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Table 1.

Mean percentage of fatty acid composition in orvigin of

sesame varieties,

Variety No. Pal- Stea-

of Oleic
group vars., mitic ric
Korea bred -93 8.3 5.0 42,6
Local 58 8.0 4.5 39.7
collection
Japan 13 3.3 4.5 38.
U.S.A. 18 1.7 4.5 40.
Italy 9. 3.5 5.0 39,
India 12 9.9 5.8 42.
Egypt 21 11.7 4.6 39.
Mean (224) 3.2 4.8 40.4

(=R <o I 4 -

Lino Salu- nsa -
leic ratex ° lurate
44.0 13.3 86,3
47.1 12.5 87.5
47.8 13.8 86.2
47.2 12.3 87.17
45.6 - 14.6 85.4
42.1 15.5 84.5
44.1 16.3 83.7
45.6 14.0 85.9

* Saturate : Palmitic + Stearic

Unsaturate : Oleic + Linoleic

Table 7-1. Mean percenlage of fatty acid composilion in malurity
of sesame varieties.

Variety No. Pal- Stea- Lino- Satu- Unsa -
of Oleic

group vars, mitic ric leic ratex turate*

Early 18 8.5 4.8 42.2 44,5 13.3 86.7

Med ium 88 8.2 4.9 42.0 44.8 13.1 86.8

M. late 18 8.0 4.6 40.4 47,0 12.6 87.4

Late 5 8.5 4,5 41.2 45.9 {3.0 87.0

E.late 11 7.9 4,8 40.4 46.17 12.6 87.1

Mean (140) 8.2 4.8 41.17 45,2 13.0 86.9

* Saturate :

Palmitic + Stearic

Unsaturate : Oleic + Linoleic
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