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Table 1 Analysis on selenium content of tested rice varieties

i & /(mg+kg!) Selenium content

o — UL 5 Z AR 5 = AR A S8 10 AR Y
First accumulated Second accumulated Third accumulated Fourth accumulated
temperature area temperature area temperature area temperature area
1 F1 17.14 1 C1 11.78 1 S1 27.13 1 T1 18.56
2 F2 22.79 2 C2 22. 84 2 S2 31.72 2 T2 38.22
3 F3 23.98 3 C3 23.55 3 S3 34.00 3 T3 48.50
4 F4 25.23 4 C4 25.62 4 S4 34.93 4 T4 50. 04
5 F5 27.07 5 C5 27.61 5 S5 36. 38 5 TS5 57.00
6 F6 28.32 6 C6 28.52 6 S6 36.61
7 F7 29. 87 7 C7 30. 44 7 S7 37.31
8 F8 29.95 8 C8 30. 83 8 S8 41. 47
9 F9 30.41 9 C9 31.03 9 S9 44.59
10 F10 30. 86 10 C10 31.68 10 S10 46. 23
11 F11 31. 24 11 Cl1 32.14 11 S11 49.11
12 F12 33.55 12 C12 32. 30 12 S12 49. 30
13 F13 34.49 13 C13 32.76 13 S13 49. 66
14 F14 35.55 14 Cl4 33.92 14 S14 55.98
15 F15 35.81 15 C15 34.41 15 S15 56. 40
16 F16 36. 40 16 C16 34. 43 16 S16 57.09
17 F17 37.98 17 C17 34.91 17 S17 64.55
18 F18 40. 19 18 C18 35.16
19 F19 41.99 19 C19 35.43
20 F20 42.35 20 C20 35.59
21 F21 42.69 21 C21 35.71
22 F22 48.00 22 C22 35.97
23 C23 37.32
24 C24 38.15
25 C25 38.90
26 C26 39. 33
27 c27 39.58
28 C28 40. 33
29 C29 40. 41
30 C30 40. 63
31 C31 41.68
32 C32 41.78
33 C33 41. 84
34 C34 42,04
35 C35 43.03
36 C36 44.43
37 C37 46. 18
38 C38 48.53
39 C39 48.68
40 C40 49.73
41 C41 50. 99
42 C42 50. 99
43 C43 51.19
44 C44 56.73
45 C45 62.28
46 C46 68. 25
47 C47 73.65
48 C48 83.73
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Screening of Selenium Enriched Rice in Heilongjiang Province

WANG Yong-li,LI Wan, ZHANG Guo-min
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Harbin, Heilongjiang 150086)

Abstract; Because of geographical reasons, evolution and artificial selection, the selenium content in rice varied

with genotypes.great difference. In order to develop the rice resources with selenium, taking rice varieties of Se

enriched in Heilongjiang province, field experiment was conducted. The results showed that with the same accu-

mulated temperature among different varieties of rice selenium content difference was greatly, varietal differ-

ence was maximum in second accumulated temperature ,of which the highest selenium content for 83. 73 mg-

kg! of rice variety was 7 times of the lowest selenium content variety(11. 78 mgekg'). Under the same condi-

tions., the difference of selenium content among different rice varieties were extremely significant, that was nec-

essary to select varieties of selenium.
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