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Change Research of Selenium in the Processing from Grain to Steamed
Bread
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Abstract:In order to study selenium change and speciation in wheat processing, Tainongl8, which was sprayed selenium
fertilizer, was used as material to determinate the selenium levels of wheat grain, flour, bran and steamed bread, respectively.
The results showed that Se existed mainly in organic form, accounting for 88.4%, 83.1%, 87.4% and 79.2% in gain, flour,
wheat bran and steamed bread, respectively. The selenium of glutenin accounted for 16.32% in grain, which was the highest. The
selenium of glutenin accounted for 9.68% of most total selenium in flour. The content of selenium of glutenin was highest,
accounting for 8.94% in wheat bran. Among the proteins, glutenin owned the highest content of selenium, accounting for 8.39%.
Total selenium and organic selenium had a certain degree of loss at the process of steamed bread. This study is of great

significance to the human body for using steamed bread scientifically filling selenium.

Key words : wheat; steamed bread; selenium content; selenium speciation; processing
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Fig.1 The distribution of selenium in wheat

flour and bran.
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Fig.2 Content of selenium in wheat grain, flour,

wheat bran and steamed bread.
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Table 1 Distribution of selenium in wheat grain protein components in different forms.

B EAAD TR (mg/kg)  HALGEMGAPUNILE]  EASSE S0 SRR SN L

HEH 3.65+0.10 a 7.05% 6.23%
BREH 2.88+0.13 b 2.80% 2.48%
B A 2.2320.11 ¢ 9.00% 7.95%
EAHEN 3.75+0.13 a 16.32% 14.43%

L : R — S8 A R B3R R TE P<0.05 K- B2 5 B3,

R2 WMAENEHREAESTHSH

Table 2 Distribution of selenium in wheat bran protein components in different forms.

B HEAHAD TG (mg/kg)  EAZSSM A APUNILE]  EEASSE A B P

HEH 4.84+0.14 a 8.84% 7.73%
REH 3.37£0.13 ¢ 5.27% 4.61%
i AR 3.83+0.16 b 8.07% 7.06%
EHEH 4.9120.11 a 8.94% 7.81%

T 7] — SV A R R FRORTE P<0.05 KF B2 i3,

x3 WMERMEAESTHLH

Table 3  Distribution of selenium in flour protein components in different forms.

B FEAHDF T (mg/kg)  EALESN G AIUNELE]  FASSE S0 Lok oSG H

HEN 3.18+0.12 a 5.85% 4.86%
BREN 2.02+0.14 b 3.29% 2.73%
MR 1.32+0.12 ¢ 4.68% 3.89%
EAEN 3.21%0.15 a 9.68% 8.05%

T Rl — VAR AS [ 1R R 7E P<0.05 K 225 B,

®4 WMEBXEAASHTHSH

Table 4 Distribution of selenium in steamed bread protein components in different forms.

i HEHAD PG (mg/kg)  FEAZGESM A APUNILE]  EASSE A8k b

HEA 1.12+0.15 a 5.14% 4.07%
BREM 0.60+0.16 ¢ 1.15% 0.91%
MEREH 0.82+0.15 be 6.29% 4.98%
EAHEA 1.03x0.14 ab 8.39% 6.65%

T [Fl—FU R AR R TR 7E P<0.05 K B2 R 3%,

83k 4 FhER (1 T 45 G A B 1 R/ NI
JEERASEAEASEEEASKEN, HE 3 1Tie
MG AP 5.14% , BREH 1.15%, B H H
6.29% , % 8.39%, #5457 i 18 3k rh 4 fif MR EE A E IR, AR /N R R 5
BIEA N EEH 4.07%, BRE A 0.91%, BEw B3k Tad B R R 254 A0 0 ARt A AT T
HH 4.98% , % B HEH 6.65%., WFoE ., S5 R, A HLES & MG & /N FP AL | Thl
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