[ DOI: 10.18869/acadpub.jcpp.5.18.153 ]

Downloaded from jcpp.iut.ac.ir at 18:26 IRST on Monday September 25th 2017

\Y4¥ QL‘J._.AJ/V.A.L;@ UL"':‘/V’.""‘.,‘JL‘"/;;‘.;Lf.ﬁg;‘le QYM ‘5,‘,7)5‘,..\:)_,: 4 S

i o) o Sl jes 5 ek B 0135 S1ysE b G

v .Y \ oz . )
u‘?“ L:iJ-’J &:"“JJ:S‘;;‘G‘;;:'WW
OYQENVNY 2oy s s IWAYAVNE 2l s )

oS>

Bl il S e a1y 355 Sl b g S50 48 Y same gl S 5 0L ke bl Jsa [S1Hs5 slapid g 5 ezl o) el
5 bk 5 s g DS 5 ol 51 (Fiols3h a5 e gen s S ¢ ouedis (51058 s 51 Camilos (g s AT Sy
Sty S R il 5o il S G s bl e e S SIS Slads ik )3 J guaus LBl iz
bl s 1 o Lo s (o 50 5 (5L a3 LS (5 SN b b gad 00 L) jes 5 kS Bl p 015 S STy 5
JS S80S 5b S ) @ JbodS (05 pRalS dos o el g o ghous el 3150 PH O el 25 JG Al (3 S 5 )
Slasas s lad 5 ls e 31 01558 oS 313 0L s ys  aslizad 015 528 Jgloms 51 et Sl 235 15 (s 2 )58
(i S 5 S gp) (s 03 Sl Dok (b 53 D15 5S b o lasd (slaogoe (dbls Ao 3V ezl mhae 53 0 (5 805100
(35 YoIVR) doy 33 015555 Sl 4 bsp o sthon i by Nia e ol Al (slao gon 51 (5 by O gl 5 B iyl 5 &0 el
859 Fals Ao yd o %S lHls o5 ¥ OIS b oddjlesd o e sed SWBo g 3 g dald 4 by 0 (5 a8 VV/FY) gaw o 2eS
oS oo OVFE) & sl s 5 Gl o o 53 0,5 /oVV) JT el (o 3 Vo/9) U glons dalir 3150 Ol o by 5 (Ao 3 0/40)

255 4t F g sed Sl pos Pl Gl Ao sn ¥ 05 Sles Goid cpl (IS s elal i les g (e S o

Sl oo (s 5l s O5SS g 1S Ll

QW‘J"M‘:KJ;J‘; ad)’)juls oAl ‘JL&L’ r}l.o ojjf g}bl}“)] stu)b/ éjx&u\: [V Y j\
5\)1 a&\)\ eK..i_’sb cL;wL\..;'C,.M\.J) ej_)i L)L.J.Qt..ﬂ‘ Y

aaramin@cc.iut.ac.ir : Sy S Gy (WK J e

VoY


http://jcpp.iut.ac.ir/article-1-2466-fa.html
http://dx.doi.org/10.18869/acadpub.jcpp.5.18.153

[ DOI: 10.18869/acadpub.jcpp.5.18.153 ]

Downloaded from jcpp.iut.ac.ir at 18:26 IRST on Monday September 25th 2017

\Y4¥ QL‘;—.«:J/VA-\;@ UM/@JL»/JQ}@U} QYW ‘5)‘,1)5_5.\:3‘,5 prgn

sl 45 015558 ity (VA) S e eslizl Ls oS
S n s slasilen J RS W pame kS S e J 28
3w 3l S Sage aen Sl o S Al sl
Sl 5 5 e b Slesle 3,8 a3 eslizl 3550 O
(el Oledl S G 3hams e 30 O S1,
CohS L el 5 aS e S i b B s Sl S

