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_ and total phenols content. In comparison with the group of uncoated
E-mail: fruits at the beginning and end of the experiment, the results for weight
Mobile: loss showed that coating with black seed oil at all concentrations used

recorded the least weight loss from the first week to the third week, with
percentages reaching (4.85%), (7.98%), and (8.12%). ), (4.87%), W1,
W2, and W3, respectively compared to the control treatment after
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seed oil, the lowest rate. For fungal infection at the third week, values
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week, respectively.

194



