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Effects of Selenium on Antioxidant Capacity and Antioxidant Substance of Strawberry
ZHANG Shou—hua, XU Zhen, JIANG An, WANG Yong—gang"
(Hebi College of Vocation and Technology, Hebi 458030, Henan, China)
Abstract: In order to explore the selenium treatment effects on strawberry antioxidant activity and related
substances content, the strawberry “Zhang Ji” “Hong Yan” as the test material, were applicated of different
concentrations of sodium selenite. The results showed that: in the appropriate concentration range, the
strawberry in total selenium, antioxidant activity and antioxidant substances content increased with increasing of

concentration of sodium selenite, concentration was 20 mg/L, total selenium .antioxidant activity and antioxidant

substances reached maximum value, this concentration was the best.
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1.3.32 DPPH H HFEEBR A E

BT 2 mL, LA 0.1 mg/mL DPPH ¥ 2 mL,
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1.3.3.3  OH H 3B R
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FEHBU BT 1 mL, A 40 o/L 7 B FH BV TR 6 mLL,
FHMA 3 mL R IR IR S), il 25 CHRAET |, Wi Abjik
H 15 h, fE 500 nm P KAL A,
1.3.3.7  EVETR 5 fi

T RESDBIRE, T 80 % FEEIE U , 28 CHR%
24 h,4 000 r/min &5.L> 10 min, B VSR E ., BUERK
10 mL 5 1 mL 50 ¢/L WASFR AR A, 5 min J5IMA
100 g/L 7S7/KSAAS 1 mL 184S, W 5 min J& , FRIA
1 mol/L & A ALEHN 10 mL, 7843E 47,15 min J57E 510 nm
WAL I OB
1.33.8 44K C Sz

HRFRPR BRI 5.0 o, WHES IS 50 8 THETE i, in
A 2 %W RR T 10 mL, ZE ST ,30 °C, #8755 B
FEEL 30 min, JOA 10 mL 2£77K , 13 000 r/min B B0
10 min, B FVEW 2 mL NZEW/KE R E 10 mL, 7
246 nm AR 7E IR,

1339 A% E FatilE

Ui FFFRERE A PSSR S B 0.1 g, INA
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Fig.1 Effect of different selenium treatments on selenium content

of strawberry
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MK 2~E 4 FTLUE T, RlE vk BE A 3G, &
W 2L X E R BRI Lo RESEn , flve JEE
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Table 1 Effect of different selenium treatments on antioxidant substances content of strawberry

mn A Wb FH/ (mg/1.) B/ (mg/100 ¢)  JRAET FE/(mg/100 g)  BAEHI/ (mg/100 ¢)  #EAEZE C/(mg/100 ¢)  HEAEZ E/(png/g)
A 0 270.5+7.8' 20.032.63° 32.3720.63° 54.14+0.79" 12.37£0.21°
5 275.2+10.9° 20.27+3.58" 32.93+2.55° 55.43+5.99" 12.91x0.54°
10 282.6+13.4' 21.01+0.56"™ 35.22+1.76" 57.46+2.76" 15.22+0.32"
15 292.3+6.8° 21.36=1.43" 37.27+0.48" 58.55+1.73" 17.25+0.71"
20 298.7+4.9° 22.33+0.65" 40.24+6.72* 64.24+4.67° 18.81+0.63
25 296.4+11.3" 21.912.84* 36.83+3.61° 63.39+0.69° 18.22+0.02*
2150 0 262.2+2.4' 21.02+0.78" 35.84+1.36° 72.64+1.02° 8.31+0.07'
265.3+8.6° 21.51%1.29" 36.78+0.71" 74.9122.74" 9.33£0.13¢
10 273.73.1° 22.11£3.52" 38.88+2.43° 77.34£2.92° 11.43£0.05"
15 284.9+11.7° 22.90+2.84% 41.3144.28" 80.31+5.57 13.86+0.16°
20 295.3+12.3 23.88+0.31* 44.59+0.86" 84.43+1.51° 16.840.28
25 291.45.8" 2341147 41.61+3.84" 83.98+0.61° 15.76+0.12"

