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Comparison of flavor in sesame oil prepared with Korean and Chinese sesame
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{Abstract)

This study was carried out in order to compare flavor of sesame oils prepared
with Korean and Chinese sesame,

There were no significant differences in the fatty acid composition, sesamin and
tocopherol content of Korean and Chinese sesame oils.

The color of Korean sesame oil was darker than that of Chinese sesame oil.

It seemed that the aroma of Korean sesame oil was stronger than that of Chinese
sesame oil by analysis of aroma characteristics.

Sensory evaluation showed that the acceptability of Korean sesame oil was higher
than that of Chinese sesame oil in ordor test, whereas there were no significant
differences between the acceptability of Korean sesame oil and that of Chinese sesame
oil in seasoned cucumber test.
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(Table 1) Fatty acid composition of Korean and Chinese

sesame oils

Korean sesame oil(%) Chinese sesame oil(%)
palmitic acid 8.57 + 0.234 860 £ 0270 ns
stearic acid 556 £ 0.175 562 £ 0.107 ns
oleic acid 3956 £ 1.151 39.18 4+ 0.845 ns
linoleic acid 4467 + 1169 4530 £ 0.564 ns
linolenic acid 048 + 0.033 0.43 4 0.037 s
arachidonic acid 0.68 + 0.037 066 + 0.021 ns
eicosenoic acid 0.26 £ 0.040 0.22 + 0.026 ns
ns ¢ onot significant

(Table 2) Sesamin contents of Korean and Chinese sesamin oils

Korean sesame oil mg(%)

chinese sesame oil mg(%)

SESAMIN

554.12 + 1004

67894 £ 12091

n.s

ns © not significant

(Table 3) Tocopherol contents of Korean and Chinese sesame oils

Korean sesame oil mg(%) Chinese sesame oil mg(%)
a-Tocopherol 1.20 0.22
(B + y)-Tocopherol 39 40
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(Table 4) Color values

Fol M= 6070, S Figel e 53700 AR
l FE Ak F7) AR F HE el W peakdd
W ES e R la grldel VldEr S
oup Fh Ao HFEHE M peak AR I
715 Sl F71E E2Fsba Adokal BoEa 9l
e (Table 504 F7F Fro) Mg HE 7HKE
peak 22-42°} $hgk(%)o] =H4F F71E(26.156% )0l
FAA A71E(23201%) 2ok B Wold S 37

of Korean and Chinese sesame oils

Chinese sesame oil

Korean sesame oil -
L 100 + 0129
a 1.3 + 0163
b 30 £ 0082

124 £+ 0455
27 £ 0245 *
45 £ 0233

* PC0.05, ** P<0.025, *** PL0.005
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(Table 5) Aroma components of Korean and Chinese sesame oils

content (%)

peak number compound Korean sesame oil Chinese sesame oil
1 octane 0.250
2 0.861
3 EtOH 0.593 1.307
4 Undecane 0.043
5 dodecane 0.489
Total content(%) of peak NO. 1-5 1.375 2.168
6 | 2-amyl furan 1.019 0573
7 amy! alcohol 1.158 0512
8 methyl pyrazine 5.130 4.404
9 buryl benzene 0.757 0.353
10 2,5-dimethyl 4.158 5.078
pyrazine
11 2,6-dimethy! 4.449 5.238
pyrazine
12 cthyl pyrazine 0.439 0.546
13 2,3-dimethy! 0.950 0.747
prazine
14 2-ethyl-6-methyl 2.963 3416
pyrazine
15 2-ethyl-5-methyl 1.357 1.551
16 2-ethyl-3-methyl l 0.890 1.164
pyrazine
17 trimethyl pyrazine 2.126 3443
18 1-octen-3-ol | 1.749 1.407
19 2-ethyl-3,5-di 1 4178 6.192
-methyl pyrazine
20 0478
21 2-ehtyl-3,6-di 1.183 1.360
-methyl pyrazine
Total conltcnt(%) of peak No.5-21 32.984 35.984
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(Table 5) Hl&

peak number

compound

content (%)

