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Abstract

Sodium selenite and malt selenium were used as foliar selenium fertilizer, and each selenium fer-
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tilizer was prepared with 50 mg/L, 100 mg/L and 150 mg/L solutions. One bud and two leaves
were picked as samples on the 5th, 10 d, 15 d, 20 d and 25 d after foliar fertilizer spraying, respec-
tively. The effects of different kinds and concentrations of selenium fertilizer on the quality of tea
were studied under different collection times. The results showed that leaf surface application of
selenium could significantly increase the total selenium content of tea. After 10 days of leaf sur-
face application of selenium, the total selenium content of treatment 6 reached 20.6 times of that
of control group. In addition, the total selenium content of each treatment reached the level of se-
lenium-rich tea 10~20 d after leaf surface application of selenium, and the tea can be picked at this
stage to make selenium-rich tea. At the same time, the 100 bud weight, amino acid and tea poly-
phenol contents in treatment 3 and treatment 6 were higher than those in control group,
1.05~1.28 times, 1.33~2.2 times and 1.07~1.67 times, respectively. 1.06~1.28 times, 1.17~2.07
times, 1.07~1.78 times, higher quality tea.
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BRI A AL, ISR AR = I 2 51 T L AR 1 55— R A AR B[] -

A — T BA O SRR IO, BRI R TE LA 6 9 N\ AR 2 TR F R LA PR e
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2.2. WA

RIS E 7 FALFE, 5R2 X E(CK). 50 mg/L WEAGERANTEI(ALFE 1), 100 mo/L TV AREREATE R (b
P 2). 150 mg/L MEASFRENIA R (A EE 3)\ 50 mo/L 27 ZE (AL FE 4). 100 mg/L 22 ZF il R (AL 2 5). 150 mg/L
F MR (AT 6). EWTEM HAL/E25 5 d. 10 dv 15d. 20 d. 25 d Kl 2P RES, BFFCR R IR
ot 2 i R 2 RS R . G DA 10 mP AR —IRAREE, AR 3 ER, WERETX.

2.3. MEF*E

B RRNXFETT R — 2 R, BEHLIESE 100 NMFRE, AR E FE(9).

KU A4S GB5009.93 A JE F U AN E . B RE B AR S B AR URE, RN 05 9
% 3 g (Fif % 0.0001 g)o FHiAFEE THIE A, BEEMA 10 mL i8R - s BIRA TR(IAELE 9:1), HE
/b B RSk DR B AR N . INEERE LS, HATA M, REF—8BK. BoK, BHEEHET
HLAHR BTN, HEARYE 75 ZE R AN SRR . MR BRSO, A B AR, Rk
I, HEBERAREIREL 2 mL, FEEBREEET. HEBAHE, %05 mLikE N 6 mol/L 1)
IRV, ARSI E BRGSO IR . B, AR, RS R 10 mL
AR, IO 2.5 mL #REN 100 g/l MERFACEVER, DUKERZZE, WAEITNE . AR
R TE,  FED TR 2 R DA it RS EG

R ARY GBIT 8314-2013 Bfi — i b 2 52 « HAAR N TE 25mL 25 f i A AN 1mL, AT 0.5mL
pHB.0 ZZ i A1 0.5mL 29 — Fil i, INAE IR /KIS RF I 15 73 o S5¥8 H1JE 7K E 25 % 25mL. Jil
B 10 435805, FH smm LLadf, 7E 570nm Ab, DURFZAS FERVEST IR, DU ROG B (A)

FZWy: HRYE GB/T 8313 Jehtrh 2k Z WAl LAs R RS E AN I EN 2, By BEEFIRIME
W KWEZ B R AR 1.0 mL, B TZIBRE N, MM RE R 5.0 mL AR,
FAREE], A SRS IR A fERNHEAT 3~8 A28l E, FHARE N 4.0 mL 7.5%Bk EREN AW, N
KERZBZNEE, HXASRES . KERT =R T E 60 min, DUAIRKRNEA. WER, A 10 mm
FLEa L, 7E 765 nm i I 23 66 B2 7l e 3 6 R AR ORI i RO B2 (A T Ao) . AR
BT R TAEWRTR G FE (A) 50T B [ TARI R % B FRRIREE, 7T DA il ARl 28

