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Abstract

Five samples of triglyceride compositions of sesame oil and decuticled sesame oil have been
determined by a gas chromatographic analysis.

A similar distribution pattern of triglycerides was found in these five sesame oils. It was noted
that Csp, Csz and Czq were the major components in these samples. The results showed that contents

of Cso, Cs2 and Cgq triglyceride types in five sesame oils were within 3.0~4.5%, 23~28% and 68

~74%, respectively.
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Table 1.

Apparatus
Column

Column temp.
Detector 350°C
Sample A 1 350°C

Detector FID 1.6x10™% A/FS

Carrier gas Nitrogen

Flow rate N2 50 ml/min
H, 40 ml/min
Air 0-911/min

Chart speed 5 mm,/min

Sensitivity 102%0.32 V

Sample amount

¥k

Shimadzu Gas Chromatograph GC 5 APF
1% OV-1 on Shimalite W 80~100 mesh,
3mm ¢ x 0.5m ¢ Glass Column

Column 200~350°C, 3°C/min i 7 ¥

Acetone 0.5 ml o] sample (whole amount)~ VfRA L A 1,al
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Fig. 1. Gas chromatogram of triglycerides in
whole sesame oil (pressed)
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Fig. 2. Gas chromatogram of triglycerides in
decuticled sesame oil (extracted)
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Fig. 3. Gas chromatogram of triglycerides in

whole sesame oil (extracted)
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Fig. 4. Gas chromatogram of triglycerides in
commercial sesame 0il(Sam Yang Oil Co.)
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Fig- 5. Gas chromatogram of triglycerides in
decuticled sesame oil (Sam Yang 0il Co.)
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1 Whole sesame oil(pressed)
2 Decuticled sesame oil(extracted) !
3 Whole sesame oil(extracted) }
4 ; Commercial sesame oil(Sam Yang
i 0il Co.)
5 ; Decuticled sesame 0il(Sam Yang ;
] Qil Co.) ;
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Table 2. Compeosition of triglyceride in several sesame oils

Triglyceride type®

Csa

Cso ! Cs, !
3.86% 25.37% | 70.77%
3.15% 23.67% | 73.18%
4.33% 26.61% | 69.06%
3.92% , 27.25% | 68.83%
! i
3.66% ; z.20% 69. 14%
|

(+j The triglyceride type is indicated by the total number 0% fatty acid carbons.
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