el b S P ST b Dl Lao s 6 aLL
= S () cml O LB Sl £ S|
IR I e P B P I RCHI PR e IR LRV L W
ol o LS5 (F 5 by VLI el S8 L0
(e Sl ok 025 0315 5 S S a3 e 51 68
S PRIV URN VIPRE P L VTGN GOV |
oz b esliial 5550 53 (6oL 5 slaassy O5SE LV 5 Y)
SIS 5 Syl ae ialisl ) slaten O3 1S S1) s
OS5 (Y0) 0L 5 5 sl 4 S ) o Lao sue
by e 45 ]SS S SS s
53 Liss e sl Botrytis cinerea 5 Penicillium expansum
53 S s L YIOC 5 Y Cos e Ul sla SO s S
S8 5 s Solen 53 ClS 8 5e 5 b O S
(PPO) jlu—st Job oy el Ll g 5 J S
s Sy Ol 5 Ol (il 58l 5 (POD) SlanSt
Oley Ll o 0lisaS 31 () OKen 5 Sl Slas
23,208 03, 5 Sl adS B 5 il Sl e 8L
Ol O3 525 S sl OLas Ll G ks L3 3
Loa 5 5 0lad (Oud loggd « S, 5 055 als
3 o oladlas ls 2l | Lgl iS5 mals |
53 OlsS b olS e glae g e s o LGS (@) O,
5 oAl Fie golalsl e (2B (Sen sy J xS
et S Ol san O3584S s S 0Ly (V0) OLSes
Srdd s 03 ) (a3 il 53 i b il siiae
i e 03,5 oSy 5 (S AenSls3 5 O3St e

b (10) 0L 55,5, 5058 351 e b ) 6

PRV
S s Olgr (6 e Sinsd Gbre s 51 25 5 LS e
A iS5 S Dl oslaml a0 sl
Lo 53 055l aS(sosban Al o o 5 Kl < i
03,5 ol e 5 ol 5 (55,5LES Gl ¢ s
(1) 545 n b LS 1o s Ol g

=Y LS e s b 4 ol 5 0 g0 S 5 S
sdoel Ol ol s Oles GaT 31 e Ol w ou 5 &S ol
s G OS5 o 585 s ool Lt e
Gt S GbLis p5m Osor @Y 455 Al e L 50l
4S sk e e Sias 5 ¢ S bl w5 O c2ls e
1S (1)) 355 g0 3 L3S 2555 ¥ B =Y 51 S Les
Sl 5 A s S ol w,,;jﬂ;ofwéuaﬁﬂ;
2 ot e AP e a5 ed g st SO
Ol 53 28 e 50 Ol a5 (350 sl 558
Gl ol alse s Ol Ll s e 8 sed A5
Obid oy o3 sa 338 s Gbls 4 s LS
il e s 5 3LT5s 0 g SaOku gl om0
U a8 a5 S s Of el Jal 3 o olS
) das o Jguams p S LS V00

N P S - I PR P TP U RU P
Sl sl 1y o o (Sabel b b by ol il
(B 5 il ek 5 035 Jld Hls (S5 5 5 Bl
O e O da e ol sl sl 5 O
2o 3l S (les () 55 e T s S
s 2alS 1 o pban g slacadles s w5
2yt d e (L) e Rl o Ll

b O3 2o s 4 S M o 0L 42808 Dlallas
Dl o el O sed ey s S (SU Iy (DS
ol asls cmws 31 2alS (ol 1 55lS 55T 5 asl ) ge o eLLT
o3 gl OU3 Bl ( (S b Lol als

£l 51 e gen Lol e 2l e VL 5 Las ey 2alS

AIN


http://jcpp.iut.ac.ir/article-1-2466-fa.html
http://dx.doi.org/10.18869/acadpub.jcpp.5.18.153

[ DOI: 10.18869/acadpub.jcpp.5.18.153 ]

Downloaded from jcpp.iut.ac.ir at 18:26 IRST on Monday September 25th 2017

s e oy Loyl s 5 kS Bk O35S S1yss b U

o Wo g 5l de VY Slaws vy 5L 5o RO ISP
Saere sles 53 Celw VY Cdeas 3w L 5 o~
i S 3 s 350 e 3 SIS

T st o8ins Lo 56 goe St S sy Lt
oS s LS Ol Aid (¢, So 3101 (OSK-1-10576 Joue)
A S 3 el mis 555 ) p S S e
b s o3l b b (YF) A aailons (5
o 033 Skt 31 5 5 Siule3T gl 3 p 8 /o) s
59505 ,5 055 eslug s SUI Sl s 2 5l ey ol
Lol 30 6 Se3lal (M) L S dlons 035 L8 Ao
K—oo¥Y Jue) sws Tk s 3l eslicl b J gloma
sl Ol s 1 (1) A plil (nl5 c L
s el (g me PH oy 4 0o 23 5l 6505101 L
;rﬂ Aol Ol gty S35 sy opl Sl edel o sde lie
a3l el ¢ Seslasl @l (YY) el 050 B
S ool kbl 5, 1S 6 s doue Ly Ol 25
Juas Elmteron e ilac oKus 3l placs 865l
0 S b o L5 IS ks (V) 3 S 3lis| CP 501
DS Sl S U s Gk g ey 05 50 s S
A dsle 53 Do b sa Ly S

o S ke = {1217 (A 663) - 2/69 (A 645)} x V/Wx1000

SreS adss s ")
S ke = {2219 (A 645) - 4/68 (A 663)} x V/Wx1000

SreS »b Jas s ")
JS U258 emm =@ Jds S 4 b Js s )

