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The Variation of Quality Characteristics in Sesame and Perilla According
to Different Area and Year

National Crop Experiment Station : Jin-Kyung Kim, Jin—Gi Bang, Chung-Berm
Park, Byoung-Kyu Lee, Yong~-Hwan, Ryu
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Fig 1. The variation of unsaturated fatty acids in Perilla
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Fig. 2. The variation of oil contents in Perilla
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Table 1. Correlation among the quality characteristics in Perilla
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Suwon(NCES) Oil Palmitic acid Stearic acid Oleic acid Linoleic acid
Oil

Palmitic acid -0.3515

Stearic acid ~0.0801 0.2775

QOleic acid -0.5319 0.5228 0.5228

Linoleic acid 0.2516 0.0484 ~0.1005 -0.1003

Linolenic acid 0.4009 -0.6765 -0.5852 -0.9076 -0.2471
Iksan(NYAES) Oil Palmitic acid Stearic acid Oleic acid Linoleic acid
Oil

Palmitic acid ~-0.2214

Stearic acid 0.5389 -0.0400

Oleic acid ~0.3403 -0.3178 0.0168

Linoleic acid 0.0410 0.3632 -0.2819 -0.6065

Linolenic acid 0.1874 -0.3666 0.2412 -0.1229 -05711
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