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Table 1. Types of sesame oil samples

No. of where country of origin
samples processed of seed
13 Korea Korea
10 Korea non-Korean
9* unknown unknown

* 7 samples were purchased in UK and the
other samples were purchased in Japan and

Korea.
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Table 2. Percentage of correctly classified cali-
bration samples in the CV analysis for
32 sesame oil samples, using log(1/R)

data
Full Visible NIR

Fe (400~2500nm) (400~1100nm) (1100~2500nm)

5 75.00 71.88 75.00
10 96.88 90.63 90.63
15 100.00 96.88 100.00
20 100.00 96.88 100.00
25 100.00 100.00 100.00

Table 3. Percentage of correctly classified cali-
bration samples in the CV analysis for
32 sesame oll samples, using first de-
rivative log(1/R) data

B Full Visible NIR
(400~2500nm) (400~1100nm) (1100~2500nm)
5 87.50 84.38 71.88
10 96.88 87.50 84.38
15 96.88 93.75 100.00
20 100.00 96.88 100.00
25 100.00 100.00 100.00

Table 4. Percentage of correctly classified cali-
bration samples in the CV analysis for
32 sesame oil samples, using second
derivative log(1/R) data

Full Visible NIR
we (400~2500nm) (400~1100nm) (1100~2500nm)
5 87.50 84.38 81.25
10 100.00* 84.38 84.38
15 100.00 87.50 100.00
20 96.88 93.75 100.00
25 100.00 100.00 100.00

* CV analysis plot illustrated in Fig. 1.
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Fig. 1. Canonical variates score plot for dis-
criminating between 3 kinds of sesame
oil, using 10 PC’s and second derivative
log(1/R) data for the 400~ 2500nm
range(‘k’=sesame oil manufactured
from Korean sesame seed, ‘f’=sesame
oil manufactured in Korea from non—
Korean sesame seed, ‘u’'=sesame oil
manufactured from unknown sesame
seed;the centres of each sample group
are denoted by an upper case letter).
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Fig. 2. Differences between the average spec-
tra of the each group in Fig. 1 subtract-
ed from the average spectrum of the all
groups in the range 440~720nm of sec-
ond derivative log(1/R) spectra for ses-
ame oil(‘K’=sesame oil manufactured
from Korean sesame seed, ‘F’=sesame
oil manufactured in Korea from non—
Korean sesame seed, ‘U =sesame oil
manufactured from unknown sesame
seed).
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Fig. 3. Differences between the average spec-
tra of the each group in Fig. 1 subtract-
ed from the average spectrum of the all
groups in the range 1610~1790nm of
second derivative log(1/R) spectra for
sesame oil(‘K’=sesame oil manufac-
tured from Korean sesame seed, ‘F'=
sesame oil manufactured in Korea from
non— Korean sesame seed, ‘U’ =sesame
oil manufactured from unknown sesame
deed).
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Fig. 4. Differences between the average spec-
tra of the each group in Fig. 1 subtract-
ed from the average first derivative
spectrum of the all groups in the range
2220~2380nm of second derivative log
(1/R) spectra for sesame oil(‘K’= sesa-
me oll manufactured from Korean sesa-
me seed, ‘F’=sesame oil manufactured
in Korea from non—Korean sesame
seed, ‘U'=sesame oil manufactured
from unknown sesame seed).
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