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Research progress on selenium collection characteristics and
physiological activity of selenium-rich sprouts
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ABSTRACT: Selenium is an essential trace element for the human body, which has many physiological activities
such as antioxidants and anticancer. Selenium deficiency often leads to chronic diseases. Selenium enriched
germination cultivation is an effective way to increase selenium content in sprouts. The sprouts have a strong
ability to enrich and transform inorganic selenium, and are popular among consumers because of their rich
resources and high bioavailability. Many researchers have shown that the growth characteristics, nutrients and
physiological activities of the sprouts enriched with selenium have been significantly improved. This paper
systematically reviewed the research status relating to selenium-collecting methods and conditions, as well as the
selenium-rich sprouts’ physiological activity. On this basis, explored the development prospect of selenium-rich
sprouts, which is expected to provide some theoretical support in guiding the development and utilization of
selenium-rich sprouts.
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Fig.l Main selenium application methods of sprouts
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Table 1 Best selenium collection condition and selenium collection effect of sprouts
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Table 2 Physiological activities and research methods of selenium-rich sprouts
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