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ﺑﺮﺭﺳﯽ ﺍﺛﺮ ﮐﺸﻨﺪﮔﯽ ﺍﺳﺎﻧﺲ ﺑﺮﮒ ﺭﺯﻣﺎﺭﯼ ﺑﺮ ﻗﺎﺭﭺ ﺑﻮﺗﺮﯾﺘﯿﺲ ﺳﯿﻨﺮﺍ ﻭ ﺍﻓﺰﺍﯾﺶ
ﻣﺎﻧﺪﮔﺎﺭﯼ ﻣﯿﻮﻩ ﺗﻮﺕ ﻓﺮﻧﮕﯽ
ﺗﻮﺕ ﻓﺮﻧﮕﯽ ﻣﺴﺘﻌﺪ ﻓﺴﺎﺩ ﺳﺮﯾﻊ ﺍﺳﺖ ﮐﻪ ﻣﻘﺪﺍﺭ ﻗﺎﺑﻞ ﺗﻮﺟﻬﯽ ﺍﺯ ﻣﺤﺼﻮﻝ ﺑﻪ ﺩﻟﯿﻞ ﺍﻓﺖ ﺷﺪﯾﺪ ﮐﯿﻔﯿﺖ ﺑﻪ
ﺑﻬﺎﯼ ﻧﺎﺯﻟﯽ ﻓﺮﻭﺵ ﻣﯽ ﺭﺳﺪ .ﺑﻮﺗﺮﯾﺘﯿﺲ ﺳﯿﻨﺮﺍ ﯾﺎ ﮐﭙﮏ ﺧﺎﮐﺴﺘﺮﯼ ﻋﺎﻣﻞ ﺍﯾﻦ ﻓﺴﺎﺩ ﻣﯽ ﺑﺎﺷﺪ .ﺩﺭ ﺍﯾﻦ ﺗﺤﻘﯿﻖ
ﺍﺳﺎﻧﺲ ﺭﺯﻣﺎﺭﯼ ﺑﺮﺍﯼ ﻣﻘﺎﺑﻠﻪ ﺑﺎ ﺭﺷﺪ ﮐﭙﮏ ﺧﺎﮐﺴﺘﺮﯼ ﺗﻮﺕ ﻓﺮﻧﮕﯽ ﻣﻮﺭﺩ ﺑﺮﺭﺳﯽ ﻗﺮﺍﺭ ﮔﺮﻓﺖ .ﺍﺳﺎﻧﺲ ﺭﺯﻣﺎﺭﯼ ﺑﺎ
ﺍﺳﺘﻔﺎﺩﻩ ﺍﺯ ﺭﻭﺵ ﺗﻘﻄﯿﺮ ﺑﺎ ﺁﺏ ﺍﺳﺘﺨﺮﺍﺝ ﺷﺪﻩ ﻭ ﺑﻪ ﻇﺮﻭﻑ ﺷﯿﺸﻪ ﺍﯼ ﺣﺎﻭﯼ ﺗﻮﺕ ﻓﺮﻧﮕﯽ ﺭﻗﻢ ﮐﺎﻣﺎﺭﻭﺳﺎ ﺩﺭ
ﻏﻠﻈﺖ ﻫﺎﯼ  80-60-40-20ﻭ  100ﻣﯿﮑﺮﻭﻟﯿﺘﺮ ﺩﺭ  3ﺗﮑﺮﺍﺭ ﺍﻓﺰﻭﺩﻩ ﺷﺪ .ﺩﺭ ﺑﺎﺯﻩ ﺯﻣﺎﻧﯽ 21ﺭﻭﺯ )(21-14-7-1
ﺭﻧﮓ ،ﺑﺎﻓﺖ ﻭ ﺧﻮﺍﺹ ﺣﺴﯽ )ﭘﺎﻧﻞ( ﺍﺭﺯﯾﺎﺑﯽ ﺷﺪﻧﺪ.ﻣﯿﺰﺍﻥ ﮐﭙﮏ ﺯﺩﮔﯽ ﺗﯿﻤﺎﺭ ﺷﺎﻫﺪ  %100ﻭ ﺩﺭ ﺗﯿﻤﺎﺭ ﺑﺎ ﻏﻠﻈﺖ
20ﻣﻌﺎﺩﻝ % 33.3ﺑﻮﺩ .ﺩﺭﺳﺎﯾﺮ ﺗﯿﻤﺎﺭ ﻫﺎ ﺑﻪ ﺟﺰ ﺗﯿﻤﺎﺭ ﻏﻠﻈﺖ  20ﻣﯿﮑﺮﻭﻟﯿﺘﺮ ﺑﻪ ﻣﯿﺰﺍﻥ  %100ﺑﻮﺩ .ﺍﺳﺎﻧﺲ
ﺭﺯﻣﺎﺭﯼ ﺗﻮﺳﻂ ﺩﺳﺘﮕﺎﻩ  GC/MSﺁﻧﺎﻟﯿﺰ ﺷﺪ ﮐﻪ ﺷﺎﻣﻞ %47.6ﺗﺮﮐﯿﺐ 1ﻭ -8ﺳﯿﻨﺌﻮﻝ %19.1 ،ﮐﺎﻣﻔﻮﺭ%9.8 ،
ﺑﻮﺭﻧﺌﻮﻝ ﺑﻮﺩ .ﺳﻨﺠﺶ ﻭ ﺍﻧﺪﺍﺯﻩ ﮔﯿﺮﯼ ﺭﻧﮓ ﻧﻤﻮﻧﻪ ﺑﺎ ﺍﺳﺘﻔﺎﺩﻩ ﺍﺯ ﻧﺮﻡ ﺍﻓﺰﺍﺭ  image-jﺩﺭ ﻓﻀﺎﯼ ﺭﻧﮕﯽ *L*a*b
ﺩﺭﮔﺬﺭ ﺯﻣﺎﻥ ﺑﺎ  3ﻓﺎﮐﺘﻮﺭ ﻏﻠﻈﺖ ﺍﺳﺎﻧﺲ،ﺷﺴﺘﺸﻮ ﻭ ﺑﺎﻓﺖ ﺩﺍﺧﻠﯽ ﻭ ﺧﺎﺭﺟﯽ ﺑﺮﺭﺳﯽ ﺷﺪ *L*a*b .ﺩﺭ ﺑﺎﻓﺖ
ﺩﺍﺧﻠﯽ ﻭ ﺧﺎﺭﺟﯽ ﮐﺎﻫﺶ ،ﺩﺭ ﺗﯿﻤﺎﺭﻫﺎﯼ ﺷﺴﺘﻪ ﺷﺪﻩ ﻭ ﻧﺸﺪﻩ  *aﮐﺎﻫﺶ ﻭ ﺍﺧﺘﻼﻑ ﻣﻌﻨﯽ ﺩﺍﺭﯼ ﻧﺪﺍﺷﺖ ﻭ *b
ﺩﺍﺭﺍﯼ ﺍﺧﺘﻼﻑ ﻣﻌﻨﯽ ﺩﺍﺭﯼ ﺑﻮﺩ *L .ﻫﯿﭽﮕﻮﻧﻪ ﺗﻐﯿﯿﺮﯼ ﻧﺪﺍﺷﺘﻪ ﺍﺳﺖ *a*b .ﺩﺭ ﻏﻠﻈﺖ ﻫﺎﯼ ﺗﯿﻤﺎﺭ ﮐﺎﻫﺶ ﺩﺍﺷﺘﻪ
ﻭ  *Lﺩﺭ ﻏﻠﻈﺖ ﻫﺎﯼ 100-80-60ﮐﺎﻫﺶ ﻭ ﺍﺧﺘﻼﻑ ﻣﻌﻨﯽ ﺩﺍﺭﯼ ﺑﺎ ﺗﯿﻤﺎﺭ ﺷﺎﻫﺪ ﻭ ﻏﻠﻈﺖ ﻫﺎﯼ  20ﻭ 40
ﻣﯿﮑﺮﻭ ﻟﯿﺘﺮ ﺩﺍﺭﺍﺳﺖ .ﺑﺮﺍﯼ ﺍﺭﺯﯾﺎﺑﯽ ﺑﺎﻓﺖ ﺗﻮﺕ ﻓﺮﻧﮕﯽ ﺍﺯ ﺩﺳﺘﮕﺎﻩ ﺑﺎﻓﺖ ﺳﻨﺞ ﺑﺎ ﭘﺮﻭﭖ ﺳﺮﻋﺖ  mm/s10ﺍﺳﺘﻔﺎﺩﻩ
ﺷﺪ .ﻧﺘﺎﯾﺞ ﺁﻧﺎﻟﯿﺰ ﻭﺍﺭﯾﺎﻧﺲ ﭘﺲ ﺍﺯ ﮔﺬﺷﺖ  21ﺭﻭﺯ ﻧﺸﺎﻥ ﺩﺍﺩ ﮐﻪ ،ﻏﻠﻈﺖ ﺍﺳﺎﻧﺲ ﺗﺎﺛﯿﺮ ﻣﻌﻨﯽ ﺩﺍﺭﯼ ﺑﺮ ﻣﯿﺰﺍﻥ
ﺳﺨﺘﯽ ﺗﻮﺕ ﻓﺮﻧﮕﯽ ﺩﺭ ﺳﻄﺢ ﺁﻣﺎﺭﯼ 1ﺩﺭﺻﺪ ﺩﺍﺭﺩ .ﺳﺨﺘﯽ ﺗﯿﻤﺎﺭﻫﺎﯼ ﻏﻠﻈﺖ 20ﻭ 100ﻣﯿﮑﺮﻭﻟﯿﺘﺮ ﻧﺴﺒﺖ ﺑﻪ
