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< Abstract>

The purpose of this paper is to study on the proximate composition, mineral and
saponin content in white sesame, black sesame, and perilla seed. For this purpose,
we have compared six different materials: white-raw-sesame, white-roast-sesame,
black-raw-sesame, black-roast-sesame, raw-perilla seed and roast perilla seed, and
have come to the following results. The crude fat content was the highest in white-
raw-sesame(55.3%). In all the six samples, the crude fat content in raw seeds was
all higher than that in roast seeds.

The crude protein content was the highest in the roast perilla seed(24.6%), and
in the six samples, the crude protein content in roast seeds all higher than that in
raw seeds.

The total sugar content was found to be the highest in the roast perilla seed
(8.29%). The reducing sugar content was higher in raw perilla seed(1.57%) than in
other sample materials.

The ash content was the highest in black raw-sesame(5,93%), and that percentage
rates was the same as that of FAO% and of Japan®®,

Minerals like Cd, Mn. Cu. Na. Mg. Pb. and Ca. were found to be contained more in
black sesame than in other sample materials, The minerals contained most in white

sesame were Zn.(61.6ppm) and Fe(49.4ppm), and K was contained a little more in
perilla seed than in the others.
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The sample materials which contain saponin most were white-roast-sesame(0.34%)

and black-roast-sesame(0.29%).
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Table 1. Proximate composition of white sesame, black sesame and perilla seed.
unit: percentage

ltem d d total reducing
Moisture | Sfude crude ash

Sample fat protein sugar sugar

White-raw-sesame 559 | 55.32 | 19.74 505 | 0.85 5.33
White-roast-sesame 3.92 50. 55 23,37 5.19 0.20 5. 04
Black-raw-sesame 6.34 50, 04 19. 67 5.05 0.25 5.93
Black-roast-sesame 5.29 45,18 23.02 6.36 0.22 5. 90
Raw perilla seed 6.27 50,22 20,04 7.57 1.57 3.69
Roast perilla seed 4,80 43.19 24.61 8.29 0.49 3.68
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Table 2. Mineral components of white sesame, black sesame and perilla seed

unit: ppm
Mineral

" campre———2eral [ Mg | Zn [ Pb [ Cd | Fe |Mn | Cu | Ca|Na| K
White-raw-sesame 340/ 61.6 2.0; 0.06] 49.4| 15.60, 6.0 568 86.8 5450
White-roast-sesame 362 57.8 2.2| 0.05] 40.8 15.58 5.66;] 582 40.8 5510
Black-raw-sesame 632| 51.4] 2.0 0.12| 32.8 16.20) 12.62| 1054; 91.6| 5520
Black-roast-sesame 638 46.0 2.8 0.10] 32.4] 16.16/ 12.36] 1092 32.0| 5680
Row perilla seed 234 48.8] 2.1 0.06] 34.8] 4.94 12.22| 246/ 62.0| 5780
Roast perilla seed 236 43.8] 2.3 0.06] 34.6| 4.64] 10.82] 254 32.8] 6040
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Table 3, Total saponin contents of white
sesame, black sesame and perilla

seed unit: percentage
Sample Saponin
White-raw-sesame 0.26
White-roast-sesame 0.34
Black-row-sesame 0.27
Black-roast-sesame | 0.29
Row perilla seed 0.19
Roast perilla seed 0.23
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