(S0 W Glhe) Jds S Jshme @tV
(YA) ol S5 =50 dsb 5o o las (6) 5 A

5 S0 s i) sl ol Sl ¥ sls Sl
A 00) shad o 5 1SS e 5 0 S Jsloes 51 (Ao 5o
(Gl 5,3 Loy e 5l oL i bl o cin SO
Sls o B 3 0les 3 el s 2 b S ) s

VOO

Lim 55 st F OG5S oS Kdowy xS opl 4 2
(S DS 5 b IS (g Sy Sl el (5 g
Js g all ISy s Al slpe | S 055 JalS
o 35 3 Dlallle o5y o Sy a5 oyl lasds
asdlloe Giua b ibosl pl Olay 28 53 o e sad oLl
SLaslil as 5 kS Lis 0558 S oS1s b
S L g g5 e B eldndy Sopo (e pod
ot 4SS L et smed Sl es IS

33,8 s OF ot 5458 oo g

L sy 92l
ot 58 Kbl e 53 YA Dl s e !
s (53,5lS eaSils JLEL psls 05 8 dls
ad) et sed Sle oo oy el 4 Olgdal s
AL L (e 00F Las g IS 310 328 VY5 Jlad 8 53 040
Sl iy L 5l sk o o 53 5 1S 05100
o S112) O3S Jdowe 53 bao guo Lk 4 K55 o
o s a3 5 SO (e o sl lale b (medium  J I 50
e A S S s Ol il 5o 5 psabsE
a3 VY les Ghls as bty a5 el (At

A Jime g Ao s AO usby 5ol S sl

S D58 Ao ps 53 5 S o sz kils 4 sl
Ao S bl J e s sl ol 5l LS s, s
L Ol Gl e 5 0dd o Sl sl (pae/ o)
o 4 0 A e 5 S B O/Y 4 Jb S s e
doys Ao s ) e s FTs 5 el ediley 1) S
o3lic] Sl doel 1) Jghome 51 dalis O gy s Ll O
A

i) Lo g plad 5 (S 5b Slos st (5 xSejll
dal 3y e Oy LealS Awos (Cwy 5 S S) Sl
Ol PH & el s (0 gl 25 S8 Aol o s
ole s oL Sde po 5 amle SO Jol o (s IS


http://jcpp.iut.ac.ir/article-1-2466-fa.html
http://dx.doi.org/10.18869/acadpub.jcpp.5.18.153

[ DOI: 10.18869/acadpub.jcpp.5.18.153 ]

Downloaded from jcpp.iut.ac.ir at 18:26 IRST on Monday September 25th 2017

\Y4¥ QL‘;—.«:J/VA-\;@ UM/@JL»/JQ}@U} QYW ‘5)‘,1)5_5.\:3‘,5 prgn

PIE

O3S Sy (V Jsdr) bl ams Jadr elal
A3 0 Jlait o )3 0e AT dl 3550 55 0l
s ol Vb I a il Sl syl 0350 s ne
Al i oS sl a3l QLS ¥ S s (o)Ll
53 01 Olpe 4 38 sdalie Ol oo ala3l 55 53 1) o5
SalS ol Wy Ll el J2als LI s 6l s b
(VF) OLLSan 5 5l 53aals A3 S 03528 clale i35l L
S 5L 0L 53 (AT deul 2alS Ls oS s S 55158
e Sl 20 L s e s 3 (S pbe Dleas Jdoa oo
by as bl s sl peis aulp s JT glasl
o S bl (S pas S 55 = OF) 0L 5 &t
D558 U dmglio 53 Aoy 5 O35S U 45 A asiia
A) OLSer 5 S35 ol zin sl (gl do s K
OLSen 5 plim s S AST 1 VL U3 odd S5 55050 0
L aslie 53 013528 doys ¥ chale oS Wslizel ol (VWV)
Shs 7B Il Ol 35 Sl S0l glac ke
Ao S el JJ;- SlaasS

