o 0)5IS uaSygluuy v o ced
Ul vulac gilio g pg lc r S8

IFar gLl a v
21" National Congress of Food Science and Technology
29 - 31 Oct 2013

qj;/'gﬁfsg; s :g"‘,{ Tl ;Lj ::/';shf” ui(l/:f-n r/:; u’/é:j'
- i . s . " ¢! » "

. . o £ 'o.t’ " . . .| ,l;i&;.j;['- L’
“” :MLf/.’JmawWL:uIdlwf‘_;‘:’ -Male specific coliphages 5 JUisy o)y 277 1Lt

/ S i y e L > . - 8/ — y - .t . ./?/
e ..':J/i ,;db’;a/cdﬂf#(_{ é.ﬂfjscfj{rb/ﬁ;f" - |l 3095 d')m;){ i w/d'udl/f a& IANAX b TY-3 o Al ,;Jéi{ld ’,wé’.}/ﬁr;" OLUU J I

AW AP

e

: i i £
(_{//C:'s//, d;,;"l(pff/:/

£

Vo e el > o] ¥ iz Ll B --::n:"-" ,W;{rf:f—l")
. w 5 s

S 2@ d D @) @ YD &

i
L G

ey ll'ﬂ!!
A8 =

o
S s

D




Lo 0345 (L0 g Ly @
Ol uulai gilin g pg e Q7C

b ol8ls — 1M9P LT Y

Cv"“Naﬁonal Congress of Food Science and Technology

0,5 Simyd (8l 009, Sl sl (sl eansles ylsze 4y Male specific coliphages ga> b ;)
g

VoL LY . Yo . Y, » ol
603 O 5ae (e1me Cusre ¢ (A (orae> 8l dasre ¢ e yglidgrue ¢ g plygblid
Agedin (w903 olSils ((g5,9liS oaslaslae olaeslge (658 gmg Soead )l cwlids IS (ggmmiils -

Dina_shahrampour@yahoo.com*

T oduS>

v

ol JUsl Jelse 51 (S plge @ 5 Dlm g b ogeg atl (358 (sl 039, Sla ugngjl (LA odne —odg) el Slealo ju3 T ans o
Slr @lieolse)d (cwgng o)) 1=V e r e gl (Sl (2l Sogiesed ledg) sle g ngil Sl Sl 4 az g b ailend bl b Coghe
a3l IS FRNA(male specific) ogas 4 o 5lg 25Ul 05950l 5, cplil olidalge s bl Sluliss (5,la0 Crizmed g ol (3 (5 ,lows ol
male  slajléis 2SL nlipao oy anlllas (ol 51 Ban 20,5 (oo oolinal (olidslse 5 Ol (osbie (T sl omgns ALE Oy @
S3L3L 5l pgbie rouaBl (o igh (o0 Brae pls O 0o A gens 85 gz 05 Sreyd sl 039, Glb gy el Olyie 4 SpeCfic
1,8 eolitl 5,50 DAL(Double agar layen sl o)leis (yge3] ¢ JoSodE hil (bl o i g,y dawgs (6 5mm slo digas gl ] alagy 25T
o aiged ol Wlite (Foall il a5 8,5 13 hjled 5,50 (e slo digei,d ojls LS Male SPecCific 5 glite slaws gl olul 5 .28 5
ilin 2l j5am & Cond 5)lik gad(AY ) V- 5l aiged ¥y )l ol ond (5] oz (S aigad(LV )Y ¢ 5l aisad V e (oo cal00s
0y Gy oo Sogdl lp cwgpg arls olge 4 FRNA(mMale SPecific) il IS5l oy oo culple wiog cuie Male specific

D05 oolaiwl (g 0e o

DAL J)é u.'})[.a..ﬁ d}ojff (Six=g 0,7« lajﬁ‘;[rMale SPECiﬁC; ‘;/o.)j) Lflﬁ"“}):.’} (soulS’ Olf)“}

