#��8��`b���Vb�VQ[bQ��

;���9<������������

&'�( �)*���*��

=>�,?@,��

� �!	��"��#$�!	�'���	/0�

&��A��
��������$��
�$%&�'%(%��������&������
�&�!�����)*�+#�%&�,���-��.&��#��/&�0��1��2�3�4�5#�&�	���

'9�"����A����������&���%�

UVW�2Q��!UVQ

����)*�S�+%&��#!�!��"�%��*���L%&�2
�%&�'��"�H�

�'M������+#�%&�,���2���

'M����6��������S�+%&��#!�X(4������%1Y8�+#�%&�,���-��.&��

'������������N&�0!�(8�
�%&��"�%��*���L%&

��

���&�������9�
��

;��B���
��!�4UW

�H�4�&����������7%��D&�� ���G9��1�����0�(�8�+#�������2�!���&�+%����������������
�!��O�>���

����A�H��8�!����#�������&�H��]"�����%��'���������)*

�
�^%�!��^@��'G*�20��8�^&�O�_G&

'9�#���d#��8���`e���Va

Effect of medicinal plant essences on postharvest life and quality
of Valencia sweet orange (Citrus chinensis Cv. Valencia) in

ambient storage

H. Shirzadi, A. Aboutalebi, and  A. Mohammadi

Abstract

In order to evaluate the effect of medicinal plant essential oils on postharvest life of 
Valencia orange, was performed an experiment in completely randomized design 
(CRD) with 15 treatments and 4 replications. After wounding the fruit peel, the 
fruits sprayed by mixture of green (Pencillium digitatum ) and blue (P.  italicum) 
mold spores, the inoculated fruits were dipped in essences of Garden Thyme 
(Thymus vulgaris), Cumin (Cuminum cyminum), Savory (Satureja montana) and 
Clove tree (Syzygium aromaticum) at 250, 500 and 750 µlL-1 concentrations for 5 
min. Each fruit was separately packaged in plastic bag and was stored in common 
storage (75-85% RH 3 ±  º C) for 60 days. Treated fruits were compared withو 18
control (without wounding and washing), washed fruits (without wounding) and 
the wounded fruits (washed). Means comparisons showed that the highest decay 
percent was in Clove treatment at 500 µlL-1 and the lowest in control treatments 
without wounding with washing, which had no significant difference to Garden 
Thyme 750, Cumin 250 and Savory 500 and 750 mlL-1. There was no significant 
difference between treatments in viewpoint of loss percentage of vitamin C, total 
acid and TSS but in relation to enhancement percentage of pH, weight loss percent 
and weighing or numbering percent of decay was observed significant difference 
(p<0.01) between treatments. Regards to the obtained results can be recommended 
Cumin 250 µlL-1 and Savory 500 and 750 µlL-1 as the best treatments. 

Keywords: Penicillium, Valencia sweet orange, Storing, Medical plants essences
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In order to evaluate the effect of medicinal plant essential oils on postharvest life 
of Valencia orange, was performed an experiment in completely randomized design 
(CRD) with 15 treatments and 4 replications was performed. After wounding the 
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ambient storage
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Abstract

In order to evaluate the effect of medicinal plant essential oils on postharvest life of 
Valencia orange, was performed an experiment in completely randomized design 
(CRD) with 15 treatments and 4 replications. After wounding the fruit peel, the 
fruits sprayed by mixture of green (Pencillium digitatum ) and blue (P.  italicum) 
mold spores, the inoculated fruits were dipped in essences of Garden Thyme 
(Thymus vulgaris), Cumin (Cuminum cyminum), Savory (Satureja montana) and 
Clove tree (Syzygium aromaticum) at 250, 500 and 750 µlL-1 concentrations for 5 
min. Each fruit was separately packaged in plastic bag and was stored in common 
storage (75-85% RH 3 ±  º C) for 60 days. Treated fruits were compared withو 18
control (without wounding and washing), washed fruits (without wounding) and 
the wounded fruits (washed). Means comparisons showed that the highest decay 
percent was in Clove treatment at 500 µlL-1 and the lowest in control treatments 
without wounding with washing, which had no significant difference to Garden 
Thyme 750, Cumin 250 and Savory 500 and 750 mlL-1. There was no significant 
difference between treatments in viewpoint of loss percentage of vitamin C, total 
acid and TSS but in relation to enhancement percentage of pH, weight loss percent 
and weighing or numbering percent of decay was observed significant difference 
(p<0.01) between treatments. Regards to the obtained results can be recommended 
Cumin 250 µlL-1 and Savory 500 and 750 µlL-1 as the best treatments. 
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Abstract

