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Table1l Selenium disolved rate of different tea in tea juice

Y (ng/g) (ug/m1) (%)
Sanpling Se content of tea Se content of tea juice Se disolved rate
1# Q 742 Q 092 12 40
Enshi gpring green tea 1#
1# Q 738 Q 099 13 41
Enshi summer black tea 1#
24 Q 738 Q 208 28 18
Enshi summer black tea 2#
1# Q 641 Q 094 14 66
Enshi summer green teal#
2# Q 641 Q 157 24 49
Enshi summer green tea 2#
21 Q 448 Q 087 19 41
W uxi Fuxi tea 2#
( ) 2# Q 203 Q 044 21 67
W uxi tea(CK) 2#
1# Q 480 Q 094 19 58
N anjing black tea 1#
2# Q 480 Q 141 29 18
N anjing black tea 2#
1# Q 487 Q 080 16 42
N anjing green tea 1#
2# Q 487 Q 136 27. 93
N anjing green tea 2#
Dy : Teaproduced by traditional technology; 2# : Teaproduced by nev technology
2

Table 2 Cheanical fom of selenium in different typesof tea

Sampling Se content of tea(ug/g) Organic fom (%) Se-protein (%)

Q 351 86 67 84 70
W uxi Fuxi tea

Q 582 79 38 79 56
N anjing Fuxi green tea

Q 410 86 04 82 50
N anjing Fuxi black tea

Q 742 80 00 88 70
Enshi Fuxi green tea

Q 738 81 16 82 16
Enshi Fuxi black tea

Q 200 80 05 83 15

W uxi green tea (CK)

223 )
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Study on Extracting Rate of Selenium and Property
of Selenium of Se-enriched Tea
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Abstract The extracting rate of selenium, chemical form and property of selenium of
Se-enriched teaw ere studied w ith tea from low and natural high selenium content il tea
garden produced by traditional and newv tea processing technology. The results show ed
that the extracting rate of selenium from Se-enriched tea had no significant correlation
w ith selenium content of tea, but great effect of processing technology w as found on the
disolved rate in tea juice of selenium from Se-enriched tea T he selenium disolved rate of
Se-enriched teawas 12 40% 19 58% w ith traditional processing technology and 19 41%

29 38% with nev processing technology. The extracting rate was increased by 50%
w ith introduced new processing technology. O rganic form selenium, combined w ith pro-
tein of tea, contained more than 80% of total selenium of different Se-enriched tea Amino
acid, egecially CysandM et of teaproteinw as increased w ith increasing selenium content
of tea Selenium chamical form and property of different Se-enriched teaw ere smilar in
analysis by D S gel electrophoretogran of protein Itw as considered that no great distinc-
tion w as found betw een tea of natural high selenium content il tea garden and tea in low
selenium content il tea garden applied w ith sodium selenite transformed from inorganic
form to organic form by tea

Key words Se-enriched tea, Dislved rate of selenium; O rganic form selenium; Se-
lenium-protein; T eaprocessing technology