Jolse 51 (e Olgrs @ o Slomy g s ogiag 4Bl (578 (sl 039, Sl gl (AU (o lg 2wlS) sane —039; (el Slealons 5ol ans 0
oolatuly 035l slal b as 0 o)Ll Guyb 5l lalS ab, (bys (Sogll cpl ol egdon (Sogll 5l a6 056 Slowjmy b ogo (5,5 Ll
o Jie Slouiiwy b ogee zakaw 4 0|8l cobie dlge a4 005l Cws lawgi (5,518 b clloy (byo by 05 e 4 g &Y gl
s Jeles LTyl golans s Lol 0o )8 o gyl oyou)l ggdae oyl a5 oot aislids oludl 009,50 (sl 035, (wgpg €551 5 ius - (YFVDoo 5

Jiite Glao — o980 sl (libolgay T g ailys (oo B g A Cuslim e b Gug gl c o Gugpaggiol e o g 099,50 o g 9995



s 0J5iS (JL0S) g Ly
Ol uulai gilin g pg e Q7C

b ol8ls — 1M9P LT Y

21% National Congress of Food Science and Technology

ogdle ancinl (U (g low Sl sln (28805055 (cmgng 0,8V 1=V e Ll (S W)l (Sl () Sshesd (sl 00y, Slemg gl ol 535
LUV axily gic (10,8 Sasimly YUPHL S Jio (Jaioms (glows il & (VL Cungling st (idigyadllie 51 56 slomg gl (5 kb
Lewgpmg omb cdale Jdo 4 (A)asS Laas 13 oolojo 1) ol gy Cogae aaafl 59,7 b a5 aas o) oGl cpl Ll 4 aSaias oo
ssbie 4 (@lidolgeys lilygam (asiss glinl cum Vb conles b leds; ©n5 S0 W ol Sosieiss pom omb 5 lieolsey
oolituls JoSIS LT (b b s 5 ¢S il Tl gl 28 1 gl wiile alides (sloeg) iy (o085 & (5500 (Stdls Dbl (5 Sty
ol s b s ooyl adllas (il aSecesl ond @) Gilise liolss 1o Ly ololid 5 Lalis « zliial (gl cmebliie 1,5 5
Ry al (0dytST ok S8 )0 (sl edg)y 6 b gy Sl solitul ¢ wily o (2li0lge glgil sl 08 s I3 (B9, &S S
Cuzrgy 10 axien (52 Glojy Ol e by, 45 sl pdy Il (J5SUge Sladbn b 5 (S U gSg Sn SaS 4 l3E (sla igedyo i
el st 4 cuslgdls o5 ajls IS Male Specific FRNA ol a LT3l ps,8 oy 4 il SU3l ol 035, sl pigysi omy
Lays Loy 5 M5 a5 el ol lasls ul (S5a5I(Fd).00 5 o oolanul il oo Slpriny oldeolse o Oy egdan Sogll wgyps
Obime 5L (ssl> S o bammeys Glul 4 Ll B 5 aials calis sl 0og) slo wgng 4 b (S g lslo,laijlaish oo iy
Othga> (o i aallas cpl 5l Baa (V) waas (oo JoSis | gl 009, 1ol Jgems S5 5 gl (o0 00ld SeaS oRtsloj]ys canlie
Slae o oaeg LSy 3,53 Gl eolitul Glnls BBl oo SRz 0 Gy Gl 005, o esns GeBlr Ol 4 Lol S
G 30 ()0 (owsns (SO oy ) alil SLEL (o Braeyg)ladil ln b (Siimple (oo (5pinzg 05 (S 905 sl poms po )l

ks Coenl

F Gh9y90lse

Elyl ln JsdE sl (bl com s (b9, Gl cnlps &5 ol oad Sty Al o (B, (2laeolse mhail Lewgng gliAl Cua
$s SV s 28l3k s @ (39, cnlil Giegle s eI e aails (093 63055 Ol ol by eag cslie (laolge
o eslaiul

