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Fresh basil (Ocimum basilicum L.) has become increasingly popular in recent years because of 
its superior flavour. Control of abiotic stresses during cultivation can improve quality and extend 
shelf life of fresh basil. The aim of this work was to study the influence of water stress and 
salinity on the quality after harvest and during storage of three fresh basil genotypes, Green 
Iranian, Purple Iranian and Genovese. To evaluate the influence of water stress, three treatments 
were compared: control that was established according to field capacity, 25% and 50% deficit 
irrigation. To evaluate the effect of salinity, two levels of salinity included 40 and 80 mM NaCl 
were compared with 0 mM NaCl as control. After harvest, plants were packed in plastic trays 
and stored in air at 12 ° C for 7 days. In general, reducing irrigation dose did not affect the visual 
quality of any of the genotypes studied. However, salt stress positively affected the visual quality 
of Green Iranian basil. Moreover, increasing water stress increased phenolic compounds and 
essential oils content of all genotypes although the content of total phenolic acids and 
anthocyanins did not show differences between irrigation treatments. During storage, salinity 
stressed Green Iranian increased the content of individual and total phenolic acids compared to 
control leaves. In conclusion, salinity reduced the visual performance while improved product 
quality whereas water deficit did not affect either the performance or visual quality. The increase 
in the content of phenolic compounds and essential oils was observed under both water stress 
and salinity growing conditions. 
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