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Effects of Selenium Enriched Treatment at Different Instar
on Selenium Contents and Cocoon Quality in Tussah Pup

JIN Xiangdong, HAO Dadong, WAN Jun,ZHANG Yang, LI Zhuo, Lyu Jiye*
(Jilin Sericultural Research Institute, 132012, Jilin, Jilin ,China)

Abstract:In order to inquire into the application effect and application age of selenium rich reagent in
Tussah larva stage, selenium enriched test of tussah pupae was conducted from 2014 to 2016. The re-
sults showed that the content of selenium in pupae of second instar and fourth instar adults was up to
0.1627 mg/kg by using solid selenium enriched reagent. The content of selenium in pupae of first in-
star adults was up to 0. 1372 mg/kg by using nutrient solution selenium enriched reagent. In autumn
tussah stage, the content of selenium in pupae could reach 0. 7000 mg/kg when the solid selenium en-
riched reagent was applied in the second instar. The content of selenium in pupae of first instar and
fifth instar adults was up to 0. 7102 mg/kg by using nutrient solution selenium enriched reagent. The
content of selenium in tussah pupae is just within the range of national standard selenium enriched rice
(GB/T 22499—2008) and the local standards of meat and poultry in several provinces.
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Process Optimization of Mulberry Leaf Tea by Fungal
Fermentation with Loose Tea

LI Feiming, SHAO Yuanyuan, XIAO Jianzhong, ZOU Xiangyue, YAN Xinpei”
(The Sericultural Research Institute of Hunan Province, 410127 ,Changsha,China)

Abstract: Mixed with raw mulberry tea and raw dark tea as material, artificial inoculation Eurotium
cristatum was fermented to produce compress loose tea and optimized grow process of loose tea. The
results of monofactorial experiments and 1.9(34) orthogonal test indicated that fermentation condition
was optimized that moisture content was 28% , steam time was 8 min ,fermentation time was 1. 5h,
inoculums was 0. 1%. After the optimization, Jinhua was lush and plump, soup was yellow and
bright, and taste good. The tea-determination of water extract was 27. 89 %.
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