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ABSTRACT 

Selenium content of a wide variety of foods representing a 
cross section of the Egyptian diet was detennined by atomic 
absorption spectrometry in several local samples including vegetables, 
fruits, grains, seeds, dairy products, egg, chicken, fish, mushroom, 
baby foods and processed foods. Selenium content of the investigated 
samples varied between 0.2 to 364 J1g/kg. Balady and shami bread, 
garlic, barely and mushroom were found to contain the highest levels 
of selenium 364,241,212, 135 and 115 11g/ kg on fresh weight basis, 
respectively, in which I OOg of the fresh material could cover 4 7 .3%, 
31.3%, 27.5%, 17.5% and 14.9% of the RDA for adult male. These 
values suggest that a diet well balanced in other nutrients is probably 
also nutritionally adequate with regard to selenium. 

Key words: Egyptian foods ,microelement, RDA, selenium. 

I. INTRODUCTION 

Selenium (Se) at present, is the object of numerous studies 
because of its dual nature as a toxic element and also its essentiality to 
the human organism (Bratter et a/., !984) . The biological effects of 
selenium in both humans and animals were initially considered 
only with regard to its toxicity, which appears when the intake of the 
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