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Comparison of Major Components of Sesame Oil Extracted from
Korean and Chinese Sesames
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ABSTRACT — Korean and Chinese sesames were subjected to microscopic observation and in-
strumental determination of fatty acid composition and sesamolin/sesamin ratio to obtain basic
data for discriminating each other. The overall appearance of both samples was differently ob-
served by stereo microscope (X8). Fatty acid composition of sesame oils, extracted from both sam-
ples with different roasting degrees, showed a similar pattern although Chinese samples coin-
tained about 6% higher content of stearic acid and 47% lower content of linolenic acid than Kore-
an ones. The sesamolin/sesamin ratio was remarkably lower(0.39) in Chinese samples than Kore-
an (0.67—~0.72), showing a variation depending on producing districts. Roasting degrees of raw
sesames little influenced their composition of fatty acid and sesamolin/sesamin ratio. Based on
the above results, it is considered that the comparison between domestic and Chinese sesames
in view of their stearic and linolenic acid contents and sesamolin/sesamin ratio might be one of
the potential criteria in discriminating their production origins.
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Fig. 1. Appearance of Korean and Chinese sesames.

Stage 1( X 8) Stage 2( X 8) Stage 3( X 8)

Fig. 2. Overall appearance of roasted sesames at different stages.
Stage 1 : sesame roasted for condiment.
Stage 2 : sesame roasted for oil extraction.

Stage 3 : sesame over-roasted for oil extraction.
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Fig. 3. GC chromatograms of sesame oil fatty acids(A : standard, B : Korean, C : Chinese).
@ palmitic acid, (B stearic acid, (© oleic acid, @ linoleic acid, © linolenic acid
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Table 1. Comparison of fatty acid composition of Korean
and Chinese sesame oils

. Relative composition (%)
Fatty acids

Taegu” Taechun Masan Youngdong Chinese

Palmitic acid 7.97 732 832 8.44 8.65
Stearic acid 4.84 4.83 4.68 4.55 5.14
Oleic acid 39.54 4056 3882 39.01 39.04
Linoleic acid 47.18 46.88 47.71 47.59 46.85
Linolenic acid  0.47 0.41 0.47 0.41 0.32
Saturated FA 12.81 1215 13.00 12.99 13.79
Unsaturated FA 87.19 87.85 87.00 87.01 86.21
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Table 2. Comparison of sesamolin and sesamin ratio
between Korean and Chinese sesame oils

Components Relative contents(%)

Taegu Taechun Masan Youngdong Chinese
Sesamolin 41.17 4013 41.73 40.31 28.19
Sesamin 5883 59.87 5827 59.85 71.81
Sesamolin/ 925 067 072 067 039

sesamin ratio

setamin

12.53

sesamolin

17 .89

Fig. 4. HPLC chromatograms of sesamolin and sesamin of sesame oils (A : standard, B : Korean, C : Chinese).
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Table 3. Fatty acid composition of Korean and Chinese
sesame oils as influenced by roasting states of

sesame

Fatty acids Roasting Relative composition(%)

stages” Korean sesame oil Chinese sesame oil

Palmitic acid 1 8.39” 8.73
2 8.09 8.53
3 8.08 8.47
Stearic acid 1 4.71 5.10
2 4.68 5.09
3 4.70 5.07
Oleic acid 1 39.48 39.25
2 39.10 38.75
3 39.36 39.06
Linoleic acid 1 47.00 46.61
2 46.85 46.37
3 47.43 46.97
Linolenic acid 1 0.44 0.31
2 0.43 0.32
3 043 0.32
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Table 4. Sesamolin and sesamin contents of Korean and
Chinese sesame oils as influenced by roasting
states of sesame

Components Roasting Relative contents{%)

1
StagES " Korean sesame oil Chinese sesame oil

Sesamolin 1 39.85% 28.73

2 40.80 28.19

3 41.45 28.51
Sesamin 1 60.15 71.27

2 59.21 71.81

3 58.55 71.49

YStage 1 : roasted for condiment, stage 2 : roasted for oil ex-
traction and stage 3 : over-roasted for oil extraction.
“Mean of four samples.

"Stage 1 : roasted for condiment, stage 2 : roasted for oil ex-
traction and stage 3 : over-roasted for oil extraction.
“Mean of four samples.
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