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ABSTRACT

In recent years, the importance of nanomaterials in food science, medicine, etc. has been increasing
quickly. Herein, organic and inorganic red selenium nanoparticles synthesised by the reduction of so-
dium selenite with chemical and biological reducing agents. Grey hexagonal form in aqueous and powder
was assembled at a high temperature of 85 °C for 10 min. Also, selenium enriched yogurt powder was
made that contained about 2,000 mg kg71 selenium, 93.8% of which is in nano form with a size of 50-500
nm. The synthesised nanoparticles were characterised by Dynamic Light Scattering Particle Size Analyzer
(DLS), X-ray Diffraction Analysis (XRD), Scanning Electron Microscope (SEM) and Transmission
Electron Microscope (TEM). The prepared SeNPs could be promising additive for a wide range of ap-
plications.
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1. INTRODUCTION

Selenium is an efficient element in various biochemical pathways and physiological functions. In
nature, a wide range of selenium compounds can be found ranging from simple inorganic forms
(selenite, selenate, selenide and elemental selenium) to complex biogenic compounds including
selenoenzymes and selenoproteins. Generally, selenium is obtained from food, but in some
geographic areas that are poor in selenium content or in cases of some diseases, the daily intake
of selenium has to be increased. Actually, selenium deficiency affects anywhere from 500 million
to 1 billion people worldwide according to a review (Prabhu and Lei, 2016), well documented
especially in China and New Zealand. Selenium content in most parts of Europe is considerably
poorer than in the United States. The average intake of selenium in Eastern Europe is lower than
in Western Europe (Prabhu and Lei, 2016). Therefore, a regulation (EC) No 1925/2006 of the
European Parliament and of the Council (EC, 2006a) included that selenium (sodium selenate,
sodium hydrogen selenite and sodium selenite) may be added to foods. Basically, health benefits
of selenium including maintenance of normal hair, maintenance of normal nails, protection
against heavy metals, maintenance of normal joints, maintenance of normal thyroid function,
protection of DNA, proteins and lipids from oxidative damage and maintenance of the normal
function of the immune system are authorised by the European Food Safety Authority
(Regulation (EC) No 1924/2006) (EC, 2006b) and EFSA Panel on Dietetic Products, Nutrition
and Allergies (NDA), 2010. The recommended daily dose (RDA) for adults is from 55 to 70 ng/
person per day, and the maximum level of selenium is 300 pg/person per day according to the
regulation (EFSA Panel on Dietetic Products, Nutrition and Allergies, 2014). Actually, selenium
bioavailability varies depending on several factors, such as chemical forms, dose, solubility, other
dietary components and physiological status. Selenate and selenite have an oxidant mode of
action in living organisms and are very toxic. Selenium exposure can result in either acute or
chronic health problems.

Intake of 250 mg selenium (potassium selenate, sodium selenate and sodium selenite) as a
single dose or in multiple doses of 25-30 mg can result in acute toxic effects in humans (EMA/
CVMP/187590/2015). Also, 2-5 mg kg_1 selenium in feed can result in subclinical toxicity in
food-producing animals, and 25 mg kg~ " in feed gives rise to acute toxicity in laboratory ani-
mals (EMA/CVMP/187590/2015, European public MRL assessment report). Acute exposure is
explained by selenium neurotoxicity, while chronic exposure is explained by the toxic effect on
endocrine function, especially in the synthesis of thyroid hormones (Vinceti et al., 2001; 2014).
However, the elemental form of selenium has lower toxicity (Jia et al., 2005) and higher
bioavailability (Kojouri et al., 2012) compared to other inorganic forms. Therefore, in recent
years, the synthesis of selenium nanoparticles (SeNPs) and its application has been investigated
in food supplementation (Skalickova et al., 2017), food packaging systems (Vera et al., 2016) and
nanomedicine (Hosnedlova et al., 2018) due to its functional properties, including high anti-
oxidant (Wang et al., 2007), anticancer (Pi et al., 2013), immune-stimulatory (Kojouri et al.,
2012), detoxification (Cogun et al., 2012; Prasad and Selvaraj, 2014), antibacterial (Menon et al.,
2019), antifungal (Fardsadegh et al., 2019) and antidiabetic (Zhao et al, 2017) effects. For
example, SeNPs based packaging showed higher antioxidant properties than non SeNPs pack-
aging, as it extended shelf-life and inhibited the oxidation of food (Vera et al., 2018). Basically,
there are safety concerns on the application of nanoparticles in food packaging due to the
possible migration of nanoparticles from packaging into the food, with potential human
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toxicological effects. Selenium nanoparticles may be the perfect additive to solve these problems
together.