T AR FVNG T FORTE 0.05 K FERBE (p<0.05),
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SFHERE T 9.5 %Al 12.7 %, 2257 B3 o X AZEA
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BT AT TS R i — KR MG, B
ARG BR F B2 AR I, fRER 1 AT B
TR B B RGN, A R S AR R A Ok
om0 IR G, BT Y JEAETE 2 E A B
1.2 %.4.9 % .6.6 % 11.5 %M1 9.4 %, “LLE" (WAL
ZE RGN 2.3 % 5.2 % 8.9 % 13.6 %F1 11.4 %,
JEA v 3 R 20 me/L B AT R & i dpe i, T WE T
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b PRI AR T 2 B iR A BRAIR, SR LR R T e S A
HROBIRRAL, AT RS RET AR b
WD IR - 6T RIBRE—PA F i 2™,
1M PAL BRI BEIRAR 5SS — N SR , 3 LAl n] L
PE 5 PAL (76 PER PAL 15 PRI 38 , 5 AL 5 R & Al

NN
2.3.3 X m e A2

B

R SRS R 1) P A A A VA A T P B o
Fhes AR R 20 mg/L B, T 0 210 1 A B 1 d
BB RAE, 4394 40.24 mg/100 g F1 44.59 mg/100 g,
Fo X BERERE T 19.6 %11 24.4 % ; liifk 4 25 mg/L i},
SVHCTR O i R R X TR R Ol A A
Yo AR AR R 7 AR PAL AL AR N LSS C
5 —4 , SR G YA A B C R S
SR, PAL VG VRGBS T A v e el
Re R T E AR A Y B, AR T R 2R )
B,
234 XYEAR C R

ek R C R TR SO AU KT
PEBUE AR BT, 2N R A H 2, £ AR P RE
D HA B P, fER C &Rk AR
BANGR 1 FoR, B AR B A SRS iR R C
S IBE W T E Wy 20 mg/L I SAfR KA, Bl
J 64.24 mg/100 g, X REHRE S T 18.7 %; “4LE" N
84.43 mg/100 g, LA HREZ 5 17 16.2 %, X2 R il

WAL 2T BTG 2 1 e AL 1) 5 A g g, of
YR C A REIIN ; AEA XA A WL T A
IR E—E R A, A AR T BE s 4
AF C AR R
235 XEER E SR

4i4:FR E XNAETH, B —KADLEHLE
I Vs P e B AR A 7R 2420, BB 55 i MU 4 A il o AN A
RRITRR B0 % SRR AE RN B R I g P, il
B4 SR B A VR B T, R R S A
R E S F 0 e RN 20 mg/L, “FEHE” 2050
R R E SRR, 205 Lo R
T 52.1 %F1 100 % ; 5% BE Ry 25 mg/LL, 5357 L Xof e 4
BT 47.3 %H189.7 %, 5 20 mg/L A FEZE AN B E i
AH 3 ‘B e 5 A AN V5 T 0T 2 A R E RS R A R
HEVEFH 3T R 2 KA 0 70 3K R R P A AR A
FIA B, SR LA R O A 4 RE
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FURAE IR R U T 484 2 E 1A .

3 4ig

AR 75 T AP 28 ke Y 2 1 B IR (R 5 M)
TEFE T IXURSE 52 /0N 1) ST A6 PR 0 A AR 25, >R FH
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H IR I 235 S AT AT, — 2 Y 1R B G 1 3
T, e X G 4 WA RE T T S AR T AT S AR )
P LI MR R R 20 me/L B, FiAE
X ANJEI Y & 4E s, X DPPH- . -OH -0, 3 Fh [
P AT B R K, B R T 2R A R
CYErE R E & A0 3 T X0 B iR 22 25 mg/L
R, 7285 SR S Y R LA BE T T SRR TR T T S Ak
VI AR A RN, o 2 N Rk R, ]
Wit 20 me/L AR, 4 e g SR S A BT A Ak T
BRI 5T 5t , 44 25 AR S BT, LR BT
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