In order to evaluate the effect of medicinal plant essential oils on postharvest life of 
Valencia orange, was performed an experiment in completely randomized design 
(CRD) with 15 treatments and 4 replications. After wounding the fruit peel, the 
fruits sprayed by mixture of green (Pencillium digitatum ) and blue (P.  italicum) 
mold spores, the inoculated fruits were dipped in essences of Garden Thyme 
(Thymus vulgaris), Cumin (Cuminum cyminum), Savory (Satureja montana) and 
Clove tree (Syzygium aromaticum) at 250, 500 and 750 µlL-1 concentrations for 5 
min. Each fruit was separately packaged in plastic bag and was stored in common 
storage (75-85% RH 3 ±  º C) for 60 days. Treated fruits were compared withو 18
control (without wounding and washing), washed fruits (without wounding) and 
the wounded fruits (washed). Means comparisons showed that the highest decay 
percent was in Clove treatment at 500 µlL-1 and the lowest in control treatments 
without wounding with washing, which had no significant difference to Garden 
Thyme 750, Cumin 250 and Savory 500 and 750 mlL-1. There was no significant 
difference between treatments in viewpoint of loss percentage of vitamin C, total 
acid and TSS but in relation to enhancement percentage of pH, weight loss percent 
and weighing or numbering percent of decay was observed significant difference 
(p<0.01) between treatments. Regards to the obtained results can be recommended 
Cumin 250 µlL-1 and Savory 500 and 750 µlL-1 as the best treatments. 
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Effect of medicinal plant essences on postharvest life and quality
of Valencia sweet orange (Citrus chinensis Cv. Valencia) in

ambient storage

H. Shirzadi, A. Aboutalebi, and  A. Mohammadi

Abstract

In order to evaluate the effect of medicinal plant essential oils on postharvest life of 
Valencia orange, was performed an experiment in completely randomized design 
(CRD) with 15 treatments and 4 replications. After wounding the fruit peel, the 
fruits sprayed by mixture of green (Pencillium digitatum ) and blue (P.  italicum) 
mold spores, the inoculated fruits were dipped in essences of Garden Thyme 
(Thymus vulgaris), Cumin (Cuminum cyminum), Savory (Satureja montana) and 
Clove tree (Syzygium aromaticum) at 250, 500 and 750 µlL-1 concentrations for 5 
min. Each fruit was separately packaged in plastic bag and was stored in common 
storage (75-85% RH 3 ±  º C) for 60 days. Treated fruits were compared withو 18
control (without wounding and washing), washed fruits (without wounding) and 
the wounded fruits (washed). Means comparisons showed that the highest decay 
percent was in Clove treatment at 500 µlL-1 and the lowest in control treatments 
without wounding with washing, which had no significant difference to Garden 
Thyme 750, Cumin 250 and Savory 500 and 750 mlL-1. There was no significant 
difference between treatments in viewpoint of loss percentage of vitamin C, total 
acid and TSS but in relation to enhancement percentage of pH, weight loss percent 
and weighing or numbering percent of decay was observed significant difference 
(p<0.01) between treatments. Regards to the obtained results can be recommended 
Cumin 250 µlL-1 and Savory 500 and 750 µlL-1 as the best treatments. 

Keywords: Penicillium, Valencia sweet orange, Storing, Medical plants essences
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Effect of medicinal essences oil plant on postharvest
 life and quality of Valencia sweet orange 

(Citrus chinensis Cv. Valencia)
 in ambient storage

In order to evaluate the effect of medicinal plant essential oils on postharvest life 
of Valencia orange, was performed an experiment in completely randomized design 
(CRD) with 15 treatments and 4 replications was performed. After wounding the 
fruit peel, the fruits sprayed by mixture of green (Pencillium digitatum ) and blue 
(P.  italicum) mold spores, the inoculated fruits were dipped in essences of Garden 
Thyme (Thymus vulgaris), Cumin (Cuminum cyminum), Savory (Satureja montana) 
and Clove tree (Syzygium aromaticum) at 250, 500 and 750 µlL-1 concentrations for 
5 min. Each fruit was separately packaged in plastic bag and was stored in common 
storage (75-85% RH 3 ± 18  º C) for 60 days. Treated fruits were compared withو 
control (without wounding and washing), washed fruits (without wounding) and the 
wounded fruits (washed). Means comparisons showed that the highest decay percent 
was in Clove treatment at 500 µlL-1 and the lowest in control treatments without 
wounding with washing, which had no significant difference to Garden Thyme 
750, Cumin 250 and Savory 500 and 750 mlL-1. There was no significant difference 
between treatments in viewpoint of loss percentage of vitamin C, total acid and TSS 
but in relation to enhancement percentage of pH, weight loss percent and weighing 
or numbering percent of decay was observed significant difference (p<0.01) between 
treatments. Regards to the obtained results can be recommended Cumin 250 µlL-1 
and Savory 500 and 750 µlL-1 were considered as the best treatments. 