Jalows del> 51 40
dald 4 Comnd Lajled e 53 Jgdome ol sl 1530
IS ciliee slaclale Ole (g)ls pme sl Jy Jls se
(V Jsd) -lls am o Jsdsr ol cill 3 5 5
Sl e J gl dolom 3l e 3550 53 Oley 5 O RS SasSens
Ol 53 SRl ol S (555 2 a8 ialasl s a0
slye LS b Jas e Slelil o) 50 sk 5o Jgloes dalor 5l
o e ol O3l Cmws 1L ol en alis s 0s eSS
bl b (A) O 5 Kgs (TF 510 AR
J= el Jdons dale 3y S Ole 45 L3S 2l
A e e 03 S Sl Al Sl e 5
Sl el tals L0051 3 L avslas 5o QUL 31 ey 5

SAYL Ol 0528 Lol Sl slme s 53 s

Cou gl

o o b35S0 58 Do st bl 4 Jsr
JJ_w‘)L:J.\)J 6)‘}& elﬂ\/)‘ o= d\‘)j:.:SLJOM)LA:: U:’J:*:’
Sy sla el slas s jlas 48 s 0lis (0Y°0)
35 53 o 5o Ol g oled JUSen  a s s s e 2
9 Ca_.ﬁ:ﬁ@.a_w cdj_l>u= .X_Al:- J‘jﬁ ol Lg;aﬂ.b‘ Slews
A )‘JL;'«M Ji.“:b olaws rl.q.? BERGSRNVILE

(o500 b 88 5 o ) S e
OS5 50y J=line Sl bl ag ot g ulal
S Jazr! a5 6gn oy i 355003 () )
o an Cb S 5 Loy s Sl Lgy g Jl3 Jre Aoy
e 6 das e OLE Y ) K8 53 6Ll e oleV b
53 01 Olyee 48 58 edalis 015 oo Sialasl g3, 3 1 s
L il ool Lal el als 5L s Ol ol b

Ll Al Ol S chle il
oo gee S p 5 45 5,8 Ol (YY) 0L 5 g0 o) e
0= A skl Gl i s S0 Jdon Wil s
(Y0) OlLSen 5 5 b an sl 5 e Uy 5 J st
o el St A3 ) DS S dinged 518
0L ol L glaar S i 555 2 Fomb slackle
s ldle 5 lme e 3 S Ol (A) OLLSKan 5 0153 3l
L aclie 5o Ol sas adea 31 (S Ads beddjled
sl 0L 1y (5 ity Bl ke ST, ks 36 slao
Lodiled lmosme 53 05 Sl th Lad wax 5 L
Ol s S odaliin 5d ol fasly 53 &S O3S
ST el aLS S5 3155058 S 35 (5 S
S Sl Jeme S 5 3L sSYE L Gl sV L
st 3 s S5k o503 oSy 25 Slam T 0 fose

.(Y?))J‘JﬁcM@ﬁ&Jﬁ(}

\oF


http://jcpp.iut.ac.ir/article-1-2466-fa.html
http://dx.doi.org/10.18869/acadpub.jcpp.5.18.153

.

P

5 s

I o

bi> 5 0SS

S

)

L,

X

R

SU? 4 € gy P 0cwre 379 v e Ken € e el 0 e K of o 2 <P Qoo € | o/o ¥ AT

kol o = ALQ b VoA VA/A ) A0 A0/ AQ/Y b/ A
<3 A e oA Adb/o LA DA/ Vi/e voao Vi/b Yoo/ Jeolo Aeo/o Qoo/e
£ x g VA AL NV LBl wdodle oo wdd/Q JAole Abelo L\Qe/o A
Sy A JNA ABY 044 LOV/A ,e00/o LA IV L AY/4 AN L0
=9 o\ Mo /e AS/A A/ voofo bV/A boo/o Voo/o Aoo/o $\ofo
41 3 L b/44 LAVA AVA A oo/ Lob A0 AL ,44l° L Va/4

R Lo R N den e s iy e Bl gW e g9elq g S

<P\ 2l ReC sodoRD FRgfe™q® (o o0 47 ored oy (9 €€ R0 e (99 )\ €0y M e € OqfD gy <o)

[ €61°8T°G ddo['gndpede/6988T 0T :10d ] LT0Z Yigz Jaquiardas Aepuolp uo 1Sy| 92:8T e Ji-oeini'ddal woly papeojumoq

\ov


http://jcpp.iut.ac.ir/article-1-2466-fa.html
http://dx.doi.org/10.18869/acadpub.jcpp.5.18.153

[ DOI: 10.18869/acadpub.jcpp.5.18.153 ]

