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Sr(uglg) KJ(%) Sr(ugle) Ko(%) Sr(uglg) K(%)
0.15 36.4 0.21 42.9 0.32 38.2
? 0.14 37.4 0.18 40. 8 0.28 37.3
) 0.22 35.0 0.42 50.3 0.45 49.4
0.13 41.5 0.15 49.7 0.27 45.7
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(mg/L)  Sp(ugle) K, (%) Sr(uglg) K(%)
100 0.19 50.1 0.18 49.9
Sr
200 0. 37 50.4 0.34 48.0
400 0.50 43.2 0.49 40.3
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. 100 0.20 41.2 0.17 92.1
Sigma 6 000
200 0.38 42.0 0.34 96. 1
400, 0,68 38./7 0s5i 23.0
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X X3 X3 Sr(uglg) KJ(%)
1 600 1 -1 -1 0 0.214 36.5
o(mg/l) X, 0 350 B B
1 100 2 1 0 1 0.193 38.7
3 -1 0 1 0.204 40. 1
! >0 4 1 1 0 0. 181 40.7
t(d) X 0 27 - : '
-1 4 5 0 -1 -1 0. 551 41.8
| 3 6 0 - I 0561  43.3
n( ) X3 0 2 7 0 1 -1 0.516 46. 8
-1 1 8 0 1 1 0.526 48.1
6 9 1 -1 0 0.670 23.7
10 1 0 -1 0. 650 24.5
St Ko St Ko
11 1 0 1 0. 660 25.8
ag 580.6 49. 4 a; -21.1 -2.3 2 | | 0 0. 640 27 4
a 228.5 - 6.8 a3z - 20.4 - 2.1 13 0 0 0 0. 580 48,3
a - 16. 5 2. 2 a2 O 75 - 0 1 14 O 0 0 O 579 49 7
a3 5.1 0.7 a3 -0.4 -2.5 : :
a - 132.8 - 15.0 s 0 ~5.0 15 0 0 0 0. 581 49.2
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5 10.3 2.1 3.1 0.6
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8
Sr K,
F F
3 1.4x 10° 1.4x 10° * ok 138.5 142. 8 *
3 2.2x 10* 2.3%x 10* w ok 280. 4 289. 1 ® ok
3 0.9 0.97 0.03 0.03
3 2.8 2.9 0.4 0.4
2 0.97 0.97
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c¢(mg/ L) t(d) n( )
Sr 565.0(0. 86) 18.3(- 0.38) 2.1(0. 12) 0.682(ugl/ g)
K, 280.5(- 0.29) 35.5(0.37) 2.08(0.08) 50.8( %)
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Studies on Selenium Incorpation in Several Vegetables
and Optimization on Agriculture

Zhang Min Ding Xiaolin Qin Fang Li Chunli
(Wuxi University of Light Industry, Wuxi, 214036)
Lu Pinghua Zhu Haikun Chen Jiemei
(Liyuan T ownship of Wuxi City)

Abstract T he spraying tests on sweet pepper, eggplant, cucumber, kidney bean, cab—
bage, and green onion with different concentrations of inorganic selenium ( Se) have been
done. The affecting curves on absorbing and translatiing ability in vegetables have been
obtained. In cucumber, the effects of different yielding dates on Se incorporation, Se dis—
tribution in peel and fruit meat, and Se distribution in juice and residue have been dis—
cussed. Finally Response Surface Methodology (RSM) has been used for optimization of a—
griculture.
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