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Abstract

Aflatoxins are toxins produced by a number of fungi that grow on food and can cause
aflatoxicosis in humans and domestic animals. A variety of chemicals, including fungicides,
are used to prevent aflatoxin damage. On the other hand, due to the harmful effects of
chemicals on nature and humans, it is necessary to use healthy non-chemical methods.
Therefore, in order to use non-chemical methods to control aflatoxin poisoning caused by
Aspergillus flavus in pistachio fruit, natural essential oils of peppermint was used in this
study. All stages of research were performed in the laboratory of mycology and biological
control of the Department of Plant Protection, Campus of Agriculture and Natural
Resources, University of Tehran in 2008 and 5 concentrations (50, 100, 200 and 500
microliters per liter) of essential oil by two methods of disk and combination of essential oil
Was investigated. The results of the study of antifungal effects of essential oil in, in vitro
showed that the ability of plant essential oils to control plant pathogens depends on
concentration and method of treatment. In the present study, it was found that essential oils
completely prevented the growth of Aspergillus flavus and their controlling effect depends
on their concentration.

Keywords: Aspergillus, Essential oil, in vitro, Mentha piperita, pistachio.
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