Downloaded from jcpp.iut.ac.ir at 18:26 IRST on Monday September 25th 2017

\Y4¥ QL‘;—.«:J/FA-\;'.:A UM/@JL»/JQ;@U} QYW ‘5)‘,1}5_5..\:3‘,5 prgn

32,0 smehS g aS ass 5 )b s slse ol )
s 51 S s el s 55, (10) 0l
e Al slse |5 (S 5me B (55, O3S
S A A5 DY) Ol as YL e Bl Sy sba o

V.JJ\:

050 039 malS
ogse O35 el 355e 53 (V Jodr) Ol 5 03128 Jolize S
Ole) ol 8l bl 035y Hls e Ao 3 ) oz cb.w 33
el Ll cdl sdaliie Lo gon iy 05 Lol e Ll
ol o3ls ZalS | O3 Jrals g3 sme Ly, Ol s chals
(¥ S

=56 Ol Bslscws 5 s LI 3 e g 035 S2alS
(YO) 50 5 o &2 oo 33 G20 5 S éu,\;,j; 3
Sl 5 8 O sS (6 pemed Ll OLES (YA) 0L s 5 S
oalS D3 ks s Ll 5l g 5 LB L 5 il
4SS A (A) 0L 5 Sogs omils [ 5l o gme 03
o 5o O35 LS Lol dalli b avslie 3 o pn ¥ 015 528
s e M dio s ¥ L L o =l bl o
Olsmeass O35S s S 5,158 (7F) 0 5 55 .csll
538 sk 0ol s 5l g (S g S

S8 e 58 Nl

ERAT
Ol aiSan p (V Jodor) uilsly a o g bl
Ay 35 I3 e o sme Sl s Olie 3550 53 Ol
D USLi 53 Ll pas sl V b el s Ol s
93 1y g & paltny Olpee oy i 4 ol 0l 03l OLES
Sde b s O Uljee 48 35 edalin Ol 55 o 5lesl g5
R PR S NP WG RN LN I NP I ¢
05 Sl s Ol o i aS g ba s Jus chlle
5 Sl s S edalie o ys Yo ble L 058 Sles

(I
” LSD (p< 0.05) =.141
I s
Dy
‘;i\ == /0%
J oA
Joq
q —O0=%%

sl slass, slass
St e sed g S S e Dl d N S
DL s lugK sbe cin e b 01358 Lol

(A ;3 A Cusby 5 31 8 il a5 \Y (gles)

LSD (p< 0.05)=16

-t = =€ =€
— - —%

< > o -

[
S

ot M
~0

- -

o

ol gl sl
Slosd ot god g S S Ol s Y S
B TP RVL SR PRC-P LI b O gS b eds

(A ;3 A Cusby 5 31 8 il a3 VY (gles)

3 /oqo

;i /o0 LSD(p< 0.05)=0.00728

& o/ehe —-— i
§ %

: A

% /250

:z‘) [o7e — -
N e/e00

Fo fFo e 1Y AT

sl glagss sl
e e sad 0 g I ol s XSS
DL s olueK oo s Sde b O3S b el
(A2 ;3 A0 gy 5 31 B il am 55 VY (gles)

VOA


http://jcpp.iut.ac.ir/article-1-2466-fa.html
http://dx.doi.org/10.18869/acadpub.jcpp.5.18.153

[ DOI: 10.18869/acadpub.jcpp.5.18.153 ]

Downloaded from jcpp.iut.ac.ir at 18:26 IRST on Monday September 25th 2017

s e oy Loyl s 5 kS Bk O35S S1yss b U

L V) DL 5 55 sei 5 e 5 (V4) 0L LS
53 Sy sSal Al YL T 45 Lo S 0l SIS
oA sa Sl (Sen O3S Lol esls sy (slae e
L3S Ol (Vo) 0L 5 Sl il S 5lge 5 OS]
o3 T O35S Lok jlas laese 53 Dyl g Ol e &S
035 it Jali Sl 5 hlesl 5o s slajles 4 s
ol 03 Waogoe aS Sy gy 15 e OF s o8
aS A5 S oS (10) 0L 55,8, O Al Hles
5 odd e s Jalb (slao e 3 ol Sy ST (5
shad Glaesme 5o Lal (b s Jlejliley 50 (b sl
Ol Laslas plwan Gl dso o ¥ Ol 5as L e