2.4, BRI

W74k R ] Microsoft Office Excel 2016 1 SPSS 20.0 #{FE17 /04T, FELE RIS N TIIME + bz
3. B/RE S
3.1. M EMEMR 2 5 F E R

Table 1. Effect of leaf surface application of selenium on 100 bud weight (g) of tea
= 1. M ERERR SR B E (g) R

Jre RIRHBREERE
9 A4 HG) 9 9 H(10d) 9H14H(15d) 94 19H(@0d) 9H 24 H(25d)
CK 18.53 + 2.25¢d 20.46 + 3.18bcd 21.78 + 1.48bc 16.57+0.86de 24.16+1.43
1 23.05 + 3.51ab 16.80 + 1.32d 22.41 + 0.85bc 16.75+1.97cde 25.24+2.32
2 26.13 +2.77a 23.99 + 1.13abc 24.17 + 1.50ab 17.68+1.67bcde 27.003.10
3 25.05 + 1.25a 26.21 + 2.6% 26.45+0.88a 17.41+0.72bcde 24.7142.27
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Bk
4 22.31 + 1.18abc 24.35+ 1.18ab 23.98+0.94b 15.79+0.26e 28.07+£3.77
5 18.25 + 0.86d 19.82 +2.91cd 21.11+0.39c 21.05+2.46abcd 23.95+1.95
6 17.97 £ 0.97d 22.61 + 0.18abc 23.04+0.26bc 21.24+1.25abc 26.43+2.24

e FSIEUE A AR EERIRTE P < 0.05 K1 EZ R (T F).

B2 1 AT, AT AR fS AN RIS TR AREE 2, 3 BRI B 2EE R T R A . R 5 K
Ja, AFE L. 2. 3. AMEFELE TR, A 2 EFERE, AXIRAN 1.4 6% Ml 10 K5,
AEE 2. 3. 4. 6 EHFEM S TX A, B 3 WEFEKG, AXHAN 1.3 f5; il 15 K5, 4&
1, 2. 3. 4. 6 MEFEYE XA, A3 MEFRERR R, AMRAR 1.2 ff; 20 K5, &
1, 2, 3.5, 6 MWEFHEYE XA, B 6 1HFHER R, SEAN 1.4 5 25 K5, 4&
1, 2. 3. 4. 6 MEFELE XA, 482 FAEZFERR, AXTHAR 1.1 £,

3.2. MEREX 2R S & BRI

Table 2. Effects of leaf surface application of selenium on total selenium content (ug/g) in tea

2. HEEMT R RIS 2 (ug/g) HE

Fex H B Rt )5 R ¥
o 9H 4H(Gd) 9 H 9 H(10d) 9 7 14 H(15d) 9 419 H(20d) 9 H 24 H(25d)
CK 0.17+0.03 e 0.13+0.07e 0.20+0.01¢g 0.18+0.03e 0.13£0.02 h
1 1.02+0.05¢ 0.98 £0.02 f 0.37 £0.02 fg 0.43 £0.02 gh 0.13£0.001i
2 2.20+0.03¢e 0.97+0.04 f 0.46 £0.01 fg 0.33+0.02h 0.23+0.01¢g
3 0.36 +£0.01e 1.41 £ 0.07 ef 0.57+0.02 f 0.42 +0.01 gh 0.24 +0.00 fg
4 1.81+0.10e 1.11+0.06 f 0.68+0.04 f 0.61+0.01fg 0.43+0.01f
5 452+0.11d 1.85+0.08 ¢ 154 +0.07¢e 0.86 = 0.05 ef 0.54+0.02¢e
6 5.30+0.20d 2.68£0.09d 3.46 £0.13d 1.90 £0.08 d 1.80£0.07b

R 2 a5, WHEEAG S, ASIE] S ) SRR I BT AL E I 2 i B Ry TR R . MR 5 K S, AbFE
1. 2. 3. 4 FIZRMHA R EAli/K F(0.25~4.00 pg/g); Jifififi 10 K. 15 K. 20 KJ5, ArGAFEREH LR E
WK, Jiifl 25 KJ5, AbFR 4. 5. 6 ISk B4 5 ik F .