Keywords: Penicillium, Valencia sweet orange, Storing, Medical plants essences
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Effect of medicinal plant essences on postharvest life and quality
of Valencia sweet orange (Citrus chinensis Cv. Valencia) in

ambient storage

H. Shirzadi, A. Aboutalebi, and  A. Mohammadi

Abstract

In order to evaluate the effect of medicinal plant essential oils on postharvest life of 
Valencia orange, was performed an experiment in completely randomized design 
(CRD) with 15 treatments and 4 replications. After wounding the fruit peel, the 
fruits sprayed by mixture of green (Pencillium digitatum ) and blue (P.  italicum) 
mold spores, the inoculated fruits were dipped in essences of Garden Thyme 
(Thymus vulgaris), Cumin (Cuminum cyminum), Savory (Satureja montana) and 
Clove tree (Syzygium aromaticum) at 250, 500 and 750 µlL-1 concentrations for 5 
min. Each fruit was separately packaged in plastic bag and was stored in common 
storage (75-85% RH 3 ±  º C) for 60 days. Treated fruits were compared withو 18
control (without wounding and washing), washed fruits (without wounding) and 
the wounded fruits (washed). Means comparisons showed that the highest decay 
percent was in Clove treatment at 500 µlL-1 and the lowest in control treatments 
without wounding with washing, which had no significant difference to Garden 
Thyme 750, Cumin 250 and Savory 500 and 750 mlL-1. There was no significant 
difference between treatments in viewpoint of loss percentage of vitamin C, total 
acid and TSS but in relation to enhancement percentage of pH, weight loss percent 
and weighing or numbering percent of decay was observed significant difference 
(p<0.01) between treatments. Regards to the obtained results can be recommended 
Cumin 250 µlL-1 and Savory 500 and 750 µlL-1 as the best treatments. 
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Effect of medicinal plant essences on postharvest life and quality
of Valencia sweet orange (Citrus chinensis Cv. Valencia) in

ambient storage

H. Shirzadi, A. Aboutalebi, and  A. Mohammadi

Abstract

In order to evaluate the effect of medicinal plant essential oils on postharvest life of 
Valencia orange, was performed an experiment in completely randomized design 
(CRD) with 15 treatments and 4 replications. After wounding the fruit peel, the 
fruits sprayed by mixture of green (Pencillium digitatum ) and blue (P.  italicum) 
mold spores, the inoculated fruits were dipped in essences of Garden Thyme 
(Thymus vulgaris), Cumin (Cuminum cyminum), Savory (Satureja montana) and 
Clove tree (Syzygium aromaticum) at 250, 500 and 750 µlL-1 concentrations for 5 
min. Each fruit was separately packaged in plastic bag and was stored in common 
storage (75-85% RH 3 ±  º C) for 60 days. Treated fruits were compared withو 18
control (without wounding and washing), washed fruits (without wounding) and 
the wounded fruits (washed). Means comparisons showed that the highest decay 
percent was in Clove treatment at 500 µlL-1 and the lowest in control treatments 
without wounding with washing, which had no significant difference to Garden 
Thyme 750, Cumin 250 and Savory 500 and 750 mlL-1. There was no significant 
difference between treatments in viewpoint of loss percentage of vitamin C, total 
acid and TSS but in relation to enhancement percentage of pH, weight loss percent 
and weighing or numbering percent of decay was observed significant difference 
(p<0.01) between treatments. Regards to the obtained results can be recommended 
Cumin 250 µlL-1 and Savory 500 and 750 µlL-1 as the best treatments. 
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Effect of medicinal plant essences on postharvest life and quality
of Valencia sweet orange (Citrus chinensis Cv. Valencia) in

