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Effects of Different Fermentation Conditions on Selenium Combination
in Several Pickled Vegetables
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Abstract Several pickled vegetables including Chinese cabbage radish cucumber and lettuce were
chosen for Se enrichment tests. The affecting curves on Se absorbing and converting ability in pickled
radish have been obtained. The Se standard curve comparison between before — and after — diges-
tions the determination of fermentation termination and the effects of different varieties of vegetables
on Se enrichment are discussed. On basis of above discussions some practical technological parameters
of Se — enriched pickled vegetables can be obtained.
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Tab.1 Se enrichment and organic Se translation of
vegetable sample after soaking 10 h
8% pg/mlL pglg nglg nglg
2.5% 2.5% 1% 50 9.8 9.8 0.0
2% 3% 1
0.05% 0.1% 0.05% 0.08%

10 h
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og
1 #
i) /d
2.5d
a.
100 ¢
&
=/
R
i)
<3
b
=3
1
0 pg mL g 10 pg/mL
= 30 vg/ml
= 50 pg/mL
;100 pg/mlL
6
0.5~4d

Fig.2 Effect of a direct — fermentation technology

on Se enrichment and organic Se translation
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Tab.2 The working curve after sample digestion

vg g A
0 0.026
5 0.042
10 0.105
15 0.140
20 0.179
40 0.348

3
Tab.3 The working curve before sample digestion

vg g A
0 0.026
5 0.058
10 0.119
15 0.146
20 0.180
40 0.348
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Fig.4 Effects of different varieties on Se enrichment
and organic Se percentage 2
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