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Various valuable bioactive compounds exist in the sesame seed. Among them, the
sesamol has been known as an antioxidant that is major bioactive compound in the
sesame oil. The same raw materials roasted at 200C for 30min, sesame oil from
supercritical carbon dioxide extraction contains more sesamol than expeller extraction
method. The content of sesamol with supercritical fluid extraction increased approximately
60% than extraction by expeller. To increase the sesamol concentration of sesame oil,
roasting condition was optimized with different temperature at the range of 185C~230C
and then it was extracted by supercritical carbon dioxide at various S/F ratios. Sesamol
concentration is measured by High Performance Liquid Chromatography and its contents
showed 50~900 ppm according to the roasting and extraction conditions.
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