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Abstract

This study was attempted to determine the effect of reduction of phytate and phenol compound
on the functional properties of sesame protein concentrate. The concentrates were prepared by using
dist-water, HCl and butanol. The content of phytate and phenol compound in defatted sesame meal
were 455% and 3.42% respectively. Considerable amount of phytate was reduced by using HCI,
and butanol was effective in removing phenol compounds. Higher bulk density and fat absorption were
found in sesame protein concentrate prepared by butanol but higher water absorption was found in
the concentrate prepared by dist-water. Also, emulsifying and foaming properties were improved by

butanol treatment.
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Table 1. Chemical composition of defatted
sesame meal
™
Component Defatted Wsiesiame meal )
Crude protem 49.60
Moisture 8.10
Ash 12.60
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Table 2. Chemical composition of sesame protein concentrate

e - (%)
"Comrponent SPC 1 SPC 1I SPC 1l
Crude protein i 6240 6190 6429
Moisture 9.12 9.06 9.62
Ash 8.17 6.08 11.70
Crude fat 045 0.65 0.36

SPC I . sesame protein concentrate prepared w1th water 7

SPC 1I : sesame protein concentrate prepared with HCIL.

SPC Il : sesame protein concentrate prepared with butanol.
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Table 3. Protein, phytate and phenol content of sesame protein concentrates

Products Protem recover)i Protem
SPC 1 69 75 62 37
SPC 11 71.76 61.90
SPC 1 75.04 64.29
SPC 1 ' sesame protein concentrate prepared with water.
SPC 1I : sesame protein concentrate prepared with HCI.
SPC Il : sesame protein concentrate prepared with butanol,

Y Values were expressed on the basis of dry weight.
Values in parenthesis indicate percentage of phytate and phenolics removed.
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Table 4. Bulk density, water absorption and fat absorption of sesame protein concentrates
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Products 7 (9. mé)
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SPC 1 :sesame protein concentmte prepared w1th
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(m¢ H:079) (m oil7g)
34 - 33
3.2 3.0
29 7 4.0

water.
SPC TI  sesame protein concentrate prepared with HCL

SPC 1 : sesame protein concentrate prepared with butanol,



Vol. 3, No. 2(1993) #7iutell 345 phytates} phenolstihE¢] #| 77} &

Table 5. Emulsifying properties of sesame
protein concentrates
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Table 6. Foaming capacity and stability of sesame protein concentrates
Wt Vol Vol Specific S - ’
Products after after  increase Vol. Vol. (mﬂ) at room temp after tlme(hrs)
whipping  whipping o s e s e e
- E?) B (ml) ) ’%) (Mq) O} 05 110,,,, 20 25 30 12.0”
SPC 1 49.5 63.5 28. 28 128 560 540 540 530 515 50.0 -
SPC 11 50.1 55.0 q.76 1.09 5L1 505 500 - - - -
7SPC llj 7 4?75) - 1320 7163.5 ) 42;/'5 - 8’30 700 - 61.5 i 600 7?757 500 500
SPC I . sesame protein concentrate prepared with water.
SPC 1I : sesame protein concentrate prepared with HCI.
SPC I : sesame protein concentrate prepared with butanol.
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