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Aspergillus, Cladosporium, Penicillium, Mucor, Fusarium, Monilia, and
Candida spp., J:; sbell el sl t‘y\ o2 S\ Alternaria
Kluyveromyces marxianus, Yarrowia lipolytica, Pichia spp. Geothricum
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components, monoterpenes, sesquiterpene hydrocarbons, aldehydes,

alcohols, esters and other nonvolatile constitutes include hydrocarbons,

Jz.{; & fatty acids, sterols, carotenoids, waxes, cumarines and flavonoids
spo Aboly eldal baas Lo s 05U ©ld dand dabls osle aus
i ey Bl BT auha adl caaal dehull e QSug
& Cll\ risea (S k)l C\:J\ 3 b Sb sLaaS clogd)

B el B g BLaShdll aslad e 05T Al



¢ ) (r.0 YY) qj\wab@&w\ r‘m‘ﬁib‘)”‘wﬁ

Jo plall olkdll aey <alll gl A Sl g Yo ¥

Candida albicans (104 ctu/mly and Aspergillus parasiticus (102 cfu/ml)
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