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Jung-Hee Ser', Yun-Hee Chung, Gee-Dong Lee* and Joong-Ho Kwon*
Korea Consumer Protection Board, Seoul 137-700, Korea
*Dept. of Food Science and Technology, Kyungpook National University, Taegu 702-701, Korea

ABSTRACT — Korean sesame oil mixed with corn oil and Chinese sesame oil were subjected to
instrumental determination for fatty acid composition, sesaminol and sesamin contents, and in-
duction period by AOM test to obtain basic data for ascertaining the truth of pure sesame oil,
respectively. In sesame oil mixed with corn oil, stearic acid content of sesame oil containing a-
bove 20% corn oil was remarkably discriminated from that of pure sesame oil. Oleic and linoleic
acid contents of sesame oil with 10% corn oil were significantly differnt from that of pure
sesame oil. Stearic/linoleic acid ratio of sesame oil mixed with corn oil dereased in proportion to
corn oil content in sesame oil. Sesamolin and sesamin contents of sesame oil containing 30%
corn oil were lower 18.3% and 21.0% than those of pure sesame oil, respectively. Induction
periods of sesame oil by AOM were 8.14~9.24 hrs in Chinese sesame oil and sesame oils in-
cluding 20% and 40% corn oils, but around 16hrs in Korean pure sesame oil. Based on the above
results, it is considered that the comparisons of fatty acids, sesaminol and sesamin contents,
and induction period by AOM test might be one of the potential criteria in discriminating
between pure sesame oil and sesame oil mixed with corn oil.
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Table 1. Comparison of fatty acid composition of Korean sesame oils” mixed with corn oil

Relative composition (%)

Fatty acids”

Sesame oil+

Sesame oil+ Sesame oil+ Sesame oil+

Sesame oil Con ol 10% com oil 20% com oil 30% com oil 40% corn oil
Palmitic acid 7.95 10.39 8.15 8.59 8.59 9.00
Stearic acid 4.82 1.48 442 4.06 3.61 3.42
Oleic acid 39.21 25.47 37.95 36.45 35.07 33.63
Linoleic acid 46.52 60.76 48.03 49.38 51.27 52.38
Linolenic acid 0.44 0.68 0.44 0.48 0.42 0.50
Stearic/Linoleic ratio(%) 10.36 2.24 9.20 8.22 7.04 6.53

1 .
’Sesame was purchased in Taegu.

?GC conditions: Shimazu GC-16A model, flame ionization detector, Shimazu capillary column Hicap-CBP20 (0.2 mm i.d x 25 m
in length, wall coated with polyethlylene glycol, 0.25 um ft), nitrogen carrier gas, flow rate 1.5 kgl/cm’, oven temp. 180°C, de-

tector temp. 250°C.
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Table 2. Comparison of sesamolin and sesamin composition of Korean sesame oils' mixed with corn oil

Relative composition (%)

Components . . Sesame oil+ Sesame oil+ Sesame oil+ Sesame oil+

Sesame oil Corn oil i i i i

10% com oil 20% comn oil 30% corn oil 40% corn oil
Sesamolin 38.05 0.00 38.00 35.86 31.07 25.84
Sesamin 53.45 0.00 52.12 48.98 42.25 34.77
Sesamolin/sesamin ratio 0.712 1.00 0.729 0.732 0.735 0.743

Y Sesame was purchased in Taegu.
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Table 3. Comparison of induction period of Korean and Chinese sesame oils mixed with corn oil by AOM

27

Relative composition

AOM test Taegu sesame  Youngdong sesame Chinese sesame Taegu sesame oil Taegu sesame oil
oil oil oil +20% corn oil +40% corn oil

Induction period (hrs) 16.75 16.42 8.50 9.24 8.14
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