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Abstract
To investigate the effect of different salt stress levels on physiochemical attributes of four cultivars of Basil, a
factorial experiment based on randomized design was conducted at horticultural department of ferdowsi university of

Mashhad, 2013. The first factor was included 5 levels of salt (0, 50, 75, 100, 150mM), induced by Nacl, and the

second was four cultivars of basil (Keshkeni luvelou, Comin Hoja, Rubi, Genoes) with four replicates. Total phenol,
%electrolyte leakage (%EL), %relative water content (%0RWC), Antioxidant and sugar content were measured. The
results showed that total phenol, antioxidant content and %EL were increased and %RWC was decreased
considerably, with increasing of salt levels. Among different salt levels, no significant difference was observed for
sugar content. Although, no significant difference was observed among different cultivars for most of characteristics,
but the highest phenol and antioxidant content and lowest %EL was obtained in Comin Hoja and the highest %EL
and the lowest phenol content was found in Keshkeni luvelou. In conclusion it seems that abiotic stress tolerance
mechanisms such as increasing of antioxidant activity and total phenol were induced better in Genoes and Comin
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Hoja as compared to the other cultivars, which was caused more tolerance to salt stress. Keshkeni luvelou was
showed lower tolerance than others.
Keywords: Antioxidant, cultivar, electrolyte leakage, phenol, tolerance
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