GEART : Foex, oBY

Effect of Sesame o0il on the Oxidation Stability of Perilla oil

Crop Experiment Station : S.N.Ryu and J.I.Lee
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Table 1. Changes of peroxide value of perilla 0il mixture with the addition of
sesame oil during storage at different temperature (5°C)

Period Storage period (months)
Mixed ratio 0 1 2 3 4 6
Perilla oil 1.7 5.3 1 6.9 9.8 12.2 15.4
50 : 50* 1.9 2.7 3.8 5.7 5.8 6.0
40 : 60 1.9 3.1 4.6 5.1 5.4 6.0
33 : 66 1.8 3.4 4.7 6.0 [ 8.3 9.4
20 : 80 1.7 3.5 4.9‘ 6.1 8.5 11.2

* Sesame oil : perilla oil

Table 2. Changes of peroxide value of perilla oill mixture with the addition of
sesame oil during storage at different temperature (15°C)

Period Storage period (months)
Mixed ratio 1 2 3 4 6
Perilla oil 5.5 l _6.5 6.9 13.3 18.0
50 : 50* 4.2 5.8 5.8 7.5 9.4
40 @ 60 4.4 51 5.5 8.4 13.3
33 : 66 5.1 5.4 5.4 13.4 156.4
20 ¢+ 80 5.4 5.9 5.9 14.0 16.4

* Sesame oil : perilla oil

Table 3. Changes of peroxide value of perilla oil mixture with the addition of
sesame 0il during storage at different temperature (30°C)

Period Storage period (months)
Mixed ratio 0 1 2 3 4 6
Perilla oil 1.7 5.6[ 8.6 10,0 16.3 24.5
50 : 50= 1.9 4.9 5.1 6.0 6.5 15.4
40 : 60 1.9 4.9 5.3 5.7 7.4 18.2
33 : 66 1.8 5.4 6.0 " 6.4 8.3 19.4
20 . 80 1.7 5.4 6.4 . 8.4 14.1 19.9

* Sesame oil : perilla oil

— 143 -



