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Sesame seed is known as a good nutritional source containing high oil (51%) and protein (20%).
Sesame oil contains a very high oxidative stability compared to other vegetable oils. To obtain basic
information for quality evaluation, imported and domestic sesame seeds were investigated to mea-
sure general components (ash, protein, moisture and oil), fatty acid composition and lignan content.
Although the protein contents were the highest in domestic sesame seeds, yet the lipid contents
were the highest in imported sesame seeds. Unsaturated fatty acids such as oleic acid and linoleic
acids were the highest in the domestic sesame seeds. Lignan contents, the most important compo-
nent known as antioxidant, were significantly higher in domestic sesame seeds than other imported
sesame seeds. These results suggest that domestic sesame seed may have the best quality in terms

of the functional components.
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imported or domestic sesame seeds, lignan contents
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Chromaticity
Origin Moisture (g/100 g) Protein (g/100g)  Fat (g/100 g) Ash (g/100 g) T : b
Korea 4.78 2223 4541 492 54.47 232 15.74
China 4.27 19.03 49.79 4.35 56.65 2.84 15.13
Sudan 4.11 20.14 48.07 4.66 56.28 2.62 15.88
India 4.18 19.71 47.83 448 54.85 3.60 16.14
Pakistan 4.18 18.45 49.01 4.63 47.40 2.15 12.87
Nigeria 3.76 18.73 5338 4.44 52.28 3.39 15.64
Myanmar 4.70 17.49 50.82 4.61 31.93 4.61 9.54
Mozambique 4.08 19.64 47.96 4.57 50.53 3.06 14.82
Burkina Paso 333 19.97 49.84 4.44 49.75 3.62 14.99
Keniyan 4.53 22.04 46.28 5.18 46.42 4.06 14.90
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Table 4. Fatty acids composition by geographical origin in sesame seeds

Fatty acids composition (Area %)

Origin —
Palmitic Stearic Oleic Linoleic Linolenic Arachidic
Korea 7.96 522 4221 43.48 0.36 0.77
China 8.98 5.67 41.18 4336 0.25 0.59
Sudan 9.37 6.48 43.86 39.20 0.31 0.74
India 9.51 4.96 40.02 4449 0.30 0.56
Pakistan 9.48 5.14 40.44 43.82 031 0.56
Nigeria 9.78 5.70 39.90 43.71 0.32 0.60
Myanmar 933 5.60 4122 42.85 0.28 0.60
Mozambique 8.83 522 38.99 46.06 0.33 0.62
Burkina Paso 9.30 6.10 4222 41.44 0.32 0.62
Keniyan 9.62 6.26 40.90 42.19 0.33 0.70
Table 5. Lignan contents in hexane extract of sesame seeds AES 3 o]Rojxjol & AoZ Aztdr),
(/100 & sesame seeds) W Fo AN AAERS A3 5 A§EAR

Origin Sesamin Sesamolin Sesamol
Korea 1038.41 538.69 -
China 648.88 31843 5.06
Sudan 594.71 247.28 -
India 458.41 260.29 31.18
Pakistan 337.99 162.10 -
Nigeria 490.94 266.87 6.84
Myanmar 564.05 287.60 2.65
Mozambique 844.64 382.02 61.06
Burkina Paso 540.0 208.31 11.51
Keniyan 945.09 458.20 25.19
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