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Determination of selenium in selenium-enriched tea and analysis of related
standards
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ABSTRACT: Objective To determine the total selenium in selenium-enriched tea sample, find out the problems
about the selenium content and its labeling value, analyze the current standards related to selenium-riched tea and
reveal the potential quality safety problems. Methods The tea samples were pretreated with microwave digestion,
and the selenium content in selenium-enriched tea samples were determined by hydride generation atomic
fluorescence spectrometry. The results were compared with common tea and their labeling values, respectively.
Meanwhile, the industry standards and local standards about selenium-riched tea products were analyzed and the
potential quality and safety problems that resulted from the absence of key national standard were pointed out.
Results The actual selenium content in some selenium-enriched tea were too low and could not meet the related
requirement in industry standards. The labeling values of some selenium-rich tea were inaccurate and irregular.
Selenium-enriched tea industry had developed rapidly, but the quality problems had not attracted enough attention.
The key technical specifications and national standards were missing, and the inspection and evaluation of quality

monitoring of selenium-riched tea were still insufficient. Conclusion The standards about selenium-enriched tea are
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not uniform and the national standards are absent. So relevant national standards should be established as soon as

possible, and the regulation should be enhanced to protect people's health.
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Table 1 Time-temperature program for microwave digestion

gy R THERE WE R
W) (min) (C) (min)

1 1600 5 120 3

2 1600 6 150 5

3 1600 6 180 20

222 AFEERELH

K% EIR 1.0 mL ¥R 1000 pg/mL AORR R 2
100 mL 2555, FH 0.5 mol/L iR E 75, 1 s viifi &
6 FHYR; A2 5 B 0.10 mL Al bk it 4% (o TR ZE 100 mL %%
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Table 2 Performance of the microwave digestion-AFS method for Se

T . . N iz HH BR A T PR RSD
2y 2 J G ES
LMETEIE (ug/L) etk 1 )y f LBV (LOD. pg/L) (LOO. /L) (%, n=6)
1~10 Y=392.5671X-63.7038 0.9996 0.05 0.15 6.3
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Table 3 Determination results of Se in samples

FEGh 2 FR KT 5 FrR it (mg/kg) A fk A RN 5 B (g /L) B A 5 (mg/kg) F-H{E (mg/kg)
1 0.20 7.43 0.94
2 0.26 1.40 0.14
[=R0PNus 3 0.30~5.0 8.69 0.94 0.628
4 0.30 9.16 1.01
5 =0.075 1.16 0.11
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8 J 0.712 0.086
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Table 4 Summary about the industry standards and local standards for selenium-riched tea products
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