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Characteristics of Crude Sesame Oil
Table 1

Free Fatty Acid (as oleic) % 1.0

Color, 5.25 in Cell Y/R | 35/4.3
Unsaponifiable Matters (1.8

Smoke point, °C 151

Flash point, °C 305

Specific Gravity 25°/25° 0.918~0. 926
Refractive Index 1.472~1.474

Optical Activity [a]""l dm 1.44 -
Cell i

Hydroxyl No 5.3
Reichert Meissl Value 0.51
Polenske Value 0.47
Titer, °C 20~25
Saponification No. 187~193
Iodine Value ] 103~116
Thiocyanogen value | 76. 3
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Table 2

~ F.A. Composition of Sesame Oil

Fedeli MQ Kuksis | India | India | India | Japan D:rxi{m ?gi;’é range
12:0 - = 0.3 — — — — 0.2l <0.51 0.5
14:0 - - 0.1 0.02[ 0.02 0.1 — 0.1 0.5 0.5
16:0 10/ 8.8 9.4 14.6 15. 0 17.0 9.5, 114 7—12 7—12
17:0 - - — 0.1 0.1 — — = (|
18:0 5 3.5 4.8 6.5 5.5 10.0 6.1 6. 23. 5~6. 0{3. 5~1.0
.20:0 - — 0. 6 1.0 2.1 0.3 0. 5 0. 4 {1.00. 3~2.1
22:0 — — 0.3 0.1 — — — (1.0 (1.0
24:0 - - — 0.3 0.1 — — — -~ <o
Sat total 15| 12.3 15.2f 22.82] 22.92 27.4| . 16.1} .18.8 12~30
16:1 -~ - 0.3 0.3 0.3 0.2 — — 0.5 0.5
17:1 - - —|  0.04 0.04 — — — — 0.1
18:1 ‘40 37.7 39.1 42.9 40.8 33.8 38.9 41. 4 35.50] 33~50
18:2 45( 47.8 40.0 33.3 34.7 37.6/ 44.4 39.5 35~50[ 33~50
. 18:3 -l 2.2 0.5 0.4 1.0 {1.0 {0. 6 0.6/ " (1.0 {22
20:1 - - 0.2 0.3 0.4 1.0 <0. 6 0. 6 0.5 1.0
2211 —~ - 0-4 — e — — — <10
Unsat. total ) 85’ 87. 7} 80. sj 77 24’ 77.248 73, 6‘ 84. 5] 82. 1| l 73~88
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_Table 3. Essential Amino Acid Content(g/100g protein)
FAO : . . | ap: .
reference sesame |rice, milled| Whole egg | Soybean Sklm milk
lysine 4.2 2.8 2.2 63 | 63 } 8.6
tryptophan 1.4 2.2 1.1 1.5 | 1.4 1.5
phenylalanine 2.8 4.4 5.6 ’ 5.7 } 5.0 ‘ 5.5
methionine 2.2 3.3 2.6 3.2 ! 1.7 3.2
 threonine 2.8 3.6 2.2 L9 40 | 47
leucine 4.8 . 6.8 6.7 9.0 7.8 11.0
isoleucine 4.2 3.5 4.9 6.2 5.4 ‘
valine 4.2 4.3 88 7.0 53 | 7.0
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