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Summary
Selenoamino acids in selenium (Se)-enriched foods were identified by gas chromatography-mass spectrometry (GC-MS)
after derivatization using a commercial amino acid analysis kit (EZ : faast™). After the derivatization, a compound eluted
at the same retention time as derivatized Se-methylselenocysteine (MeSec) in GC was detected in Se-enriched Kaiware
radish sprouts and Se-enriched garlic bulb. Mass spectrum of this derivatized compound was coincident with that of deri-
vatized MeSec; MeSec was identified in these Se-enriched foods. Similarly, selenomethionine was identified in Se-

tTM

enriched yeast using EZ : faast™ and GC-MS. Analysis by high performance liquid chromatography-inductively coupled

plasma mass spectrometry showed a presence of selenohomolanthionine (SeHL) in Se-enriched mung bean sprouts. How-

ever, SeHL could not be analyzed by GC-MS after the derivatization by EZ : faast™.
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Fig. 1 Gaschromatpgrams of derivatized Se -methylselenocysteine (a), extact from selenium-enriched Kaiware radish sprouts

(b) and extract from selenium-enriched garlic bulb (c).
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Fig. 2 Mass spectrums of derivatized Se-methylselenocysteine (a) and unknown compound contained in extract from

selenium-enriched Kaiware radish sprouts (b).
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Fig.3 Gas chromatograms of derivatized selenomethionine (a) and extract from selenium-enriched yeast (b).
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Fig. 4 Mass spectrums of derivatized selenomethionine (a) and unknown compound contained in extract from selenium-

enriched yeast (b).
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