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Abstract: Inorderto improve the selenium enrichment effect of soybean, the influence of soaking condition, ascorbic acid and chitosan on
the sprouting rate and sprout length of the selenium enrichment soy bean were investigated in this study. Results indicated that the ascorbic acid
will improve the germination and growth of soybean seeds, and will disadvantageto the selenium enrichment of soybean, but after adding
chitosan to the soaking solution, the negative influence of the ascorbic acid will extinction. T he best formula of soaking solution contained 60
pgmlL NarSeOs, 0.08% ascorbic acid and 0.1% chitosan. The best soaking time and temperature were 8 h and 30 C, respectively. After
processing, total selenium contentand the isolated protein of the selenium-enriched soybean reached 27.31 pg/gand 31.95 pg/g, respectively.
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Table 1 Effects of soaking temperature on water absorption,
germination rate andsprout length of the selenium-enriched

soybean
BIRBEIC AKEM  HAEM  FKim
20 115.39 75.54 0.87
25 123.83 78.37 0.98
30 129.43 84.29 1.19
35 129.56 82.53 1.15
40 127.93 77.36 1.06
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Table 2 Effect of soaking time on water absorption,

germination rate, andsprout length of the selenium enriched

soybean
Zan| BKE HAE O FK  E@mEE

/h 1% 1% fem 1(1g/g)
5 113.19 72.52 1.01 9.73

6 119.51 77.39 1.15 10.58
7 125.29 88.18 141 11.17
8 129.16 91.41 1.77 11.52
9 130.67 82.07 1.64 11.32
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Table 3 Effect of Na,SeOz concentration on water absorption,

germination rate, sprout length and selenium content of the

selenium enriched soybean

T AABRANKE  BKE HRE  FK KRR
I(g/mL) 1% 1% fem  E/(Lyg)
20 12406 7649 091 6.59
30 12557 7360 1.2 11.56
40 12625 8096  1.37 16.44
50 12690  88.04  1.37 18.86
60 12705 9059  1.26 21.54
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Table 4 Effect of Na,SeOz concentration on water absorption,

germination rate andsprout length of the selenium enriched

soybean

LRERANKE  RKE HAE FR
/(g/mL) 1% 1% Jem
50 126.82 91.08 1.76

100 125.91 83.51 1.42

150 125.32 72.02 1.13

200 125.19 67.82 0.95

250 125.09 58.30 0.81
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Fig.1 Effects of ascorbic acid andchitosan on waterabsorption,
germination rate, and sprout length of the selenium enriched

soybean
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Fig.2 Effect of ascorbic acidand chitosan on selenium content
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of the selenium enriched soybean
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Table 5 Proteincontentandselenium content of the selenium

enriched soybean

By E & AR mEE
P

(g/9) (/g
1 17.62 19.67
2 23.35 25.81
3 26.01 29.90
4 22.46 26.58
5 27.31 31.95
6 19.15 20.11
7 25.81 29.03
8 18.80 21.19
9 24.13 26.28
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