2. MATERIALS AND METHODS

2.1. Chemicals

Sodium selenite (Na,SeO3) and r-ascorbic acid were purchased from VWR International Ltd.
(Lutterworth, Leics. UK). Yogurt starter culture (Lyofast Y 250) containing Streptococcus ther-
mophilus and Lactobacillus delbrueckii ssp. bulgaricus were obtained from SACCO Srl (Italy).

A modified chemical reduction method was used. A stock solution of 500 mg dm > and
10,000 mg dm* sodium selenite and 10 g dm™> and 100 g dm > ascorbic acid solution was
made for the preparation of red and grey elemental selenium.

2.2. Characterisation

The particle size and size distribution of the produced SeNPs were measured by dynamic light
scattering (DLS) using the Malvern Mastersizer 2000 particle size analyser. The X-ray powder
diffraction patterns (XRD) of the samples were recorded on a Rigaku-Oxford Diffraction
SuperNova Dual source diffractometer with Cu K« source (4 = 0.15406 nm). The morphology
was analysed by Hitachi S-4300 scanning electron microscope (SEM) and transmission
electron microscope (TEM). Also, selenium concentration was measured by flame emission
atomic absorption spectrometer (Thermo ICE 3000) and atomic fluorescence spectrometer
(PSA Thermo, Excalibur). The synthesised selenium nanoparticles in the fermentation process
purified for characterisation of morphology. For preparation and purification, 20 mL of
10,000 mg dm > sodium selenite stock solution was added into 980 mL MRS broth, then 10 mL
of fresh bacterium culture was added, and the mixture was incubated at 37 °C for 24-36 h. The
culture was centrifuged at 6,000 rpm for 15 min, and the pellets were washed with water. Finally,
cells were lysed by hydrochloric acid 37% (m/m) for 5 days at room temperature. The mixture
was centrifuged at 6,000 rpm for 15 min, washed with water and filtered by vacuum filtration
(Prokisch and Zommara, 2011).

3. RESULTS AND DISCUSSION

3.1. Preparation of red and grey elemental selenium

An aqueous solution of selenium nanoparticles was prepared by the reaction of 500 mg dm >
sodium selenite and 10 g dm ™ ascorbic acid solutions. Sodium selenite and ascorbic acid so-
lutions were mixed in a 1:1 vol ratio from stock solutions in a plastic tube at room temperature
for 30 min (Fig. 1). The mixtures were allowed to react with each other in the concentrated form
until a colour change was observed from colourless to red colour. Selenium nanogranules were
prepared by precipitation. In this case, 10,000 mg dm > sodium selenite stock solution was
mixed in equal proportions with 100 g dm ™ ascorbic acid solution, and the mixture was kept at
room temperature for 2 h. The precipitation started after 30 min, and at the end of the reaction
time, nanogranules were filtered by a paper filter and washed with alcohol and distilled water
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Fig. 1. Red and grey elemental selenium nanoparticles, 20 (A) and 200 mg dm™ Se (B)

three times. Red selenium nanogranules were kept at 4 °C until dried (Fig. 2). Grey-SeNPs were
converted at the temperature of 85 °C for 10 min from previously prepared red selenium
aqueous solution and nanogranules. Grey nanogranules were dried at room temperature. These
processes are shown in Figs 1 and 2. Finally, red and grey selenium nanogranules were ground
using a nano grinder. With this method, approximately 5 g red and grey selenium pure
nanopowder can be obtained from 1,000 mL of solution.

