
Basil (Tulsi)
Basil cultivation in polyhouse produces premium quality aromatic leaves. Sacred and culinary herb with medicinal value and export
demand.

ABOUT

Premium Basil for Culinary, Medicinal & Essential Oil Markets
Basil (Tulsi) is a sacred and commercially valuable herb with demand in culinary, medicinal, and essential oil markets. Agrifirst polyhouse produces
premium basil with higher essential oil content and year-round availability.

DESCRIPTION

Basil (Tulsi) holds immense commercial potential in India — from sacred Tulsi with religious significance to Italian sweet basil demanded by restaurants, and holy
basil for essential oil extraction. Under Agrifirst's polyhouse conditions, basil produces more aromatic leaves with higher essential oil content, commanding
premium prices across multiple market channels.

Why Grow Basil in Agrifirst Polyhouse?

Multiple revenue streams — Fresh culinary, dried herb, essential oil, and medicinal markets

Higher oil content — Protected conditions increase essential oil yield by 20–30%

Quick harvests — First harvest in 30–40 days, with re-harvests every 15–20 days

Year-round production — Basil is frost-sensitive, but polyhouse ensures winter production

Growing restaurant demand — Italian restaurants and gourmet markets pay premium for fresh basil

How Agrifirst Helps You Succeed

Agrifirst's polyhouse provides the warm, protected conditions basil thrives in — maintaining 20–30°C temperatures and protecting from rain that damages delicate
basil leaves. Our structures enable dense planting for maximum yield per square meter, and automated irrigation keeps plants consistently hydrated without over-
watering. Agrifirst helps basil farmers access premium culinary, health food, and essential oil markets.

Expected earnings: ?5–12 lakhs per acre annually with Agrifirst polyhouse basil cultivation.
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