3.3. Ml A S E R R

Table 3. Effects of selenium application on amino acids (%) of tea leaves

= 3. M ARl R Zer S EER (%) B RN

KR H A KGRI
i 9H4HG) 9 4 9 H(10d) 9 H 14 H@A5d) 9 A 19 H(20d) 9 H 24 H(254d)
CK 0.16 £0.04d 0.36 £0.10 f 0.15+0.02d 0.33£0.03 0.14+£0.01 cd
1 0.15+0.02d 0.95+0.08a 0.29 £ 0.03 abc 0.32 £0.02 0.06 £0.01d
2 0.19+0.03 cd 0.76 £0.16 b 0.22 + 0.02 abcd 0.29£0.01 0.27 £0.19 bc
3 0.17+0.02d 0.64 +0.12 bc 0.33+0.14a 0.44+0.03 0.49+0.17a
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Bk
4 0.18 +0.06 cd 0.63 +0.06 bc 0.2 +0.07 bed 0.34£0.03 0.3+0.07 abc
5 0.22 £ 0.00 bed 0.5+0.07 cd 0.29 £ 0.01 abc 0.48 £ 0.04 0.27 £ 0.06 bc
6 0.31£0.08 b 0.42 £0.03 de 0.31+0.05 ab 0.46 +0.07 0.36 £0.11 ab

FHEE 3 A1, AFERERET, AP 3. 4. 5. 6 MZAMEERS B E T RA. 5 K5, 4
H 2, 3. 4. 5. 6 AN EILR G EWE TR, Hpar 8 MEERS &R, ax AW 3.4 %
Jifl 10 KJg, FrEHEARM 2R G &Y E T RA, HhaE 1 WERRSERE, 2XTRAn
2.6 fir: JAl 15 KJ5, FrA ARt E I m A B m TR, H b 3 MR RIS Bim, X
HRZHR 2.2 £ Haffi 20 KJ5, 40FE 3. 4. 5. 6 WA RER & EY T4, HA a3 5 1R
SRR, ANBAR 156, K25 K5, 43 2. 3. 4. 5. 6 [IAHERREEYE TAHEA, H
HAb B 3 RIS R, AR 3.5 fiF.

3.4. ME B AR 2 S B HI R0

Table 4. Effects of leaf surface selenium application on tea polyphenols (%)

& 4. ME MRS ZH 2 S B (%) 95200

K7k H I R fE R ¥

R 9 H 4H(d) 9 H 9 H(10d) 9 7 14 H(15d) 9 719 H(20d) 9 H 24 H(25d)
CK 0.29+0.01 0.30+0.02 0.16 +0.00 0.18 +0.00 0.33+0.00

1 0.29 £ 0.00 0.34 +0.02 0.27 +0.09 0.21+0.02 0.32+0.01

2 0.29 £ 0.00 0.33£0.00 0.18 £0.01 0.19 £ 0.00 0.33£0.00

3 0.29 £ 0.00 0.32+0.01 0.19+0.01 0.30 £0.01 0.32+0.01

4 0.29 £0.01 0.32+0.00 0.21+0.03 0.31+0.00 0.33£0.00

5 0.29 +£0.00 0.31+0.02 0.19+0.02 0.30+£0.01 0.31+0.01

6 0.30 +0.00 0.32+0.00 0.18 +0.00 0.32+0.00 0.33+0.00

FHZ% 4 %0, MOEER 10 K. 15 K. 20 R, SRS R 2y mlm T84, o m i
10 KJ5, A 1AM RLZmE EHm, AABAR 1.1 4%, M 15 K5, AF 13N R2mE
e, eI 1.7 %5, WImEEAT 20 KRG, AAFE 6 IS A2 S B, S RRAL) 1.8 5.

