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Abstract

Sesamolin and sesamin in the five domestic varieties and seven of imported sesame seed were analyzed by

High Performance Liquid Chromatography to evaluate quality of sesame oil. Their stability against roasting,
changes of content during storage of sesame oil and differences in carry-through ratio by extracting method
were also analyzed. The results indicated that the HPLC method was simple, rapid and reliable in the evalua-

tion of sesame oil quality.

N o2

ZAHAsY thsto] ojn] FHrbzx| oAt M
_9_1,} -1 uliﬁo] S‘_;Lo}j_ _\?_&41/340‘] Dﬂ’o‘_}
Lo]|3}x] 9o} wrt afE o] &3 ALl

Al

Al

=4 i

2 AT,

Aok B o ke +%9] e &H ol
7+ 28l g W AAbElY )M Z2etE e

O A Al ofg dHamE 02

B850 e Felsha

i Chand®€ Villavecchia-FabrisA] & ¥ & 4

AlA LFFEAR A5 ZAaz A shoick

V}_gmg A upak 28 £ o] &3te] A7 E 9

& 4 ol el dsked oid s Qleh

T n5AA22atE a2 E o] &3l A

Hozg oyl A2 (sesamolin),

ALE (sesamol) S BAsta
dhdlof] wlld olgd A x|
o g4 x7)E 9

Aol thled

7]

)
o
EE R PR
o

ST =2
TEE

A A}

e

D{V-i o oM r__

A= 7

348

- e
R

Az

L Alela #fol A e FY53, 5499
g, #H21s, 3 9 F4Asd SHA 5 5
Fol A 7 Aeldch Ful4A e sEASY g
Al g Aol A Fokab-2 19821 Aboln] )iy 19831
Sol +9d g FUREEE 23 stol ALl

Al a7l A3 Hatd ME 7 A A F 7
TAelA 19%8F Fste] AR shglon] wAg
HAAZNE, 55718 4 d5Efe A5 FE5=zn
AE AEFE AHEstde

AEwe F&

AR oF 3088 ol A whdisto] 250m AHZHE
ghaziol &7l olel 2 150mlE 7}heted wiwlz  mu}
shl 1417F H2sted 71 E8S FEEgch oy 22
N Fagatactz e FogkyEvle S g



Vol. 16, No. 3 (1984) #»71&
B
D
C
= E
@
c
A

1 1 ' i

4 8 12

Retention time, min.

Fig.1. HPLC chromatogram of sesame oil.
A-Unknown, B-Internal Standard,
C-Sesamolin, D-Sesamin, E- Added Sesamol
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Table 1. Relative content of sesamolinand ses-
amin in sesame oil from domestic and
imported seed

Sample Relative content®®

Sesamolin Sessamin

Korean

Suwon # 5 4.08 6.24
Suwon # 9 4.56 6.24
Suwon $#21 4.08 6.48
Poong-nyon 5.28 6. 24
Kwang-san 3.60 7.44
Imported
Lot # 1 2.64 5.52
Lot # 2 3.12 6. 00
Lot # 3 3.36 6.72
Lot # 4 2.40 4,80
Lot #5 2. 64 5.52
Lot # 6 4.08 5.04
Lot # 7 4.08 6. 00

“Relative content

=Amount s _ Area of each component

Area s Sample wt.

*Mean s of triplicate determination
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Table 2. Color changes of sesame seed and oil Table 3. Changes of relative content of sesamolin
during roasting and sesamin during roasting
Roasting Color Roasting time (min)
time, min. L a b AE oi 0 10 20 30 40 45
Seed Pressed oil
Raw 49. 8 6. 04 15.9 - Sesamolin 3.12 3.36 3.12 3.12 2.64 2.16
10 48.9 5.76 15.7 0.96 Se;_amin 6.00 6.24 6.24 6.24 5.76 5.52
20 49. 1 5.99 16.7 1. 06 Ether extracted oil
30 45.0 6. 50 16. 4 4.85 Sssamolin 3.12 3.12 3.12 3.12 2.88 2. 16
40 32.3 5.59 11.5 18. 04 Sesamin 6.00 6.24 6.24 6.00 6.00 5.52
45 24.6  4.82  8.77 26.22 '
0il + debdole
Raw 1223 0.205 7.44 - g 402l Tol A hRAd Afel A 9%6% 2t
10 1.6 0.249 7.70 0.78 8% R =7t ATty FeiFEAele A ER o
20 1.6 1.56 8.14 1.69 48% Ax Aasdot Aanly 74 dade A9
30 1.6 1.56 7.70 1.56 vebtA gigket.
40 1.0 1.8 499 3.79 EEk °JZ+*' oluf £uiFZAlol WE o|F ¥
45 10.0  3.41 4.99  4.67 ol#flell g oAyt A=A gdgten wlLzof

L Lightness, a:Redness, b: Yellowness
AE:Total color difference
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Fig.3. Changes of sesamolin and sesamin
contents in sesame oil stored at 70C
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Table 4. Relative content of sesamin in sesame
oil purchased at the market

Sample Sesamin Sample Sesamin
A 6. 96 N 2.40
B 5.52 0 4.56
C 5.52 P 5.76
D 4.56 Q 3.84
E 1.4 R 2.88
F 6.24 S 1.92
G 6.48 T 1.20
H 3.60 U 2.40
I 7.20 \' 1. 20
J 4.56 w 6.96
K 5.04 X 1.20
L 2.64 Y 1.20
M 5.04 4 0.48
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Fig. 4. Correlation of relative content of sesamin
and concentration of sesame oil
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