: (Polyethylene glycol) PEG L ey b9, -

G diged o5+ Iyl 2038 (5685 F0 € slos,s Jmiu,o Gialejl oles b sl slo aejzas 55k gebansl oid (551 gos (8 jms digasY -
100MMTTiS-) 5oy cend 3L Jsbne  yid (oo o 0 235 )18 Soogial aneS 21 (rhazy o ke sleton byle)
Ol Cute JyuS gz 08,5 J1E Sioginl olfiws 3 4iBo) s Goe 4 awSy adlsol (Hel 50mMglycin, 1%beefextract, pH=9.5
£V 69,0 IS kil o904 Male specific slajly xSb oanls Glsie )+ Tlale b MS2 5l 5Sb (pgenibimgus 2y S - -
ab o3l giiad gdy el AL ¢ (e gl b SASslate a4 LY 3gm 550 a8 Ve ol il e g o il (e Wgel
S g oudlaz Ll dueS (6 2kd (o Lawsg gy Cund Jolome any Al ye,0.000,8 Jloel ol (59,0 500 slo dige wlie gan 155
31 ezt YO b g oeais VIV +4/Y sgu 50 oailaz Cibljygm PH upes 28,5 )13 (FO C (slos,0g aigdo¥s gly Vo v v+ *8 )50h il
o B gy i (6,005 FOC slos,s celu¥ (sl Jslowe cnl ys,5 Lskie (50% PEG8000 +1.5M Nacl) Jsd5 ksl b oo

5,8 o oland 3l s Sl Be v s Lol gy by oy g oo Lalis (F° C glos g aidole (gl Ve v+ *8 )5oi il alsy

O JS8).5) 28l JUas poat 565 & DAL 305D 352 55T ()lad St Salady bsloo S35 Jlael g

TGBE 3L L (g5 aiged )5+ 59 o

L



Lo 04515 (JL0S g (L @
O ulag gilio g pg Le 7C

Gl oSty - 1P9p LT Y

21" National Congress of Food Science and Technology

FOC ,aidof e,V e v v v 58 5ok il

l

0 C,celol PEGL oo g VIV++ /Y bl pgupH golass

!

£ CLandols, Ve e 8 5o ile

l

Slnd Bl s oy 05 U

l

el (98 4 bgle Jlal

VeV ey OSang 2 o SIPEG b s by, O lrgle-) JSo

: (Double agar layer) DAL ks, ) (g jms slo digeiys Male SPECific slajlés aSly olues s -

Bee o a8 Sainyile on )3Tl dole gul s ¢ 5SS ol (Ll s by, bag i sl Aiged prlansl s g @l sl
ST ds Sl 0y opdle (UL aigai 5l mdy Sle B0 (g, ol 5o 28,5 8 eoliil 590 DAL (y5051 Cqzr oad o Sl 3l 12y Se
Male (slajles: St (biee Glsie 4) o, 56 50 E.COlE FaMp (25T 12y Sl = 5 (V1) o 4y (ol oy Commslogiy o) Siisen
S e glls culy (69,0 bgle cpl (il g old oged (ST yg 5l m b adlal BT+ /Y) TSBewiS e & Ml (specific
I e 23,5 13TV C slos b LgilsSiul,s Celbd PV F Goe 4 (V1) Coend s ko ool rnmlogi i) S (5T (55> TSA
Wo3ligs 55Ty Jlad ronsd g 55 (o0 AT JSE)005 oamlice SO ol &y Bl Llis 90 & St e (53, 2 S Sl e e
S5 I3 e SOl slaas eSils 5 plonl diges; (sl 1,390 b DAL (905008l )3 ile 350 1, LS (5w Aigdy

