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Study on Sweet Basil (Ocimum basilicum L.) Cultivated in Oita
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b 16.0 12.8 17.7 19.8 14.0 14.6

173 7.0
TeAE<E DD 30.4 30.4 16.3 34.4 34.6 23.3 26.8
fE ®b 55 08 1.2 21 1.2 47 2.4
gL 12.7 12.0 7.0 8.3 1l.1 11.6 9.8
¥ HEb 355 44.0 57.0 37.5 33.3 46.5 46.3
Na ¢ 13 8 70 219 617 23 122
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Fe c 15 13 5 39 23 12 10
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