3.2. Preparation of selenium enriched yogurt powder

Selenium (200 mg dm™>) as sodium selenite and yogurt starter culture were added into 1.5%
skimmed milk, and incubated at 37 °C for 24-36 h. At the end of the making period, yogurt
colour turned red and 10 mg L ™" ascorbic acid was mixed with the yogurt. The yogurt mixture
was kept at room temperature for 30 min, then the dried in a freeze-dryer and ground (Fig. 3).
Approximately 120 g of selenium-enriched yogurt powder could be obtained from 1,000 mL of
milk. The selenium-enriched yogurt powder contains about 2000 mg kg~ ' selenium, 93.8% of
which is in nano form.

3.3. Characterisation

The particle size distribution of SeNPs was measured by a particle size analyser after preparation
by chemical and biological methods. The biosynthesised SeNPs, accumulated intracellularly in

Fig. 2. Schematic illustration (A-D) of the preparation process of red and grey selenium nanopowder
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Fig. 3. Dried (A) and ground (B) selenium enriched yogurt powder

bacteria, had size ranging 50-500 nm (Fig. 4). The size of chemically synthesised SeNPs
increased from 100 nm after 10 min to 100 um after 30 min of mixing ascorbic acid and selenite
with continuous stirring (Fig. 5). This result showed a direct relationship between an incubation
time and the particle size. In the literature, similar results were observed for the biological
synthesis of selenium nanoparticles. For example; Bacillus mycoides mediated selenium nano-
particles had an average diameter of 50-100 nm and 50-400 nm after 6 h and 48 h of the
incubation period, respectively (Lampis et al., 2014) and size of Azadirachta indica leaves extract
mediated nanoparticles increased from 153 nm to 287 nm after 5 and 10 min of reaction period,
respectively (Mulla et al.,, 2020).

The biologically and chemically synthesised red selenium nanoparticles are amorphous in
shape that was indicated by XRD and SEM analysis. The XRD pattern of the chemically syn-
thesised red selenium sample was broader with no sharp Bragg reflections (Fig. 6A). Thus, the
data indicate the amorphous nature of the synthesised red-SeNPs, in accordance with findings of
Song et al. (2006) and Kora and Rastogi (2016). The amorphous shape of individual and
clustered nanoparticles was also confirmed by SEM imaging after purification from the bacterial
mass (Fig. 6B).
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Fig. 4. The particle size distribution of the biosynthesised SeNPs (A) and TEM image of bacteria with
SeNPs (B)
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Fig. 5. The particle size distribution of the chemically synthesised SeNPs; 10 min (red curve), and 30 min
(green curve)
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Fig. 6. XRD pattern with corresponding selected area electron diffraction (SAED) of the chemically syn-
thesised red-SeNPs (A), SEM image of the biosynthesised red-SeNPs (B)

Grey hexagonal structure (grey-SeNPs) rapidly transformed from these prepared red
amorphous SeNPs in liquid and wet powder at 85 °C for 10 min (shown in Fig. 2). The same
results showed that the particles became more crystalline at 50 °C for more than 3 weeks
(Hageman et al., 2017), at 130 °C for 6 h (Dwivedi et al., 2011) and 180 °C for 12 h (An and
Wang, 2007). Figure 7 shows the XRD pattern and the SEM image of the converted crystal
structure from the chemical and biological synthesis, respectively. Sharp and narrow peaks were
noticed and impurity peaks were not observed, suggesting high purity and well crystallised
SeNPs formation. The selenium peaks centred at 26 of 23.5°, 29.7°, 41.4°, 43.6°, 45.4°, 51.8°,
55.9° 61.5° 65.3° and 71.5° were attributed to the (100), (101), (110), (102), (111), (201), (112),
(202), (210) and (113) reflections of the pure hexagonal phase of selenium crystal. The chem-
ically synthesised SeNPs were successfully formed with hexagonal structure, and the lattice
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Fig. 7. XRD pattern with corresponding SAED of the chemically synthesised grey-SeNPs (A), SEM image of
the biosynthesised grey-SeNPs (B)

