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Abstract

The physical and chemical indexes of the squeezing white sesame oil from different areas were
determined, including the refraction index, saponification number and unsaponifiable matter content,
etc. The fatty acid compositions of white sesame oil were analyzed by using gas chromatography. The
relatively content of unsaturated fatty acids was more than 84% . The method of pancreatic enzyme
selective hydrolysis was used to analyze the triacylglycerols molecular structures in the squeezing white
sesame oils. The LOL (sn-2-oleic acid-1,3-two linoleic acid glyceride) relatively content was the highest
(22.98% ~25.62% ). The vitamin E and sesamin contents of the sesame oil were 13.73 ~54.43 mg/ (100 g)
and 60. 14 ~69. 10 mg/ (100 g) respectively which were analyzed by using HPLC. The oxidative stability
of the squeezing white sesame oil of different areas were measured. The results showed that the oxidative

stability of white sesame oil (No.4) was relatively good.
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Tab.1 Physical and chemistry index of white sesame oils 300 £
- - - - = 250 F
" HZH AZK B2 AZRE E
B3 = 200 £
Wmis W25 W3E 4 s CL.
Az F
MRS d3g/ kgL' 0.9192 0.9035 0.9248 0.9126 2 00f
P48 % n*° 1.4729 1.4734 1.4736 1.4726 so b
FiJ/Pars ! 0.064  0.055  0.053  0.055 : ‘ A ]U . ‘ :
. i} 0 10 20 30 40 50 60
MRt/ mg-g ™" 0.88 2.25 2.28 2.29 S /i
Wi NG T A8 % 0.11 0.24 0.23 0. 45 RS TRt s
BARfl/mg-g ! 188.10 189.01  188.21  187.10 Fig. 1 Gas chromatogram of white sesame oil (No. 1)
AN EBAL Y T8 % 0.79 0.57 0. 44 0. 48
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Tab.2 Single-minded distribution relative

content of white sesame oils %
fk - BZHE BAZM B2 HEZR
mis w2E W3 Es 4 S
C16:0/P sn-1,2,3 8.71 8.97 8.75 8. 14
C16.0/P sn-2 1.15 0.80 0.73 0.72
C16.:0/P sn-1,3 12. 49 13. 06 12.76 11. 85
C18:0/St sn-1,2,3 5.07 4.86 4.79 4.25
C18:0/St sn-2 0.39 0.51 0.44 —
C18:0/St sn-1,3 7.41 7.19 0.44 6.38
C18:1/0 sn-1,2,3 38. 60 36. 64 37.63 39. 64
C18:1/0 sn-2 45.00 41.96 41.03 42.73
C18:1/0 sn-1,3 35.40 33.98 35.93 18. 10
C18:2/L sn-1,2,3 45.05 48. 64 47. 68 46. 80
C18:2/L sn-2 53.30 55. 65 57.48 56. 38
C18:2/L sn-1,3 40.93 45. 14 42.78 42.01
C18:3/Ln sn-1,2,3 0.95 0.30 0.32 0.37
C18:3/Ln sn-2 0. 15 0.36 0. 30 0.17
C18:3/Ln sn-1,3 1.35 0.27 0.33 0. 47
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Fig.2 sn-2 fatty acid composition chromatogram

of white sesame oil (No. 1)
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Tab.3 Triacylglycerol components of white sesame oils :i 600 ¢
T 400
%o il
& 200 |
H =ik FEZR AZH AZK HEZRK N
ES Wl W2 W3 e Wa e 0 2 4 6 8 10 12 14 16 18 20
FR T 8] /min
LLnL 0. 62 0.21 0.21 0.25
! B3 R | SR B ST G
LLL 8.93 11.34 10.52 9.95 Fig.3 Vitamin E determination chromatogram of
LOLn 1.05 0.31 0.35 0.42 white sesame oil (No. 1)
PLL 5.64 6.72 6.41 5.74 N R
e £ E Al 24.87 ~72.07 mg/ (100 g) , &
LOL 22.98 25.62 25.18 25.59 o -
AU, ER 2R P B 2R R S R TR 2R,
OLnO 0.45 0.12 0.14 0.17 5
SHEA R E R A O R3O0 AT S 2R Y
PPL 0.95 1.04 1.02 0. 86
PRI
PLO 9. 64 10. 13 9.97 9.57
4 o 4 = E \;
SILL 3.30 3.63 3.51 3.02 R4 AZRATRERE RRL
Tab.4 Vitamin E content of white sesame oils
OOL 19.72 19. 30 20. 03 21.86
mg/ (100 g)
PPO 0. 80 0.79 0.74 0.67
StOL 5.64 5.48 5.47 5.03 WA HZH LR B2 RZmR
1 25 35 4=
000 5.64 4.84 5.30 6. 20
o-H — — — —
OPO 4.12 3.81 3.85 3.96
B-LEH B — — — —
PLSt 1.10 1.13 1.10 0.89
y-EE 24.87 43.52 54.43 72.07
St0O 2.41 2.07 2.11 2.08
- H — — — —
StLSt 0.31 0.31 0.31 0.23
B 24.87 43.52 54.43 72.07
StPO 0.92 0. 86 0. 81 0.68
StOSt 0.27 0.23 0.22 0.17
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Fig.4 HPLC figure of sesamin content in white sesame oils
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