A 3l 6 5V Al Sy S

o, las pH
35 o3 PH 350 55 (V Jsdz) Ol 5 013528 i
Sl 0Las Gl L s Jls e Ao ) Szl o
Ol 013528 clale 2l L ol b o 2l 53 pH Ol e
() OLSan 5 STS (5 IK2) ol 4l il 331 2aS pH
5 Odemy SO 0 g0 adonl Oliee 3 alS &S Wslizel )
sabas 505,85 S HpH Ol i e il .ol OF I
Sl 3103100 oo 3 gn w0 1 Ll Jlss 5 Odamy 6 550
G Samt e Oy e (V4 5A) 0L 5 O =
yosn |y (303 Seadl O35S b sians s &S 58
iy s o i |y o gme Gl Oy 5 COp Olime 5035
@ut_.»ev\_\ijj.bb)b_ﬁ.zj‘.l_?\da&jzjQ‘)ox.obvk:,.u)
33—l s ctllas 5 S Ay Sl ol
Sl o3 Ik 53 Ygama pH 5 5 0l (1F) 05
Ol jse dals b alie 55 013528 31 esbiael Ll b o 5l 33l
sl al |, pH

33 G Sde b 55 O Ol e 48 5 S sl Ol 5 o
L olsnS coble il b ials ol bl sl ials Ul
2335 S S IS Dl ks (23S el 6 S o

AIAR

LSD(p<0.05)=2.954

Sl lass, sl
S i e 0 gm D)5 SalS Ol s ¥ S
W13 614K ol e Do b 015528 b o

(A3 MO S sb; 5 31 B il amm 55 VY (5led)

LSD (p= 0.05) = 4.96

(AJW}ZJU\-;AM):f;u\:ﬂ)C)wQJ

Sl gl slas
ot o) o3 0 by S it O S

DL e lueK sbe can Sde b 01358 L el
(d ;3 AO Cugby 5 31 8 bl a3 VY (5Les)

LSD(p<0.05)=0.147
515
51¥ G I
2
/e ==
O/A
o/5
orf -/
oY
/e

e
4
1

P
-

slolsl sl ol
°'L‘:JL“§CJ'3J-"3}“'-J°}2‘°pH Q‘M?J&Z
DL s K s et e b O35S L

(Ao 33 AD C,..'a}h)‘,:l)fgésb a3 VY les)


http://jcpp.iut.ac.ir/article-1-2466-fa.html
http://dx.doi.org/10.18869/acadpub.jcpp.5.18.153

[ DOI: 10.18869/acadpub.jcpp.5.18.153 ]

Downloaded from jcpp.iut.ac.ir at 18:26 IRST on Monday September 25th 2017

\Y4¥ QL‘;—.«:J/VA-\;@ UM/@JL»/JQ}@U} QYW ‘5,‘,7);‘,.\:3_,5 prgn

sl Sz Laasl W58 Lo e sed Sl
o Rl R SRS Sh b e 5 S
Slaslog 4 Ay 0L ¢ gemms 55 S () s Sl L)
(A Al 035 alS oo M dald 4 ol O3 S
3 e SN 3 S S b s 5 sslas Slag
05 5 e ol o A RN @L"' @ oa g bolails
= SOaliS S anw g Sl g el gl
S0 ol el 51 ey VL Sl Sl (S sl
o SIS a5 ede ule gla 2, 3L
ol 5 s G ae S Gl anw s 5 i shes
ol gloray b o s 50l Sl eslanal 55 5 5508
b 5 o dsa 0 S 5 eslizal  plard sl 5, Sl
o et St 5 6 ALD Dho e sl i s

.b:ﬁjwj)u\)sé)l.l&&wdla):wﬂi

=z
S Al
ﬁK—«vJ/ 250s L;&.Aj}i rjbw Qu}bu 6)@ )\ Jlie UKM}»
odgeds b&#&w\ &‘ﬂ‘jgu CﬁLvdde\W
Aoled e L;)\J-iﬂl.?w: Llacsls

Y0
"
j; /o
2 T8 LSD(p< 0.05)= 01208 =0 i
Q /e B
)
“, VO s
o Ve -
‘\/1\ /0 |
x;\ /

sl slass, slass
Sod (g g 00 JS 85 S Dl pds VS
DL e e sbe can Sde b 01358 L el

(A—z 3 AO c;._.ubJj.s!waﬁL» a5 \Y gbes)

53O0 3 e 5L s MK s boy o oy
CEIS L s IS alS Ol op i S ol s el VIS
50t s S edalte el i Sl 53 Ol
O35S 48 Ll e opl 4 sy (b (10) O Sn
Gk 2ls e S s |35 S (g gme Lot (655 (Shits
gy 53 332 g Jobs AS Olien Slaylol o553 0L L3 o

sfML; LSLA°}:*‘)‘JL:~:‘J)}:'.:SMJ-1L°MJL*§ 6(.&0}341

& S 4o

oo ool OGS U s en oS Ry onl 5

oalaul 2,40 cLA

. Ardakani, M. D., Y. Mostofi and R. Hedayatnegad. 2010. Study on the effect of chitosan in preserving some

gualitative factors of table Grape (Vitis vinifera ““shahroudi”). Acta Horticulturae 877: 739 —742.

