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Experimental
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Holy basil
(Ocimum sanctum)

' -Tulsli

tropical plantfrom India

Tulsi al so known as t he sac
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i The nutritional value is also
high, as it contains:

vitaminA andC
Essential oils
calcium

zinc

iron

chlorophyl



Ocimum sanctum -

Tulsi

in addition to religious significance
- a vital healingalue- Ayurvedic
medicine

antibiotig anttviral, antibacterial
and anticarcinogeni@roperties

relievingfrom fever, headache,
sore throat, cold, cough, flu and
chestcongestion

beneficialn treating respiratory
ailments like chronic bronchitis,
asthma etetera

beneficiafor diabetics

effectiveinsect repellant and can
aid in treating insedbite

relievestress, strengthen
iImmunity, and facilitate proper
digestion




o Selenium

A an essential element for normal
growth and development of the
body

A Slovak soit poor

A ? different ways of increasing this
antioxidant in the food chain



o Selenium

antioxidants

. one of the most important

- recommended min. a dose

ranging from 5@
day

(27 to 43>Q)

- to supplement t

P00>qg/

. In Slovakia: 3&g per day

he organic

selenium intake with

biofortification



Selenium

. the selenium content in the soll ranges
from 0.04 to 0.8mgkg

- foliar application do NOT contaminate
the soll

. excessiveselenium dosestoxicity !




The aim

o theinvestigation of theselenization effecton
seleniumncrease In plants as well as its subsequent
activity on other antioxidants (chlorophy4, b,
carotenoids) imoly basil- Tulsi (Ocimum sanctym