constants were a = 4.36 A and ¢ = 4.95 A as per JCPDS card No. 06-362 standard (Dwivedi
et al,, 2011; Senthil kumaran et al., 2011; Srivastava and Mukhopadhyay, 2015).

4. CONCLUSIONS

Organic red amorphous selenium nanoparticles with sizes ranging 50-500 nm were synthesised
by bacterial fermentation process. However, inorganic red amorphous selenium nanoparticles
with bigger sizes (100 nm to 100 um) in aqueous and powder form were synthesised by the
reaction of low and high concentrations of sodium selenite and ascorbic acid, respectively. This
method is novel, simple and rapid, and suitable to prepare large quantities of nanogranules. Also,
grey selenium nanoparticles, a thermodynamically stable form, assembled at a high temperature.
The chemically synthesised red and grey elemental selenium nanoparticles could be used in food
supplementation and food packaging as functional additives. Also, making selenium-enriched
yogurt powder is a unique method that combines the synthesis of selenium nanoparticles and the
production of yogurt at the same time, while not requiring special storage conditions.

ACKNOWLEDGEMENT

This study was funded by the Stipendium Hungaricum Scholarship Program. The authors are
thankful to Dr. Lajos Dardczy (Department of Solid State Physics. The University of Debrecen)
for help with the scanning electron microscopic pictures and Dr. Attila Bényei (Department of
Physical Chemistry, The University of Debrecen) for the X-Ray diffraction analysis.

REFERENCES

An, C. and Wang, S. (2007). Diameter-selected synthesis of single crystalline trigonal selenium nanowires.
Materials Chemistry and Physics, 101(2-3): 357-361. https://doi.org/10.1016/j.matchemphys.2006.06.
011.

Unauthenticated | Downloaded 04/15/21 08:31 AM UTC


https://doi.org/10.1016/j.matchemphys.2006.06.011
https://doi.org/10.1016/j.matchemphys.2006.06.011

8 Acta Alimentaria

Cogun, H.Y, Firat, 0., Firat, O., Yiizereroglu, T.A., GOk, G., Kargin, F., and Kétemen, Y. (2012). Protective
effect of selenium against mercury-induced toxicity on hematological and biochemical parameters of
Oreochromis niloticus. Journal of Biochemical and Molecular Toxicology, 26(3): 117-122. https://doi.
0rg/10.1002/jbt.20417.

Dwivedi, C., Shah, C.P., Singh, K., Kumar, M., and Bajaj, P.N. (2011). An organic acid-induced synthesis
and characterization of selenium nanoparticles. Journal of Nanotechnology, 2011: Article ID 651971, 1-
6. https://doi.org/10.1155/2011/651971.

EC (2006a). Regulation (EC) No 1925/2006 of the European Parliament and of the Council of 20 December
2006 on the addition of vitamins and minerals and of certain other substances to foods.

EC (2006b). Regulation (EC) No 1924/2006 of the European Parliament and of the Council of 20 December
2006 on nutrition and health claims made on foods.

