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Effects of Selenium on Qualities in Kuding Tea

DING Bo'* WANG De-lu' CAI Lei’ LUO Hui’
1. Forestry College Guizhou University Guiyang 550025
2. General Station of Forestry Science and Technology Popularization of Guizhou Province Guiyang 550001
3. Forest Inventory and Planning Institute of Guizhou Province Guiyang 550025 China

Abstract To explore the impacting mechanism of selenium on the quality of* Kuding Tea” the® Kuding Tea” sand culture experi-
ment in pot is carried out with the internationally adopted nutrition formula. The result shows that Na,SeO, is very favorable to the up-
grading and improving of the quality of Kuding Tea” on selenium manganese Vc. After 30 & kuding Tea”’ s treatment by Selenium
the content of every quality in it demonstrates the changing form of increasing first and decreasing later as following the increasing con-
centration of selenium. When the concentration is 3.0 mg- L' the content of soluble protein vitaminC flavonoids saponins poly-
phenols and catechin—all in the leaves of' kuding Tea” —attain the highest so this concentration is good to improve these several
qualities when the concentration of Na,SeO, is 1.0 mg™' - L' the selenium content in* kuding Tea” is the highest attaining 1.
516ug g~ and the content of manganese changes depending on the increase of the selenium content and a positive correlation

simultaneously as the concentration of selenium is 1 mg: L™' the amino acids and water extracts attain the highest content increas-
ing 20. 11% and 17.65% of the compared while the ratio of phenol ammonia is the lowest 9.83  decreasing to 87.35% of the com-
pared the taste and quality are better in' kuding Tea” as a beverage.
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