Bautista-Ban™ OS, S., A. N. Herna'ndez-Lauzardo, M. Vela'zquez-del Valle and E. Bosguez-Molina. 2006.
Chitosan as a potential natural compound to control pre and postharvest diseases of horticultural commodities.
Crop Protection 25:108-118.

. Boushia, N., M. A. Ferhat, B. Y. Meklati and F. Chemat. 2009. A new process for extraction of essential oil from

citrus peels, microwave hydro diffusion and Gravity. Food Engineering 90: 409 — 413.

. Carrillo, L., A. Cruz Hernandez and P. L. O. 2003. Physico-chemical changes during ripening in storage of two

varieties of prickly pear stored at 18° C. Food Science Technology International 40: 461-464.

. Chien, P. J,, F. Sheu and H. R. Lin. 2007. Coating citrus (Murcott tangor) fruit with low molecular weight chitosan

increases postharvest quality and shelf life. Food Chemistry 100: 1160-1164.

. Cong, F., Y. Zhang and W. Dong. 2007. Use of surface coatings with natamycin to improve the storability of Hami

melon at ambient temperature. Postharvest Biology and Technology 46: 71-75.

. Coma, V., A. Martial Gros, S. Garreau, A. Copinet, F. Salin and A. Deschamps. 2002. Edible antimicrobial films

based on chitosan matrix. Food Science 30: 1162-1169.


http://jcpp.iut.ac.ir/article-1-2466-fa.html
http://dx.doi.org/10.18869/acadpub.jcpp.5.18.153

[ DOI: 10.18869/acadpub.jcpp.5.18.153 ]

Downloaded from jcpp.iut.ac.ir at 18:26 IRST on Monday September 25th 2017

s e oy Loyl s 5 kS Bk O35S S1yss b U

8. Dong, H., L. Cheng, J. Tan, K. Zheng and Y. Jiang. 2004. Effects of chitosan coating on quality and shelf life of
peeled litchi fruit. Food Engineering 64: 355-358.

9. Duan, J, R. Wu, B. C. Strik and Y. Zhao. 2011. Effect of edible coatings on the quality of fresh blueberries (Duke
and Elliott) under commercial storage conditions. Postharvest Biology and Technology 59: 71-79.

10. El Ghaouth, A., J. Aruland and R. Ponnampalam. 1992. Use of chitosan coating to reduce water loss and maintain
quality of cucumber and bell pepper fruits. Crop Protection 15: 359-368.

11. Fotouhi Ghazvini, R. 1999. Grows Citrusin Iran, Gilan University Press, Gilan.

12. Ghanbarzadeh, B., A. R. Oromiehie, M. Musavi, Z. Emam D-Jomeh, E. Razmi Rad and J. Milani. 2006. Effect of
plasticizing sugars on rheological and thermal properties of zein resins and mechanical properties of zein films.
Food Reserch 39: 882-890.

13. Ghaouth, A. E., R. Ponnampalam, F. Castaigne and J. Arul. 1992. Chitosan Coating to Extend the Storage Life of
Tomatoes. Horticultural Science 27(9): 1016-1018.

14. Ghasemnezhad, M., M. A. Shiri and M. Sanavi. 2010. Effect of chitosan coatings on some quality indices of apricot
(Prunus armeniaca L.) during cold storage. Environmental Science 8: 25-33.

15. Gholammipour Fard, K., S. Kamari, M. Ghasemnezhad and R. F. Ghazvini. 2010. Effect of chitosan coating on
weight loss and postharvest quality of green pepper. Acta Horticulturae 877:821-826.

16.Giménez, M., C. Olarte, S. Sanz, C. Lomas, J. F. Echavarri and F. Ayala. 2003. Relation between spoilage and
microbiological quality inminimally processed artichoke packaged with different films. Food Microbiology 20:
231-242.

17. Hesham, A. and A. Eissa. 2008. Effect of chitosan coating on Shelf-Life and quality of Fresh-cut Mushroom. Food
and Nutrition Sciences 58: 95-105

18. Janick, J. 2000. Horticutural reviews. Horticultural Science 26: 161 -238.

19.Jiang, T., L. Feng and X. Zheng. 2012. Effect of Chitosan coating enriched with thyme oil on postharvest quality
and shelf Life of shiitake mushroom (Lentinus edodes). Agricutural Food Chemistry 60: 188-1

20.Jiang, Y. and Y. Li. 2001. Effect of chitosan coating on postharvest life and quality on longan fruit. Food Chemistry
73: 139-143.

