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Introduction

Selenium (Se), a trace element is fundamental and necessary to the mammalian health. This metal, in
the form of selenocysteine, functions as a redox center of an array of selenoproteins, some of which 

hydroperoxide glutathione peroxidase (PHGPx) and thioredoxin reductase. Though its Recommended 

day) can help protect the human body against free radicals which can cause degeneration and age
related diseases as well as certain types of cancers. Se has been reported to enhance immunity, growth,
reproductive performance and inhibition of pathogens. Elemental Se is considered as the least toxic of 

application employing microbial cultures as a better regulated process than chemical synthesis for the 
production of Se nanoparticles is an attractive functional strategy.

Objective

Methodology

The study involved evaluation of probiotic strain, Lactobacillus reuteri NCDC 77 (Sr-2) for its ability to
produce Se nanoparticles.

Determination of elemental Se

The activated culture of Lactobacillus reuteri
different concentrations of sodium selenite and then incubated at 37oC for 24-48h. The broth tubes were 

Production of Se nanoparticles

Lactobacillus culture and incubated at 370c for 
36-48 h. The cell pellet was obtained by centrifugation followed by cell lysis which was done by using

and ultrasonication was done to separate the aggregated selenium nanoparticles into separate entities. The 

2000) and Scanning electron microscope (Zeiss, Tokyo, Japan).

Result and Discussion

The optical density of the elemental Se solution obtained after dissolving the elemental Se in sodium
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Conclusion

The results of present study indicated that Lactobacillus species of indigenous origins are endowed with 

national bio-heritage to produce Se nanoparticles in the food and pharmaceutical industry as functional 
micronutrients.