$logs S olass cpnsd g DALL &Yy cutS Y S8



>

s 0415 (L0SJ g CLuuy
Ol vl galin g pgLe Q70

b ol8ls — 1M9P LT Y

'-':: ‘National Congress of Food Science and Technology

:&:93@[23

o b digai opl Sglate Sodll Kby a5 @85 18 5 leds 5,50 (e slo digeiy a3l IS male specific ;I Jlawe olows gl ulul 5
234> 4 S )3l Wgai(/Y ) V) Wisai¥y jpli g )l5e bl oad (x5l mez (Srme Wigail(AY ) Vel aigad VLS ol calys il
2eV-Ye pfuiml DAL yae3] eS8 a0 (5yharg 05 (S G950 00 Lb)lod lojBe sSU g0, 0i0e cuie Male specific slaslas, xS
5 ol by s (e sleasS b gsdoe a oogll Ol Bkl as ey Ll 0y by Sl sl 4 ajlin 25k g o gy JUid
@ re Gl sl 4 Coaglin 5 Jlsle Ll 5l lasls IS FRNA(Male Specific) .o .8 & g0 wilgs o ¢ ol 3l oogll oo 3,51 il (69013
Son Wl sy 5 Wigd (cadptSS L) (o8 (5 ln Sl B eizmen Wigd (o ools i ol a5 Wl caled ol 03g; slews s
S5 i 25l utS e Sl - 0)ls VS sl oos; sl g s9am 5 Sl osbae (SoslT I S5 03l lmges 5 o oge

S oS A

S5 olg e aBinlesT sla lae,s 5ls aisS pl LIS 2>, 5 sl 005, sl wsyg 4 Male specific sl IS slo cals 4 axgl
Sgad oolaiwl (5 o2

:égh.a

1. Bern, C., and Glass, R. I. 1994.Impact of diarrheal diseases worldwide. In: Viral Infections of the Gastrointestinal
Tract,2™ edn.(Kapikian,A.Z.,Ed.),pp.1-26.Marcel Dekker,New York.

2. Bidawid, S., Farber, J.M., Sattar, S.A. 2000. Contamination of foods by food handlers:experiments on hepatitis A
virus transferred to food and its interruption. Applied and Environmental Microbiology. 66,2759-2763.

3. Cook, N., and Rze_zutka, A. 2006. Hepatitis viruses. In: Motarjemi, Y., and Adams, M.(eds) Emerging foodborne
pathogens, pp. 282—-308. Woodhead Publishing Limited, Cambridge.

4. Grabow, W.2000. Bacteriophages:Update on application as models for viruses in water. Water Science. 27,251-
268.

5. Jones, H and Johns, W.2009.Improved detection of F-specific RNA coliphages in fecal material by extraction and
Polyethylene glycol precipitation. Journal of Applied and Environmental Microbiology,75:6142-6146.

6. Scherer, K ., Johne, R., Schrader, C., Ellerbroek, L., Schulenburg, J:., Klein , G.2010. Comparison of two
extraction methods for viruses in food and application in a norovirus gastroenteritis outbreak. Journal of
Virological Methods ,169 :22-27.

7. Seymour, I.J., and Appleton, H. 2001. Foodborne viruses and fresh produce: A review. Applied and Environmental
Microbiology. 91, 759-773.



10.

" Lo 0)8iS (oS g Cluy @
Uil vulac piuo g pglc 2 C

Gl oSty - 1P9p LT Y

21" National Congress of Food Science and Technology

Stals, A., Baert, L., Van Coillie , E., Uyttendaele, M.2011. Extraction of food-borne viruses from food samples: A
review. Journal of Food Microbiology ,53:1-9.

Summa, M., Bonsdorff, C.H.V., Maunula, L.2012. Evaluation of four virus recovery methods for detecting
noroviruses on fresh lettuce, sliced ham, and frozen raspberries. Journal of Virological Methods.
U.S.Environmental Protection Agency.2001.method 1602:Male specific (F")and somatic coliphage in water by
single agar layer(SAL)procedure.



	شهرام پور- شیراز
	بررسی حضور Male