EFSA Panel on Dietetic Products, Nutrition and Allergies (NDA). (2010). Scientific opinion on the sub-
stantiation of health claims related to selenium and maintenance of normal hair (ID 281), maintenance
of normal nails (ID 281), protection against heavy metals (ID 383), maintenance of normal joints (ID
409), maintenance of normal thyroid function (ID 410, 1292), protection of DNA, proteins and lipids
from oxidative damage (ID 410, 1292), and maintenance of the normal function of the immune system
(ID 1750) pursuant to Article 13(1) of Regulation (EC) No 1924/2006. EFSA Journal, 8(10):1727.
https://doi.org/10.2903/j.efsa.2010.1727.

EFSA Panel on Dietetic Products, Nutrition and Allergies. (2014). Scientific opinion on dietary reference
values for selenium. EFSA Journal, 12(10): 3846. https://doi.org/10.2903/j.efsa.2014.3846.

EMA/CVMP (2015). European Medicines Agency, Committee for Medicinal Products for Veterinary Use.
European public MRL assessment report (EPMAR). Potassium selenate (All food producing species),
sodium selenate (All food producing species), sodium selenite (All food producing species).

Fardsadegh, B., Vaghari, H.,, Mohammad-Jafari, R., Najian, Y., and Jafarizadeh-Malmiri, H. (2019).
Biosynthesis, characterization and antimicrobial activities assessment of fabricated selenium nano-
particles using Pelargonium zonale leaf extract. Green Processing and Synthesis, 8(1): 191-198. https://
doi.org/10.1515/gps-2018-0060.

Hageman, S.P.W., van der Weijden, RD., Stams, A.J.M., and Buisman, C.J.N. (2017). Bio-production of
selenium nanoparticles with diverse physical properties for recovery from water. International Journal
of Mineral Processing, 169: 7-15. https://doi.org/10.1016/j.minpro.2017.09.018.

Hosnedlova, B., Kepinska, M., Skalickova, S., Fernandez, C., Ruttkay-Nedecky, B., Peng, Q., Baron, M.,
Melcova, M., Opatrilova, R., Zidkova, J., Bjerklund, G., Sochor, J., and Kizek, R. (2018). Nano-selenium
and its nanomedicine applications: a critical review. International Journal of Nanomedicine, 13: 2107-
2128. https://doi.org/10.2147/IJN.S157541.

Jia, X., Li, N., and Chen, J. (2005). A subchronic toxicity study of elemental nano-Se in Sprague-Dawley
rats. Life Sciences, 76(17): 1989-2003. https://doi.org/10.1016/j.1fs.2004.09.026.

Kojouri, G. A., Sadeghian, S., Mohebbi, A., and Dezfouli, M.R.M (2012). The effects of oral consumption of
selenium nanoparticles on chemotactic and respiratory burst activities of neutrophils in comparison
with sodium selenite in sheep. Biological Trace Element Research, 146(2): 160-166. https://doi.org/10.
1007/s12011-011-9241-4.

Kora, A.J. and Rastogi, L. (2016). Biomimetic synthesis of selenium nanoparticles by Pseudomonas aer-
uginosa ATCC 27853: an approach for conversion of selenite. Journal of Environmental Management,
181: 231-236. https://doi.org/10.1016/j.jenvman.2016.06.029.

Lampis, S., Zonaro, E., Bertolini, C., Bernardi, P., Butler, C.S., and Vallini, G. (2014). Delayed formation of
zero-valent selenium nanoparticles by Bacillus mycoides SeITE01 as a consequence of selenite reduction

Unauthenticated | Downloaded 04/15/21 08:31 AM UTC


https://doi.org/10.1002/jbt.20417
https://doi.org/10.1002/jbt.20417
https://doi.org/10.1155/2011/651971
https://doi.org/10.2903/j.efsa.2010.1727
https://doi.org/10.2903/j.efsa.2014.3846
https://doi.org/10.1515/gps-2018-0060
https://doi.org/10.1515/gps-2018-0060
https://doi.org/10.1016/j.minpro.2017.09.018
https://doi.org/10.2147/IJN.S157541
https://doi.org/10.1016/j.lfs.2004.09.026
https://doi.org/10.1007/s12011-011-9241-4
https://doi.org/10.1007/s12011-011-9241-4
https://doi.org/10.1016/j.jenvman.2016.06.029

Acta Alimentaria 9

under aerobic conditions. Microbial Cell Factories, 13(1): 35. https://doi.org/10.1186/1475-2859-13-35.
14 pages.

