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Abstract

The change in fatty acid compositions of the glycolipid and phospholipid of sesame
seed was analyzed during the storage for 4,9, and 15 months at four different storage
conditions, that is, storage under light with linen bag(LLA), storage under light with
polyethylene bag(LS), storage in dark with linen bag(DA), . and storage in dark with
polyethylene bag(DS).

In the fatty acid composition of glycolipid, palmitic and stearic acid decreased during
the storage but the linoleic acid increased significantly, particularly, between 4 to 9
months of storage. The content of palmitic and stearic acid in phospholipid decreased
until 9 months, then increased until 15 months of storage, but reverse tendency was
observed in the content of oleic and linoleic acid. The ratio of unsaturated to saturated
fatty acids in glycolipid increased during the storage of 15 months in all the| storage
conditions. The ratio of unsaturated to saturated fatty acids of phospholipid in DA and
LA was slightly higher than that in DS and LS conditions during the storage for 15

months.
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Table 1. Changes in fatty acid compositions of glycolipid of Sesame oil during
storage at different Conditions.
Storage storage Fatty acids(%) Ci1s UFA
periods / e
conditions (months)  C12:0 C14:0 C16:0 Cl6:1 C18:0 C18:1 C18:2 C18:3 Others C16 SFA
0 trace trace 28.3 1.6 19.4 45.3 0.9 trace 3.4 2.2 1.0
4 0.6 0.6 34.9 trace 15.9 36.3 6.9 1.2 3.7 1.7 0.8
LA 9 trace 1.3 13.8 2.6 13.5 30.7 35.3 trace 2.8 4.9 2.4
15 — trace 9.6 trace 3.6 36.2 45.9 1.0 3.3 9.0 6.3
0.7 0.8 365 -0.5 10.8 36.2 88 1.7 3.6 1.6 0.9
LS trace trace 8.8 trace 6.7 30.8 48.9 1.3 3.4 10.0 5.2
15 — trace 10.0 trace 3.6 35.8 45.5 1.0 4.1 8.6 6.0
0.9 0.7 27.2 0.9 17.9 384 87 1.8 4.3 6.5 1.1
DA trace 1.3 10.3 trace 9.2 33.8 41.2 1.0 3.6 83 3.6
15 trace trace 9.5 trace 3.0 36.1 45.7 1.0 4.2 9.0 6.6
4 0.5 0.9 37.8 trace 11.0 .39.2 4.6 0.8 5.3 1.5 0.9
DS 9 trace trace 11.3 1.3 3.1 37.7 41.9 trace 4.5 6.6 5.5
15 — — 9.5 trace 3.6 37.7 45.6 trace 3.8 9.1 6.4
SFA : total saturated fatty acids. trace : less than Q.5%. —:not detected.
UFA : total unsaturated fatty acids. Others : unknown fatty acids.
LA : stored in linen bag under light. DA : stored in linen bag in dark.

LS

: stored in poly ethylene bag under light.

DS : stored in poly ethylene bag in dark.

C18/C16: ratio of C18 fatty acids to Clé fatty acids.
UFA/SFA: ratio of unsaturated fatty acids to saturated fatty acids,
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Table 2. Changes in fatty acid compositions of Phospholipid of Sesame oil |during
storage at different conditions
Storage Storage Fatty acids(%) Cis UFA
periods /S /
conditons  (months)  C12:0 C14:0 C16:0 C16:1 C18:0 C18:1 C18:2 C18:3 Others |Cl16 SFA
trace 1.2 26.7 1.1 11.2 41.8 11.7 0.8 5.3 | 2.4 1.4
trace 2.4 25.2 trace 10.1 36.6 16.9 3.5 5.0} 2.7 1.5
LA trace 0.5 12.5 1.0 7.9 40.7 41.0 0.5 4.7 | 6.7 4.0
15 0.5 3.2 23.3 7.4 14.9 26.4 13.7 5.1 5.4 | 2.0 1.3
4 trace 0.9 25.¢0 trace 12.3 28.2 19.1 3.8 52| 2.5 1.3
LS trace 1.1 14.4 1.5 10.6 32.8 45.6 trace 6.0 | 6.0 3.1
15 trace 3.2 28.6 7.7 12.8 24.5 14.4 2.9 2.8 | 1.5 1.1
trace 0.7 22.3 0.8 10.7 39.7 19.9 1.4 4.1 | 3.1 1.8
DA 9 trace trace 15.8 2.0 8.6 38.4 41.0 1.0 6.7 | 5.0 3.4
15 1.9 5.9 22.4 7.4 13.5 23.8 14.3 4.6 5.8 1.9 1.1
trace 1.5 24.4 1.7 8.9 42.1 13.8 trace 6.8 | 2.5 1.7
DS trace trace 10.5 0.8 9.3 39.5 33.0 — 6.8 | 7.2 3.7
15 trace 3.6 16.0 5.0 10.5 25.8 26.0 7.4 6.2 | 3.3 2.0
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