JIPE 5 2 BER A 25 B A

X E, AmEF, =RE, FHBX

(RAE =B Akl S5k 5, Holr Rk 741001)

WE: AR S A SRABAR, A AR o BT JR T AR B K ) & 40 R AR AR AT BB B 1) IR R | R
MR B A RIS B R A AR A T S8 B, IR R R (UV) X AT 4 Ao da A
(SEM)# 47 R AE, 2R AW . B IR B Ao B AHER BRI A 5:1, 02 S 4R35 3 A 0.2%0,
60 CH L 4 h Ja TTHFL4 &3 4 e 3R A KBk, F ¥ 412 A 95~100 nm,

XER . MM E S IR R Sk, BB

FESESQ613.52 XEIREHL:A XEHS:1673—1689(2014)09—0997—06

Preparation and Characterization of Nano—Selenium with
Locust Bean Polysaccharides as Soft Template

GAO Yixia, ZHOU Xiangjun, YUAN Yijun, XIAN Pengjie
(College of Life Science and Chemistry , Tianshui Normal University , Tianshui 741001, China)

Abstract: Nano-selenium was prepared with locust bean polysaccharides as soft template by the
reduction of ascorbic acid (Ve) to selenious acid and characterized by UV and SEM. The effects of
reaction time,temperature,locust bean polysaccharide and Ve concentration on particle size and
morphology of the resulting product were investigated. The results showed that uniformly red
globular nano —selenium was obtained with average diameter about 95 ~100 nm when the mass
fraction of locust bean polysaccharide was 0.2%¢ and the molar ratio of ascorbic acid to selenite 5:1

at 60 °C for 4 h.
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