Menon, S., Devi, S.K.S., Agarwal, H., and Shanmugam, V.K. (2019). Efficacy of biogenic selenium nano-
particles from an extract of ginger towards evaluation on anti-microbial and anti-oxidant activities.
Colloid and Interface Science Communications, 29: 1-8. https://doi.org/10.1016/j.colcom.2018.12.004.

Mulla, N.A., Otari, S.V., Bohara, R.A., Yadav, H.M., and Pawar, S.H. (2020). Rapid and size-controlled
biosynthesis of cytocompatible selenium nanoparticles by Azadirachta indica leaves extract for anti-
bacterial activity. Materials Letters, 264: 127353. https://doi.org/10.1016/j.matlet.2020.127353.

Pi, J., Yang, F,, Jin, H,, Huang, X, Liu, R, Yang, P., and Cai, J. (2013). Selenium nanoparticles induced
membrane bio-mechanical property changes in MCF-7 cells by disturbing membrane molecules and F-
actin. Bioorganic & Medicinal Chemistry Letters, 23(23): 6296-6303. https://doi.org/10.1016/j.bmcl.
2013.09.078.

Prabhu, K.S. and Lei, X.G. (2016). Selenium. Advances in Nutrition (Bethesda, Md.), 7(2): 415-417. https://
doi.org/10.3945/an.115.010785.

Prasad, K.S. and Selvaraj, K. (2014). Biogenic synthesis of selenium nanoparticles and their effect on
As(III)-induced toxicity on human lymphocytes. Biological Trace Element Research, 157(3): 275-283.
https://doi.org/10.1007/s12011-014-9891-0.

Prokisch J. and Zommara M. (2011). Process for producing elemental selenium nanospheres (Patent No. US
8003071 B2).

Senthil kumaran, C.K., Agilan, S., Velauthapillai, D., Muthukumarasamy, N., Thambidurai, M., Senthil,
T.S., and Balasundaraprabhu, R. (2011). Synthesis and characterization of selenium nanowires. ISRN
Nanotechnology, 2011: 1-4. https://doi.org/10.5402/2011/589073.

Skalickova, S., Milosavljevic, V., Cihalova, K., Horky, P., Richtera, L., and Adam, V. (2017). Selenium
nanoparticles as a nutritional supplement. Nutrition, 33: 83-90. https://doi.org/10.1016/j.nut.2016.05.
001.

Song, J.-M., Zhu, J.-H., and Yu, S.-H. (2006). Crystallization and shape evolution of single crystalline se-
lenium nanorods at liquid—liquid interface: from monodisperse amorphous Se nanospheres toward Se
nanorods. The Journal of Physical Chemistry B, 110(47): 23790-23795. https://doi.org/10.1021/
jp065600k.

Srivastava, N. and Mukhopadhyay, M. (2015). Biosynthesis and structural characterization of selenium
nanoparticles using Gliocladium roseum. Journal of Cluster Science, 26(5): 1473-1482. https://doi.org/
10.1007/s10876-014-0833-y.

Vera, P., Canellas, E.,, and Nerin, C. (2018). New antioxidant multilayer packaging with nanoselenium to
enhance the shelf-life of market food products. Nanomaterials (Basel, Switzerland), 8(10): https://doi.
org/10.3390/nano8100837.

Vera, P., Echegoyen, Y., Canellas, E., Nerin, C., Palomo, M., Madrid, Y., and Cdmara, C. (2016). Nano
selenium as antioxidant agent in a multilayer food packaging material. Analytical and Bioanalytical
Chemistry, 408(24): 6659-6670. https://doi.org/10.1007/s00216-016-9780-9.

