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1. Yeast Glucose Chloramphenicol
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Table 1 Growth of Aspergillus niger and Aspergillus flavus at Different Concentrations of Baneh
Aqueous Extract

Growth at Growth at Growth at Growth at Growth at  Growth at 0.

0.05 g/ml 0.1 g/ml 0.2 g/ml 0.3 g/ml 0.4 g/ml 5 g/ml
Aspergillus +++ ++ ++ + + -
niger
Aspergillus +++ ++ + + - -
flavus

+++ Mold growth covered more than 50% of plate area, ++ Mold growth covered between 25% and 50% of the
plate area, + Mold growth covered less than 25% of plate area, - No growth
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Table 2 Effect of Baneh Extract and Powder on Diameter of Growth Zone of Aspergillus niger (mm)
in Lactic Cheese

Treatments Amounts (%) First week Second week Third week

Control 0 6.7 10.4°7 10.7°4
0.5 2.6% 5.4°8 6.5

Baneh extract 1 2.54¢ 3.6% 5.4%
2.5 1.89¢ 2,948 4.0

5 1.5%® 2.3hA 2.1%

0.5 6.2 9.5™AB 10.2°4

Baneh powder 1 5.1°¢ 7.2 8.5
2.5 4358 6.4 6.9

5 4.1¢ 5.3M8 6.1

In each row (Capital letters) and column (Small letters), the numbers with the same letters have no a statistically
significant difference (p> 0.05).
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Table 3 Effect of Baneh Extract and Powder on Diameter of Growth Zone of Aspergillus flavus (mm)
in Lactic Cheese

Treatments Amounts (%) First week Second week Third week
Control 0 6.7 10.4°* 10.7°4
0.5 2.1 3.5 5.3%
Baneh extract 1 2.205¢ 3.1°° 5.4
2.5 1.6°B¢ 2.5M8 3.1
5 1.1% 2018 3.0
0.5 5.3°C 7.4°8 8.6°%
Baneh powder 1 43¢ 5.5% 6.9
2.5 3.2%¢ 4.5 6.7
5 2.1 3.4 5.3

In each row (Capital letters) and column (Small letters), the numbers with the same letters have no a statistically
significant difference (p> 0.05).
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Table 4 Effect of Baneh Extract and Powder on Yeast and Molds Count (log cfu/g) in Lactic Cheese

Treatments Amounts (%) First day Tenth day Twentieth day Thirtieth
day

Control 0 1.2°P 6.7 8.8%8 9.7°A
0.5 1.1°P 4.34°C 6.1°P 7.4°%A
Baneh extract 1 1.2%° 3.6 5.0¢AB 5.9
2.5 1.1%° 3.5 4398 5.4%
5 0.0 0.0 1.3%48 1.7
0.5 1.1°P 2.8% 5.3°AB 5.59%
Baneh powder 1 1.0°° 2.4% 4.2% 4.67"
2.5 1.0%¢ 2.348 3.7°A 3.4%
5 0.0°¢ 1.2°® 2.5% 2.8

In each row (Capital letters) and column (Small letters), the numbers with the same letters have no a statistically
significant difference (p> 0.05).
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Table 5 Effect of Baneh Extract and Powder on Sensory Properties of Lactic Cheese

Treatments Amounts (%) Color Odour Taste Overau.

acceptability

Control 0 5.0° 4.4° 4.5° 4.6°

0.5 5.0° 5.0° 5.0° 5.0°

Baneh extract 1 4.8% 4.5° 4.7% 4.1°

2.5 4.3° 4.5° 4.1° 3.5¢

5 4.0° 3.1¢ 3.5¢ 3.0¢4

0.5 4.5° 5.0° 4.9 4.8%

Baneh powder 1 3.1° 4.8® 4.6 4.1°

2.5 2.0° 4.0° 4.5° 3.5¢

5 1.5 4.0° 4.0° 3.0¢4

In each column, the numbers with the same letters have no a statistically significant difference (p> 0.05).
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This research was carried out to study the antifungal effect of aqueous extract and powder of Pistacia
atlantica at 0, 0.5, 1, 2.5 and 5% on the growth of Aspergillus flavus and Aspergillus niger. Minimum
Inhibitory Concentration (MIC) and Minimum Fungicidal Concentration (MFC) of the baneh extract
and powder was certified against Aspergillus niger and Aspergillus flavus in concentrations of 0.5,
0.4, 0.3, 0.2, 0.1 and 0.05 g /ml were determined by Serial Dilution technique. After preparing lactic
cheese samples, a 10 mm piece was placed inside the plate and 3 pl Aspergillus flavus and Aspergillus
niger was added to its center. Plates were incubated at 26 ° C for 3 weeks and the zone diameter of
mold growth was measured. The results showed that by increasing the storage period, the growth zone
diameter of Aspergillus flavus and Aspergillus niger in all of treatments increased. The treatments had
a greater effect on the control of Aspergillus flavus mold growth than that of Aspergillus niger in
lactic cheese. In mold and yeast counting, the highest count was observed for control treatment and
the lowest increase was related to treatment containing 5% extract of Pistacia atlantica. The
experimental treatments also significantly affected the sensory properties of the cheese samples. The
highest taste scores were for samples containing 0.5 and 1% Pistacia atlantica extract. The samples
containing more levels of extract (2.5 and 5 %) were less scored in terms of flavor and taste than those
containing powder of Pistacia atlantica. From the findings of this study, it can be concluded that
extracts and powder of Pistacia atlantica have an appropriate antifungal activity against Aspergillus
niger and Aspergillus flavus, Therefore, they can be used in medical pharmacology, food industries
and health affairs as drugs and anti-fungal elements.

Key words: Pistacia atlantica, Aspergillus niger, Aspergillus flavus, Lactic cheese.
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