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Abstract

Sesame samples used in this study were Korean variety cultivated in Chochiwon City of Korea (KvKc), Chinese
variety cultivated in Jilin Province of China(CvCc), Chinese variety cultivated in Chochiwon city of Korea(CvKc) and
Korean variety cultivated in Jilin Province of China(KvCc). The extraction yields of sesame oils from KvKc, CvCc,
CvKc and KvCc were 47.8%, 48.1%, 48.6% and 49.3% respectively. The color value (L value) of sesame oil from
KvKc was lower than that of CvCc and KvKc sesame oil showed dark brown color. The composition of neutral lipid,
glycolipid and phospholipid of free lipids from KvKc and CvCc sesame oils were 93.1%, 6.6%, 02% and 94.7%,
4.6%, 0.8% respectively. Major fatty acids of KvKc and CvCc sesame were usaturated fatty acids, such as oleic and
linoleic acid. Total composition of the two major fatty acids of KvKc was 84.6% which was almost same with that
of CvCc. However the composition of oleic and linoleic acid of KvKc were 47.1% and 37.5%, while the composition
of CvCc were 40.5% and 44.3%. When cross-cultivated, the composition of oleic and linoleic acid of CvKc were
41.0% and 43.5%, while the composition of KvCc were 42.0% and 43.7%. The contents of total amino acids and
essential amino acids of KvKc were 713 mg% and 309 mg%, which were much higher than those of CvCc. When
cross-cultivated, the content of total amino acids of KvCc was 44% lower than that of KvKc while the content of
total amino acids of CvKc was 36% higher than that of CvCc.
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Table 1. Yields of Korean & Chinese sesame oil

Varieties of sesame” Yield (%)
KvKc 47.8
KvCc 48.6
CvCe 48.1
CvKe 49.3

! KvKe : Korean variety cultivated in Chochiwon City of Korea,
KvCe : Korean variety cultivated in Jilin Province of China,
CvCc : Chinese variety cultivated in Jilin Province of China,
CvKc : Chinese variety cultivated in Chochiwon city of Korea.

7|8 M=z

=4 AAg FZA AR AZD VS ¥x
L), Y85, FA=bLE A2AZ EH3 Table 2
o Jehith & 53139 Rudxe} oiastAz
FZ4k A71E9 L, a, bgko] F34F #VIERT 2
F Yol A AVEL AVE i ¢FAag o
ZZ3 A718L g A Jehisich Aw
A vl AAE HE FIES BFET RFL
ol EobA B Muc) v FEag Jehhgl
o 3 SO A HE 257 HolXa £5 Al
o] ZojAo) wa} L, a, b Fto] Wolxckn B 3Gt

ST

FAEAAFESSR] A6H A25(1999)

Table 2. Hunter value of Korean & Chinese sesame oil

Hunter Value KvKc KvCe CvCe CvKc
L (lightness) 17.5 243 214 23.8
a (redness) 240 235 24.8 240

b (yellowness) 114 159 14.0 154
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Table 3. Lipid compositions of Korean and Chinese

sesame oil
.. . Relative Composition (%)

Lipid Fraction  — 0 ™" 1(Gc &vCo | OvKe

Neutral lipid 93.2 927 93.6 923

Glycolipid 6.6 6.8 5.6 6.6

Phospholipid 0.2 0.5 0.8 1.1
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Table 4. Fatty acids compositions of Korean & Chinese
sesame oil

Relative Composition (%)
KvKe KvCc CvCc CvKc
Palmitic acid(C16:0) 89 8.1 8.7 89
Stearic acid(C18:0) 5.1 5.1 52 54
Oleic acid(C18:1) 471 420 40.5 41.0
Linoleic acid(C18:2) 375 437 43 435
Linolenic acid(C18:3) 0.6 0.5 0.6 0.6
Arachidic acid(C20:0) 0.6 0.6 0.6 0.6
Behenic acid(C22:0) 02 02 0.2 0.1
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Table 5. Compositions of free amino acid of Korean
& Chinese sesame

(unit : mg%)
R . KvKe KvCc CvCe CvKe
Amino acd g Roasted Raw Roasiod Raw Roasied Raw Rosstod
Aspatticadd 7 n” 2 a6 n n n
Serine 56 t?7 4 n 2 n #4 ot
Glutamic acid 24 n 14 n %) n 176 1
Glycine 5 an 13 an 10 n 12 n
Histidine 4 n 12 n 4 n 11 n
Arginine 120 8 & 10 4 5 43 4
Threonine yz n 9 n n n 11 n
Alanine 36 t 10 t 9 t 12 t
Proline 52 t t t t t t t
Tyrosine ¥ 16 2 1 9 8 16 1
Valine 23 n 12 n 6 n 10 n
Lysine 12 n 9 t 6 t 5 t
[soleucine 20 n 12 n 7 n 8 n
Leucine 31 n 16 n 8 n 12 n
Phenylalanine 35 1 2 an 24 n 3 n
Total 3 399- 239 391
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