Vinceti, M., Mandrioli, J., Borella, P., Michalke, B., Tsatsakis, A., and Finkelstein, Y. (2014). Selenium
neurotoxicity in humans: bridging laboratory and epidemiologic studies. Toxicology Letters, 230(2):
295-303. https://doi.org/10.1016/j.toxlet.2013.11.016.

Vinceti M, Wei, E.T., Malagoli, C., Bergomi, M., and Vivoli, G. (2001). Adverse health effects of selenium in
humans. Reviews on Environmental Health, 16(4): 233-251. https://doi.org/10.1515/reveh.2001.16.4.
233.

Unauthenticated | Downloaded 04/15/21 08:31 AM UTC


https://doi.org/10.1186/1475-2859-13-35.%2014
https://doi.org/10.1186/1475-2859-13-35.%2014
https://doi.org/10.1016/j.colcom.2018.12.004
https://doi.org/10.1016/j.matlet.2020.127353
https://doi.org/10.1016/j.bmcl.2013.09.078
https://doi.org/10.1016/j.bmcl.2013.09.078
https://doi.org/10.3945/an.115.010785
https://doi.org/10.3945/an.115.010785
https://doi.org/10.1007/s12011-014-9891-0
https://doi.org/10.5402/2011/589073
https://doi.org/10.1016/j.nut.2016.05.001
https://doi.org/10.1016/j.nut.2016.05.001
https://doi.org/10.1021/jp065600k
https://doi.org/10.1021/jp065600k
https://doi.org/10.1007/s10876-014-0833-y
https://doi.org/10.1007/s10876-014-0833-y
https://doi.org/10.3390/nano8100837
https://doi.org/10.3390/nano8100837
https://doi.org/10.1007/s00216-016-9780-9
https://doi.org/10.1016/j.toxlet.2013.11.016
https://doi.org/10.1515/reveh.2001.16.4.233
https://doi.org/10.1515/reveh.2001.16.4.233

10 Acta Alimentaria

Wang, H., Zhang, J., and Yu, H. (2007). Elemental selenium at nano size possesses lower toxicity without
compromising the fundamental effect on selenoenzymes: comparison with selenomethionine in mice.
Free Radical Biology and Medicine, 42(10): 1524-1533. https://doi.org/10.1016/j.freeradbiomed.2007.02.
013.

Zhao, S., Wang, D., Li, Y., Han, L., Xiao, X., Ma, M., Wan, D. C.-C,, Hong, A., and Ma, Y. (2017). A novel
selective VPAC2 agonist peptide-conjugated chitosan modified selenium nanoparticles with enhanced
anti-type 2 diabetes synergy effects. International Journal of Nanomedicine, 12: 2143-2160. https://doi.
org/10.2147/1JN.S130566.

Open Access. This is an open-access article distributed under the terms of the Creative Commons Attribution 4.0 International
License (https://creativecommons.org/licenses/by/4.0/), which permits unrestricted use, distribution, and reproduction in any
medium, provided the original author and source are credited, a link to the CC License is provided, and changes - if any - are
indicated. (SID_1)

Unauthenticated | Downloaded 04/15/21 08:31 AM UTC


https://doi.org/10.1016/j.freeradbiomed.2007.02.013
https://doi.org/10.1016/j.freeradbiomed.2007.02.013
https://doi.org/10.2147/IJN.S130566
https://doi.org/10.2147/IJN.S130566
https://creativecommons.org/licenses/by/4.0/

	Outline placeholder
	Preparation of red and grey elemental selenium for food fortification
	Introduction
	Materials and methods
	Chemicals
	Characterisation

	Results and discussion
	Preparation of red and grey elemental selenium
	Preparation of selenium enriched yogurt powder
	Characterisation

	Conclusions
	Acknowledgement
	References