ﺷﺎﻫﺪ ،ﮐﺎﻫﺶ ﻧﺸﺎﻥ ﺩﺍﺩ .ﺍﻣﺎ ﺩﺭ ﻣﯿﺰﺍﻥ ﻓﻨﺮﯾﺖ ﺗﺎﺛﯿﺮ ﻣﻌﻨﯽ ﺩﺍﺭﯼ ﻧﺪﺍﺷﺖ .ﻫﻤﭽﻨﯿﻦ ﻣﯿﺰﺍﻥ ﭼﺴﺒﻨﺪﮔﯽ ﺗﺎﺛﯿﺮ
ﻣﻌﻨﯽ ﺩﺍﺭﯼ ﺩﺭ ﺳﻄﺢ  1ﺩﺭﺻﺪ ﺩﺍﺷﺖ .ﺗﻌﯿﯿﻦ ﺣﺪﺍﻗﻞ ﻏﻠﻈﺖ ﺑﺎﺯﺩﺍﺭﻧﺪﻩ ﺭﺷﺪ ﺑﻪ ﺭﻭﺵ ﺩﯾﺴﮏ ﺩﺭ ﻣﺤﯿﻂ PDA
ﺑﺎ ﻏﻠﻈﺖ ﻫﺎﯼ  400-300-150ﻭ 600ppmﺑﺮﺭﺳﯽ ﺷﺪ ﮐﻪ ﻗﻄﺮ ﻫﺎﻟﻪ ﺑﻪ  cm 8.93ﺭﺳﯿﺪ ﻭ ﺍﺛﺮ ﻗﺎﺑﻞ ﺗﻮﺟﻬﯽ
ﺩﺭ ﻣﻬﺎﺭ ﺭﺷﺪ ﻣﯿﺴﻠﯿﻮﻡ ﺩﺍﺷﺖ ﻭ ﻏﻠﻈﺖ  300ppmﺑﻪ ﻋﻨﻮﺍﻥ  MICﺗﻌﯿﯿﻦ ﺷﺪ .ﺍﯾﻦ ﺁﺯﻣﻮﻥ ﺩﺭ ﻗﺎﻟﺐ ﻃﺮﺡ ﮐﺎﻣﻼ
ﺗﺼﺎﺩﻓﯽ ﺩﺭ ﺳﻄﺢ ﮐﻤﺘﺮ ﺍﺯ  5ﺩﺭﺻﺪ ﺑﺎ  3ﺗﮑﺮﺍﺭﻭ ﺑﺎ ﺍﺳﺘﻔﺎﺩﻩ ﺍﺯ ﻧﺮﻡ ﺍﻓﺰﺍﺭ  sasﺍﻧﺠﺎﻡ ﺷﺪ ﻭ ﺍﺧﺘﻼﻑ ﻣﻮﺟﻮﺩ ﺑﯿﻦ
ﻧﺘﺎﯾﺞ ﺍﺯ ﺭﻭﺵ ﻣﻘﺎﯾﺴﻪ ﭼﻨﺪ ﺩﺍﻣﻨﻪ ﺍﯼ ﺩﺍﻧﮑﻦ ﺍﺭﺯﯾﺎﺑﯽ ﺷﺪ.
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M.A. Thesis:

Studying Fatal Effects Of Rosmary Leaves Essence On
Botrytis cinerea and Strawberris Shelf-Life
Strawberry prone to fast corruption that it causes a significant amount of product is sold at
low price due to a sharp drop of quality. Botrytis cinerea or gray mold is factor of this
corruption. In this study, Rosemary essential oil was used to deal with the growth of gray
mold of strawberries. Rosemary essential oil is extracted by hydrodistillation and was
added to glass containers containing strawberries variety Camarosa in concentrations of 2040-60-80 and 100 ?L in the three replicates. In the period of 21 days (1-7-14-21) color,
texture, characteristics and organoleptic properties (panel) were evaluated. Control was
100% moldy and treatment concentration of 20 was 33.3% musty. In other concentrations
absence of mold formation was 100%. Rosemary essential oil was analyzed by GC / MS,
which included the main components of 1,8-cineole (47.6%), camphor (19.1%) and
borneol (9.8%). Color measurement of samples over time was carried out using image-j
software in L * a * b * color hue with three factors including concentrations of essential oil,
rinse and internal and external tissue. L * a * b * of internal and external tissue has fallen,
treatments are not washed and washed the index of a * has fallen and it have no significant
difference, and finally b * has significant difference and L * did not change significantly. a
* b * at all concentrations has fallen effect and L * at higher concentrations of 60, 80 and
100 ?L has fallen too and it had significant difference with lowest concentration and
control. To evaluate strawberry's tissue a Texture Analyser with a probe speed 10mm / s
was used. Results of variance after 21 days of treatment, the concentration of essential oils
has statistically significant effect on the hardness of strawberries in 1%. It showed that the
treated concentration of 20 and 100 ?L had lower hardness in comparison to control. There
was no significant impact on flexibility. There was significant effect in adhesion at the 1%
level. The minimum inhibitory concentration of growth in PDA (potato dextrose agar)
medium by concentrations of 150-300-400 and 600 ppm were studied. Inhibition
diameters was 8.93 cm and had a significant effect on inhibiting the growth of mycelium.
Concentration of 300 ppm was determined as MIC. This exam was performed based on
completely randomized design with three replications at the level of below 5% using SAS
software. Duncan multiple range method was used for comparing differences between the
results.
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