Korean sesame oil

Chinese sesame

otl

22 turfural 0.316

23 (.797

24 0.469

25 0.785 0.714

26 2-acetv] furan 2.138 (.734

27 0.601 0.670

28 prrrole 1.311 1.241

29 0458

30 i benzaldehvde 0.908 0.556

31 octanol 1.190 1.111

32 2-amv! pyridine 1314 2.399

33 5-methyl turtural 0.611 0.710

34 0.690

35 SH-5-Me 6,7-dihvdro .68 0.788
cvclopental 3)pyrazine

36 acetyl pryrazine (1551 0.509

37 trans-2 - decenal 0.604 0.929

33 2,5-dimethvl-3- (3 -methy! 0.807 (.802
butyl)pyrazine

39 furfuryl alcohol 7.213 9.302

40 acetophenone 0.513 |

41 109 1.577 |

42 1.231 1

Total content(%) of peak No22-142 26.156 23.201 ‘

43 | undecenal 1057 1,502 f

44 ! ! 1.573 2.582

15 | LI 1315

46 methyl nicotinate ‘ 0.607 0.149

47 ‘ i (0529 0.590

48 | 0.784 0853

49 ! decadienal 1.94%8 1.651

50 - caproic acid ; 0.535 0.593

51 turturyl pyrrole ‘ ().4986 0.960

32 2-methoxy phenol | 10.476 12.721

33 BHT 2,225 2.563

o4 0.367

55 2-acety] pyrrole 1616 1.793

56 5-quinazolinol 1.295 0.733

57 2-tormyl pyrrole 0.911 (0.833

58 4-ethy -2-methy] phenol 1.264 0.908

59 octanoic acid 0.570 0.658

60 2-methoxy-4-vinyl 3.821 2.849
phenol

61 indole 2.254 1.507

62 1,3-benzodioxol-5-0l 2271 1.638

63 hexadecanoic acid 3.191 2.215

Total content(%) of peak No.43-63 ‘ 39412 38.648 :

Total content(%) of pyrazines ‘ 29.865 35.238 ¥

Toral content(%) of furans 11.297 11.319 1

—148—



PR LB E I e 7

gol #71% 549 W7 4@ A Jrhin &0 o) A9l Foli gtk MxE 2 Pr)go] Tt
oh £ prrzine® F7189) AT Polo] Belst 4 BEEG O We AZE g AL Y
T, fuand R $718 Ln—z—cﬂz-“-l-f’ Faak A7) o AvBel @) Rel B4 A% w2780l
FE B WIS A prrwinet FHEIDFHE PR A g o g S0 Y
WA paak F7F Ha g7lol B w s SR @F(%)0] O wold 78 Shel )
D HEH F opeak®) HA()0] Aol @7k B b Ul 4 A UEITh s AL A3 W)
S8 AL U @SR BB A B e oldE s @180 R B018 ud olE
o 2 P17k we A28 S8 mad B fofow o BUou, 20 B e oA
o]

717 i W) B} pyrazine, furan®& o] HHo] Eal = frelabvt §idch

peak 77} B2 2% wastn ol

6. TS A B1gel @) dEel Ao Be £ge 34
by 4 P Ak A4S A 97

(Table 6o LFERA A8 WA) et oA S04 oleliA 2 A4S EdUdh
#7180l FRA AV ik FeHoR ¢ Dol

thil stgom 7EER foXow o otk L (FoEd]

o] FA test OML WAL, ah FEEQ TRl A

b AN Bl Faak WlE B o) guhal o 1) RS T T OFEE FEAE, 20(1), 1987, 9.

& ol wdou feolakh: gidch ol He @A 2) LS T, EHBT. TVRREEY Tilo

Algel frEuls BB 5 B Abgol Hg SIS B EIET BB BEEREE, 24(1), 1991, 10.

gb Aol vlFo] M oW Sele] ute] ov] ¢ 3) R, BT, HRET. TViHOFEEIR T
Az Az B718d wol s ol AL AT, RECRHEE, 29(5), 1978, 290.
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(Table 6) Acceptability of Korean and Chinese sesame oils

Korean sesame oil Chinese sesame oil
Ordor Intensityof a sesame otl aroma 20 8 *
Test Acceptability of ordor 20 8 *
Seasoned Acceptability of ordor 18 10 ns
Cucumber Acceptability of taste 17 11 n.s
Test Overall acceptance 18 10 ns

* P{0.05 ns : not significant
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