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The Effect of Clove Buds and Rosemary Extracts and Essences on Control of Botrytis
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Table 1: Mycelia growth inhibition percent of clove and rosemary extracts and essences on control of B. cinerea

Concentrations lacdale

(ppm)
Controls 2 Treatment Plants
(distilled Controls 1 B oHls
600 450 300 150 100 50 water) el
Y sals
16/760°  11/161°°  10/788*  4/815® - - 0? 0 extract
66/405"  30/944"  27/585"  7/242° . - 0° 0? Essence  Rosemary
(contact) wnsS s/
100' 100 1000 94/774Y  85/069  38/78° 0? 0° essence
(vapor)
32/064"  16/760°  12/654*  5/562** - - 0 0? extract
100' 100' 1000 68/645" - ; 0 0? Essence Clove
(contact) .
100' 100' 92/90F  92/609%  85/816'  77/04' 0 0° Essence
(vapor)

Al oe 1Y g jo ba sl s pme NS gonuims lis aline jaé By >
Mean values followed by different letters are significantly different between treatments (P< 0.01).
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Fig 1: The way essential oils applied in fumigation method
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Table 2: Orthogonal contrast treatments on mycelial growth control of B. cinerea

Some of square’s mycelia growth Degree of Freedom Contrasts
Slas e Egorme oolyl az s lalie
1/65™ 1 clove & rosemary extract
167/21* 1 clove & rosemary essence (contact)
1/76™ 1 clove & rosemary essence (vapor)
227172™ 1 essence & extract product
116/78™ 1 contact & vapor method

1N e )0 anslie 5,90 (55l (slaog Sl gixe OIS o
“"Means significant differences between different treatment groups at (P< 0.01)
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Fig 2: The effect of 150 ppm of clove extract (A) on decreasing mycelial mass volume of B. cinerea than control (B) in
second day after application
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Fig 3- The effects of different concentrations (ppm) of clove (A) and rosemary essence (B) in contact method on
mycelial growth control of B. cinerea
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Fig 4: The effect of extracts and essences at the under lethal concentrations on compacting, increasing mycelial
branches, shriveling and crisping of mycelium and reducing sporolation at different magnifications
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Fig 5: The effect of under lethal concentrations of extracts and essences on the colonial growth after 20 days
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The Effect of Clove Buds and Rosemary Extracts and Essences on Control of Botrytis
cinerea Growth

Vesaltalab?, Z. and Gholami?’, M.

Abstract

The use of natural compounds due to their antifungal, antibacterial and antioxidant properties is proceeding in
control of post harvest wastes especially postharvest decay. In this study Clove and Rosemary extracts were prepared
using ethanol extraction and the essences were extracted with Clevenger apparatus. The effect of extracts on B. cinerea
as pathogenic fungi was investigated by poisoned food and the effect of essences by fumigation and also poisoned food
(contact) method, using different concentrations from 0 to 600 ppm. The ethanol extract of both plants had no fungi
static effect. Clove essence at concentration of 300 ppm in poisoned food method and at 450 and 600 ppm in fumigation
method stopped the fungus growth showing fungicide properties. 300, 450 and 600 ppm of rosemary essence in
fumigation method, stopped the fungus mycelia growth showing fungi static properties. In the same concentrations,
essence compared to ethanol extract, fumigation method to poisoned food method and clove to rosemary, showed
greater antifungal effects.

Keywords: Rosmarinus officinalis, Eugenia caryophyllata, Poisoned food method, Fumigation method, Antifungal
activity
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