21.Jiang, Y. M., L. H. Yao, A. Lichter and J. R. Li. 2003. Postharvest biology and technology of litchi fruit. Food,
Agricultural, and Environmental Sciences 1(2): 76-81.

22.Kondo, S., S. Setha, D. R. Rudell, D. A. Buchanan and J. P. Mattheis. 2005. Aroma volatile biosynthesis in apples
affected by 1-MCP and methyl jasmonate. Postharvest Biology and Technology 36: 61-68.

23.Lee, S. K. and A. A. Kader. 2000. Preharvest and postharvest factors influencing vitamin C content of horticulture
crops. Postharvest Biology and Technology 20:207- 220.

24.Lin, L. and B. Wang. 2004. Effects of a chitosan-based coating with ascorbic acid on post-harvest quality and core
browning of “Yali’ pears (Pyrus). Journal of Food Engineering 64: 355-358.

25.Liu, J, S. Tian, X. Menga and Y. Xua. 2007. Effects of chitosan on control of postharvest diseases and
physiological responses of tomato fruit. Postharvest Biology and Technology 44: 300-306.

26.Mao, L., F. Lu and G. Wang. 2007. Application of 1-methylcyclopropene reduces wound responses and maintains
quality in fresh-cut apple. Asia Pacific Journal of Clinical Nutrition 16; 111-115.

27.Mazumdar, B. C. 2003. Methodes on Physico-Chemical Analysis of Fruit. Daya Publishing House, Delhi.

28.Meng, X., B.Li, J. Liu and S. Tian. 2008. Physiological responses and quality attributes of table grape fruit to
chitosan preharvest spray and postharvest coating during storage. Food Chemistry 106: 501-508.

29.Misyura, M., J. Colasanti and S. Rothstein. 2012. Physiological and genetic analysis of Arabidopsis thaliana
anthocyanin biosynthesis mutants under chronic adverse environmental conditions. Journal of Experimental Botany
64: 229-241.

30.Park, S. 1., M. A. Daeschel and Y. Zhao. 2004. Functional properties of antimicrobial lysozyme-chitosan composite
films. Journal of Food Science 69: 215- 221.

31.Pre-Aymard, C., E. Fallik, A. Wekder and S. Lurie. 2005. Sensory analysis and instrumental measurements of
‘Anna’ apples treated with 1-methylcyclopropene. Postharvest Biology and Technology 36: 135-142.

32.Rahemi, M. 1993. Postharvest Physiology, An Introduction to the Physiology and Handling of Fruit (Trandation).
Shiraz University Press, Shiraz

33.Solomos, T. and G. Laties. 1973. Cellular organization and fruit ripening. Nature 245: 390-391.

34. Thumula, P. 2006. Studies on Storage Behaviour of Tomatoes Coated with Chitosan-Lysozyme Films. PhD. Thesis.
McGill University Montreal.

35.Usda. 2009. Agricultural research services, National nutrient data base for standard reference. Available online at
http://www.nail. U.S. Department of Agriculture.

36.Xu, W. T., K. L. Huang, F. Guo, W. Qu, J. J. Yang, Z. H. Liang and Y. B. Luo. 2007. Postharvest grapefruit seed
extract and chitosan treatments of table grapes to control Botrytis Cinerea. Postharvest Biology and Technology

\kd


http://jcpp.iut.ac.ir/article-1-2466-fa.html
http://dx.doi.org/10.18869/acadpub.jcpp.5.18.153

[ DOI: 10.18869/acadpub.jcpp.5.18.153 ]

Downloaded from jcpp.iut.ac.ir at 18:26 IRST on Monday September 25th 2017

\Y4¥ QLL_JJ/V.A..\;Q.& UL"':‘/V’.""‘.,‘JL‘"/;;‘.;Lf.ﬁg;‘le QYM ‘5,‘,7)5‘,..\:)_,: prgn

46: 86- 94.

37.Yonemoto, Y., H. higuchi and Y. kitano. 2002. Effects of storage tempera-ture and wax coating on ethylene
production, respiration and shelf-life in cherimoya fruit. The Japanese Society for Horticultural Science 71: 643-
650.

\#Y


http://jcpp.iut.ac.ir/article-1-2466-fa.html
http://dx.doi.org/10.18869/acadpub.jcpp.5.18.153

