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ABSTRACT: Sesame (Sesamum indicum L.) is probably
the most ancient oilseed crop known in the world. Sesame
seed is known for its high nutritional value and for having
oil (51%) and protein (20%) content. The fatty acid com-
position of sesame oil is palmitic acid (7.8%), stearic acid (3.6%),
oleic acid (45.3%), and linoleic acid (37.7%). Sesame oil is
characterized by a very high oxidative stability compared
with other vegetable oils. Two lignan-type compounds, ses-
amin and sesamolin, are the major constituents of sesame
oil unsaponifiables. Sesamol (a sesamolin derivative) can
be present in sesame seeds and oils in very small amount.
Other lignans and sesamol are also present in sesame seeds
and oils in very small amount as aglycones. Lipid oxida-
tion activity was significantly lower in the sesamolin-fed
rats, which suggests that sesamolin and its met-
abolites contribute to the antioxidative properties of ses-
ame seeds and oil and support that sesame lignans reduce
susceptibility to oxidative stress. Sesaminols strongly inhibit
lipid peroxidation related to their ability to scavenge free
radical. The sesame seed lignan act synergistically with
vitamin E in rats fed a low o-tocopherol diet and cause a
marked increase in a o-tocopherol concentration in the
blood and tissue of rats fed an o-tocopherol containing
diet with sesame seed or its lignan. The authors are review-
ed and discussed for present status and prospects of quality
evaluation and researched in sesame seeds to provide and
refers the condensed informations on their quality.

Keywords : sesame, quality evaluation, fatty acid, lignan,
sesamin, sesamol, sesamolin, sesaminol, tocopherol, oxidative
stress
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Table 1. Quality related characteristics in sesame

Characteristics Content
GENERAL
Oil content(%) 51.0
Protein content(%) 19.1
Todine value 106-130
Saponification value 190
Crude fiber(%) 5.1
Total ash(%) 4.9
Moisture(%) 4.8
Energy (calories) 555
Vitamine A (B-carotene, [U) 7.8
Thiamine (1g/100g seed) 0.56
Tocopherol (% in seed) 0.05
Riboflavin (ug/100g seed) 0
Niacin (ug/100g seed) 54
Lignan (% in oil) 0.7
AMINO ACID
Arginine(%) 11.8
Histidine(%) 24
Lysine(%) 35
Phenylalanine(%) 6.3
Methionine(%o) 38
Leucine(%%) 7.4
Isoleucine(%) 3.7
Valine(%o) 3.6
Threonine(%) 3.9
Tryptophan(%) 1.8
FATTY ACID
Palmitic(%) 7.8
Stearic(%) 3.6
Oleic(%) 453
Linoleic(%%) 37.7
Arachidic(%) 04

Source: Food composition table the 6th Revision(2001). National
Rural Living Science institute, RDA
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Fig. 1. Comparison of antioxidant ability in plant oil.
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Table 2. Lignan contents in sesame seed and defatted sesame flour
(mg/100 g seed)

o Sesamin Sesamolin
Origin
Seed DSF Seed DSF
Korea 596.4 91.0 441.7 54.2
China 476.6 40.3 264.2 28.6
Sudan 412.6 32.0 234.5 16.0

¥ DSF designed defatted sesame flour
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Fig. 4. Structure of pinoresinol glucosides.

Sesaminol triglucoside

Fig. 5. Hydrolysis of sesaminol triglucoside by B-glucosidase.
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Fig. 6. Manufacturing process of seseme oil.
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