ambient storage

H. Shirzadi, A. Aboutalebi, and  A. Mohammadi

Abstract

In order to evaluate the effect of medicinal plant essential oils on postharvest life of 
Valencia orange, was performed an experiment in completely randomized design 
(CRD) with 15 treatments and 4 replications. After wounding the fruit peel, the 
fruits sprayed by mixture of green (Pencillium digitatum ) and blue (P.  italicum) 
mold spores, the inoculated fruits were dipped in essences of Garden Thyme 
(Thymus vulgaris), Cumin (Cuminum cyminum), Savory (Satureja montana) and 
Clove tree (Syzygium aromaticum) at 250, 500 and 750 µlL-1 concentrations for 5 
min. Each fruit was separately packaged in plastic bag and was stored in common 
storage (75-85% RH 3 ±  º C) for 60 days. Treated fruits were compared withو 18
control (without wounding and washing), washed fruits (without wounding) and 
the wounded fruits (washed). Means comparisons showed that the highest decay 
percent was in Clove treatment at 500 µlL-1 and the lowest in control treatments 
without wounding with washing, which had no significant difference to Garden 
Thyme 750, Cumin 250 and Savory 500 and 750 mlL-1. There was no significant 
difference between treatments in viewpoint of loss percentage of vitamin C, total 
acid and TSS but in relation to enhancement percentage of pH, weight loss percent 
and weighing or numbering percent of decay was observed significant difference 
(p<0.01) between treatments. Regards to the obtained results can be recommended 
Cumin 250 µlL-1 and Savory 500 and 750 µlL-1 as the best treatments. 

Keywords: Penicillium, Valencia sweet orange, Storing, Medical plants essences
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Abstract

In order to evaluate the effect of medicinal plant essential oils on postharvest life of 
Valencia orange, was performed an experiment in completely randomized design 
(CRD) with 15 treatments and 4 replications was performed. After wounding the 
fruit peel, the fruits sprayed by mixture of green (Pencillium digitatum ) and blue 
(P.  italicum) mold spores, the inoculated fruits were dipped in essences of Garden 
Thyme (Thymus vulgaris), Cumin (Cuminum cyminum), Savory (Satureja montana) 
and Clove tree (Syzygium aromaticum) at 250, 500 and 750 µlL-1 concentrations for 
5 min. Each fruit was separately packaged in plastic bag and was stored in common 
storage (75-85% RH 3 ±  º C) for 60 days. Treated fruits were compared withو 18
control (without wounding and washing), washed fruits (without wounding) and 
the wounded fruits (washed). Means comparisons showed that the highest decay 
percent was in Clove treatment at 500 µlL-1 and the lowest in control treatments 
without wounding with washing, which had no significant difference to Garden 
Thyme 750, Cumin 250 and Savory 500 and 750 mlL-1. There was no significant 
difference between treatments in viewpoint of loss percentage of vitamin C, total 
acid and TSS but in relation to enhancement percentage of pH, weight loss percent 
and weighing or numbering percent of decay was observed significant difference 
(p<0.01) between treatments. Regards to the obtained results can be recommended 
Cumin 250 µlL-1 and Savory 500 and 750 µlL-1 were considered as the best 
treatments. 
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Study of Antifungal effects of some medicinal plants effect on 
suupression of growth of post harvest disease fungal 

agent of grape in north khorassan

   H. Rabbani nasab, S. A. Mousavi,  and  N. Heidarzadeh  

Abstract

In this research antifungal effects of 6 medicinal plant essence, salvia verticilata, 
Melissa officinalis, Deracocephalum kotschyi, Peroveskia abrotanoides, Zizophora 
clinopodioides and Origanum vulgar on growth of  post harvest disease agents of grape 
in north khorassan were studied. Samples were collected from cold rooms and grape 
gardens in 2011 and 2012 according to symptoms of post harvest disease. The main 
isolated fungi were some species of Alternaria, Penicillium, Aspergillus, Rhizopus 
and Botrytis genus. Experiment was carried out in completely randomized design 
with three replications. Essential oils were extracted from All parts of dried medicinal 
plants and were diluted by Tween 80 to a ratio of one to one. Comparison of means by 
Duncan’s test showed that all the oils at concentrations of 200 and 300 micro-liters per 
100 ml of culture medium caused a significant inhibition of the growth of all fungi. 
Origanum vulgar essential oil caused the most inhibition of post harvest disease fungi 
growth as the most average growth of fungi happened in Zero concentration and the 
Lowest growth was observed in concentrations of 200 and 300 micro-liters essential 
oil of Origanum vulgar per 100 ml of medium. On the other hand Ziziphora had the 
lowest growth in  above concentration Results of Interaction experiment of essential 
oils against fungi species showed that Origanum vulgar had the most inhibition effect 
on Aspergillus niger, Botrytis cinerea, Rhizopus stolonifer, Penicillium solitum, 
Penicillium expansum, Penicillium citrinum and Alternaria alternata; However Melissa 
officinalis had the most inhibition effect on Botrytis cinerea. Most of the colonies as the 
most effective essential oil Tasyrbrqtr Marzan pimple fungus Aspergillus niger, Botrytis 
cinerea, Rhizopus stolonifer, Penicillium solitum, Penicillium expansum, Penicillium 
citrinum and Alternaria alternata; Vasans Melissa officinalis is the fungus Botrytis 
cinerea .

Keywords: Postharvest diseases of grapes, Medicinal plants, Essential oils, Anti-fungal 
effect
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