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Abstract

The composition and quality of domestic and imported sesames and their oil processing properties
were compared. The results showed that the kernels of imported sesames were larger and more plump than
the domestic varieties. The fat content of domestic and imported sesames had no significant difference,
but the protein content of domestic sesames was higher than the imported ones. The imported sesames
were rich in ash and oxalic acid. The phospholipid, acid value, saponification value, peroxide value of
Antioxidant components content and oxidative

domestic sesames was lower than imported sesames.

stability of domestic sesame oils were higher than imported kind. Fatty acids composition of sesame oil

from different cultivated areas had no significant difference. The favor of domestic sesame oil was better

than the imported variety.
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Tab.1 Chemical composition of sesame seeds from different cultivated areas %
7l 24 i HLIE 17 HLIEH S Koy i R
VLV B2 49.19 23. 64 8.21 6.91 5.06 2.01
i i) LR 51.37 18.75 8.61 5.43 5.90 2.59
R EESR 53.77 21.23 15. 21 5.96 5.42 1.58
I ¥ 12 54. 14 21.61 11.72 6.16 4.33 1. 69
Wt M2 54.39 21.45 9.43 5.52 4.79 1.64
BRI SR 52.55 19.33 10. 31 4.90 5.51 1.93
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Tab.2 Physicochemical parameters of sesame oil from different cultivated areas

_— i s T)Tj'ﬂ“ ‘7J<67‘&?$’ ﬁé‘%ﬁ‘éﬁ% AV 7 SV 7 POV 7

(22.5C)  RY&H/ % /mg-g /mg-g /mg-g /mmol-g ™!
bANIL) TR BRI Y70 R10 1.4727 0. 066 0.14 1.09 194. 11 0.3
i f) B Y60 R6.0 1.4725 0. 065 0. 64 1.36 204. 33 1.1
T 12k Y70 R10 1.4729 0.054 0.11 0. 88 188. 10 0.5
B 12 R Y60 R5.9 1.4729 0. 053 0.58 1.12 198.99 0.8
Wt =R Y60 R10 1.4726 0. 068 0.54 1.73 192. 87 0.9
BRge Rt W 12 R Y70 R10 1.4728 0. 045 0.16 1. 84 190. 10 0.9
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FRIGEN (AFHIR 7.9% ~12.0% A f5FR 4.5% ~
6.7% il R 34.4% ~ 45.5% . W 3 ik 36.9% -~

47.9% . — 12 0.3% ~0.7% . W KR 0.2% ~
1.0% ), X 6 Ff 32 % ig 7 B2 19 °F ¥ {8 Jy 4%t 12
9.28% . i ig MR 5.29% . I R 38.33% . . i R
44.74% . —+FxIR 0.28% W.FEIR 0. 58% ., H i [E
7 PR R ) R B s T HE R 2R, T
PR & AT 0F 11 A 2 R .
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Tab.3 Fatty acids composition of sesame oil from different cultivated areas %
Jig Wi R
P 1 :
PR R 1 g R MR RN kR DA
LYY R 8.91 5.32 39.12 44.13 0.31 0.55
4 fr) AR 9.23 5.25 37.46 45.48 0.29 0. 60
R EEd R 8. 71 5.07 38. 60 45.05 0.31 0. 64
G 12 pK 9.39 5.34 37. 41 45. 64 0.28 0.61
iBla [ R 10. 18 5.47 39.08 43.40 0.23 0.52
BRI LT S i] 9.05 5.21 38.01 45.35 0.30 0. 62
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Tab.4 Antioxidant components content and oxidative Eﬁﬁ%% ﬁ@f{ﬂl%ﬁgﬁ B 5 5 (1%

stability of sesame oil from different cultivated areas
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