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0.05 4.73 Sabinene 2
0.1 4.80 B-Pinene 3
0.02 5.00 B-Myrcene 4
0.07 5.80 Limonene 5
1.57 5.90 Eucalyptol 6
0.08 6.80 cis-Linalool oxide 7
0.07 7.15 trans-Linalool oxide 8
3,7-Dimethyl-1,6-octadien-3-ol
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1.33 35.01 n-Tetracosane 19
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Figure 1: Total phenol and flavonoid contents of Ocimum basilicum essential oil.
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Figure 2: Antioxidant activity of Ocimum basilicum essential oil.
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Figure 3: Antifungal activity of Ocimum basilicum essential oil, based on disk diffusion agar and well
diffusion agar methods.
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Table 2: The results of minimum inhibitory concentration of Ocimum basilicum essential oil on fungi

species causing postharvest rot in apple fruit
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Table 3: The results of minimum fungicidal concentration of Ocimum basilicum essential oil on fungi
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