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Table 1 Factors and level of orthogonal test
% HREE A/ C R B/g HNO;-HCIO,
- Digestion Sample i C

Factor
temperature quality Ratio
1 45 0.1 1:4
2 50 0.2 1:2
3 60 0.5 1:1
4 65 1.0 4:1
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Fig. 1 The standard curve of selenium content
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total Se content in soybean
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Table 2 Total selenium in digestion of soybean L,; (4’ )orthogonal test results

S MR A/ C B B B/ g HNO;-HCIO, [ i C R peeke!
Factors Digestion temperature Sample quality Ratio Se content
1 1 1 1 187.9
2 1 2 2 167. 4
3 1 3 3 182. 4
4 1 4 4 179.3
5 2 1 2 189. 3
6 2 2 1 200. 4
7 2 3 4 174.5
8 2 4 3 193.4
9 3 1 3 176. 6
10 3 2 4 175.3
11 3 3 1 214.5
12 3 4 2 193.4
13 4 1 4 173.9
14 4 2 3 187.3
15 4 3 2 199. 2
16 4 4 1 184.5
Ky 179. 250 181. 925 196. 825
K, 189. 400 182. 600 187.325
Ks 189. 950 192. 650 184.925
K, 186. 225 187. 650 175. 750
M 2 Range 10. 700 10. 725 21.075
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Table 3 Recovery test of standard addition
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Selenium content

Addition content

Measured content

Recovery rate

237.8

237.8

237.8

50. 00

80. 00

100. 00

286. 4

321.1
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101.0

97.8
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Study on Extraction Methods for Selenium in Soybean

YANG Yu-ling' ,LIU Yuan-ying’
(1. College of Science, Northeast Agricultural University, Harbin, Heilongjiang 150030;
2. College of Resources and Environment, Northeast Agricultural University, Harbin, Hei-

longjiang 150030)

Abstract: In order to determine selenium content in soybean rapidly, the effect of digestion temperature diges-
tion solution composition,sample quality on extraction of selenium were stuied by atomic fluorescence spectro-
metric method. The results showed that digestion temperature 60 C , digestion solution(HNO,;-HCIO, =1:4),
0.500 0 g sample had a good effect, the recovery range was 97. 8% ~101. 0%.
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