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Table 2. Composition of fatty acid of oil origin

Sesame Perilla Corn Beef

oil oil oil tallow

C 14:0 - - - 3.0
C 160 9.0 6.1 11.2 256
C 180 53 1.8 2.1 176
C 20:0 0.7 -~ - 0.3
C 141 - - - 07
C 161 0.2 - - 33
C 181 39.0 14.3 34.7 430
C 2011 0.2 - - 0.4
C 182 448 148 50.5 33
C 183 0.6 63.0 15 03
SFA 151 79 13.3 478
MUFA 39.4 14.3 34.7 485
PUFA 454 77.8 52.0 3.6
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Table 1. Proximate composition of oil seed

Compound White Roasted white Black sesame Soybean Rice

sesame seed sesame seed

Kcat 555 580 548 400 350

Moisture (%) 48 16 48 9.7 116

Protein (g) 19.1 19.3 20.5 36.2 76

Fat (g) 51.0 53.0 49.2 178 2.1

Non-firous (g) 151 153 16.0 25.7 74.4

Fiber (g) 51 53 52 5.0 2.7

Ash (g) 49 47 43 56 16

Ca (mg) 1156 1149 1060 245 6

P (mg) 587 595 546 620 279

Fe (mg) 104 109 10.4 6.5 0.7

Na (mg) 4 4 2 2 79

K (mg) 439 459 412 1340 326

Retinol (RE) 2 2 3 0 0

B-Carotene (ug) 13 9 15 0 0

Bl (mg) 0.56 0.55 0.65 0.53 0.23

B2 (mg) 0 0.22 0.15 0.28 0.08

Niacin (mg) 5.4 5.2 51 2.2 36

Vit C (mg) 0 0 0 0 0
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Table 3. Amino acid composition of sesame and soybean
(mg/g protein)

o T

Amino acid Sesame Soybean  Child Adult
Isoleucine 42 51 30 10
Leucine B 82 45 14
Lysine 31 63 60 12
Methionine 36 16

Cystine 25 17

Met+Cys 61 33 27 13
Phenylalanine 51 58

Tyrosine 39 37

Phe+Tyr 90 95 27 14
Threonine 39 41 35 7
Tryptophan 18 14 4 35
Valine 54 52 33 10
Histidine 29 30 0 0
Arginine 140 81

Alanine 51 46

Aspartic acid 91 120

Glutaminc acid 200 190

Glycine 55 46

Proline 423 57

Serine 47 50
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Table 4. Tocopherol content of various vegetative oil
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Sesame oil Rape seed oil Rice bran oil Corn oil Soybean oil
@ - Tocopherol 0.36 15.21 25.54 17.08 7.19
B-Tocopherol Trace 0.32 152 0.75 1.24
v -Tocopherol 43.66 37.78 343 59.95 59.16
¢ —~Tocopherol 0.66 1.01 0.36 2.53 1884
Total 44.68 48.33 30.58 80.31 86.43
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Fig. 1. Two processes for production of sesame oil.
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Fig. 3. Changes of TBARS formation on sesame oi, corn
oil and safflower oil by storage periods (8).
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Fig. 2. Proposed mechanism of sesaminol product during sesame oil processing (7).
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Fig. 5. Chemical structures of pinoresinol glucosides (8).
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Fig. 6. Chemical structures of sesaminol glucosides (15).
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Fig. 7. Inhibitory effects of sesame lignans on the formation
of TBARS during CuSO.-induced peroxidation of LDL (16).
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Table 5. Status of supply and demand of sesame (chel: HE)
- F 8 4
A 2] g o) ¥ & Al A Ak A o)d 9
01 116.1 98.2 179 - 116.1 317 70 774
02 1116 104.4 72 - 1116 31.0 179 62.7
03 1129 105.3 76 - 1129 23.8 1.2 819
‘04 1136 105.1 85 - 1136 12.0 76 94.0
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Table 6. Recent status of price of sesame seed

(=+21: won/kg, %)

U T2 ®Had 14 2¢ 3¢ 48 59 64 74 8¢ 9¢d 108 11¢g 129
= 4F 13979 13,750 14,000 14,000 14,000 14,000 14,000 14,000 14,000 14,000 14,000 14,000 14,000
01 FYA 6020 5976 6028 6028 6028 6028 6028 6028 6020 6020 6020 6020 6020
o H 431 435 431 43.1 43.1 431 431 43.1 43.0 43.0 43.0 43.0 43.0
= 4F 13952 14,040 13,840 13,840 13,840 133840 13840 13,840 13,840 13,948 14,006 14226 14,320
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Fig. 9. Recent status of utilization of sesame seed.
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