4. W EEe

2 R R AR A e R AN A SR E R AR —[7]. TRMEAR[SIRT LRI, i A AL T R AR AE
eI F EAE LT B AR R 30% . HHKAE[O1FF AL iR, SFEVEAS b “ B A NUER R R E
ZEE AR . AT INAE[1014550, Wit S0 FE I8 - T AP R 2 4 s 25 T SR . FEARE AL, it
J& 5~20 KIAIN], KPR (B H F EAAAMERE R, G 25 RZEFAE, 7Rl Jy ki £ i E g K
AN [R) A B Z - (R S BTN o AN SR E S FE A B T R AL R I AR AR (A, Hrh b s 2 7
Jifif f5 5 RaE X RAZAN 1.41 £, WAL 2. 3 B E S ELE T SRR (A R m T R, Rt
T AR RESG IR B 2R, X AT AT — 8. BhAth, AEE 1. 2. 4. 5. 6 [NH FEIYEHERGE 25 Kk
P, XA 1.04. 112, 1.02. 1.16. 1.09 f%. kb3 3 K E FELEMMN G 15 RiAR K,
SEXTHRZE T 1.21 i
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B T NARFE A KA A B EAE R, 1A & S Re /1B . T RS [L1] 0w T %t
Na,SeOs iff Fo 151, Al Ab B B i 25 41 v A A0 75 2 A A ot o o A ey B 58 [ 1.2] B0 - Tt AR Pt IV 76 7 4 22
REdR M 2 Sl i, JLrp i SOR AT o SRR S (131 FUAS [ A AT Z (5, 45 SR R A5 0
MU & 5 A AL & e il & S Sl AR B S IEAR DG . TR, ANIRII [ SR 1 BT A3 ) 2%
AR BB TN R ZE,  FREA M T AR BB m AR A A, RS AT A — 8. Ak, AFER
LA T &AL 2 (AR B35 2 5. a3 1. 20 4. 5. 6 Ml S EHIEMNG 5 KikFIEe, 2t
HRZH[Y 6. 12.94. 10.65. 26.59. 31.18 fir. AbFE 3 WIH ZFEAEMAN G 10 RikF i, 2&xXf 4L 10.85
5. Bl 5 5~20 K, BT A ER A B B A 2R bR (0.25~4 ng/g).

GEETR & B RN (R TE AN A S, FLRR S 2R B D R A SE R I B, 8T 2 B AR A [14]
Zhao S ZE[15]14F 78 R I Al 9 0.3 mg/L. RIKREE N 4.5 mmol/L I Bifd rh A 2 W Z SRR AN e &
TR TS [L6]RF T8 45 A1 53 AR B 3 FIRK 5 SR A o SO it 2 B T o1 I 350 ] B4 n 2 - B R 1 &
TEARWEFH, RN A N AL 3. 4. 5. 6 MU EUIERR & &3y my TO0 IR, 5% BH v Tt G w38 i 25
MEERSE, SIAFIR 8. EiM/s 5~10d M), RERSEEERS, XrTRE iz BNl
it A, A AR, (R T R IR A . ARG S 20~25 d AR, RAER S ERD, XhRE
& H TR E 2 BB R, R 25 s B A BOR FEIN PR, (2 Em & & P, 1ok, AbFE 1. 2.
3. 4. S WA S EW ARG 10 RikF &, 0 nlaxtfn) 2.64, 2.11, 1.78, 0.98. 1.39 ff. Ab#
6 S EEIRAE NN 5 20 RIS f i, /xR 1.39 fi%.

A Z A B AR DI RE I BBy, [F e B A AL R SRR (LTI DA S
A AR AR, X T AT it , RIRTEIE BIRE RN MR 2. K2 WS . HRIB[L8IER
FRIE X SR A T e P S A AR ), RIEA RESR AT R SE, HIRmAM R 2 W, ZAEMRM4E C SR,
FEEE[LV T o, M A B A ARG TR AL FRAE — @ R B B3N TR 2 & 5. AT, Ak
A 28 2 M E il /5 10~20 RIm T0f a2, R UIm T fafl oy g s X 2y & &, S AR —

;. A, KEEE L. 20 3. S RZMEEWEMM G 10 RiARIH e, oal@x g 1.13. 1.10. 1.07.
1.03 f5. AbFE 4, 6 ZXZEAEREN G 25 Kk Bl e, WRMIBAN 1%, AP 10~15 d 4],

KL SR TR, XATREZBUYIZH BOR AL TAAKIERY, 2 sppERE R R, k2
By E 5 O LA g, SRR R R I EL B T B TE AN S 20~25 d MR, R EE RN, X
A REAE T REE A EHT R, R B A B FDINER, A5 A 2 By e R M P L BT

g5 BRIk, WAL S 10~20 d % AR H AR SN S AR T IR AL B PR, Hak B E K-,
FITE R BCR A A I B s . [FFUERY BOAREE 3. AbEE 6 M AP E . SRR, REMS RS
TR, R U
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