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Fig. 1. Changes in the contents of oligosaccharides of sesame seeds during roasting.
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Fig. 2. Scanning electron micrograph of the section of roasted sesame seed.
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Fig. 3. Particle-size distribution of the ground sesame seeds.
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Fig. 4. Correlation of Induction Period and Browning Level.
L.P.: days of 5% weight gain of oil in accelerated oxidation at 60°C.

Browning level was determined at 420nm in 20% isooctane solution.
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Fig. 5. Degradation of sesamolin and formation of sesamol during frying.
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Fig. 6. Proposed changes of Lignans in roasted sesame oil.
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Fig. 7. Effects of sesame oils on the serum triglyceride level of Wister rats.

#2. MoORKE, MBI KLY N 55 iEe{LRE
HofEHR JE W [ nZhi2h) TER{ERK 53 (%) BRETE) ) T(%)

Y Z ++ + — farzzu—
dIwHTFH | ++ +++ ++ a7 xmr—/1(0.05) |tEHZ2(0.5)
43I/ — (0.1) H3/—JL(0.1)
KR 2 32M | +++ +++ ++ (+) k27 = —/ (0.05)
BER 5y
R ERY 5

a4+ ++ | +F++ | FHF A+ | T ==L (0.05)
£ —/1(0.01~0.1)

YR i) | YT v.8)

I )—b
RS ¥/
PR

O. I<FHADERYE

I OB E LTIRY 7T U EEFLICHASREATWS, ZRETIZEYE—
WREYI )=, badza—VOFEBEEZIZILD, EFIDa AT —LET
BRI PG2 ERMBIER, FFREHERDIRRENRHL NI TWS, BEKL, (EBD
1999) 28 R H L 72 monoepoxy # 4 7DV 7+ ThHsbrT7 Y L) —), dibenzy-
lbutyrolactone # £ 7Ot Fux o <~Z A Ly /) — NV EZFORMEET oL Faxv<wi A
Ly ) —ND3FEX, VI, e VELIXERPRRDLD ) —EY ST,

-137-



ERMBEAR TR VWAERBLIEEERMBI P REL R LI, e Fafdi~a2 (LY
=N FDRMEEIIRAFBIAI THD a—badzo—LERASBLUFNLU ED
DPPH T U HLHIRIEMEZEF L T (Fig. 8), F72, 2= =% FJ OHLIHIRE
MERELZEZA, EReFv<wZ AL/ =it 0% KEM NI 720 —LThD
Trolox(20%)D 3.5 fEDiEMEZ R L (Fig. 9), EERNICBIT A EHEBEZEHEEICLEST5 L

EZzohl-,

CH50 o 0
O 9 CH50 CH;0

HO O ° O 0
HO

HO O HOV HO
OCH, l OCHj g OCH,
HO OH OH
larisiresinol hydroxymatairesinol allohydroxymatairesinol

FreFLEEBRD 200D)i%, 2O/ LY ) —LD—FDOXRVEBUBNRIT a—
WL o eV 7 b BA~-REDAKBES N OHTE Y, SR bbEL &0 EBAK
REX#IFIND (Fig. 10),

INoD) IS U ILEBEE OII»EREFE L TETFPICEEL, BREEO S -7
VE—ERED ERICE VT 7Y aiZafEsh, NSRRI TR ST TF
DEEZREL TN EEIXILNATWDS, B I —LVEEXRIIENE & TRIELES

Water extract] = : = = 164.8
pinoresinol i#:az.a
Iarisiresinol-' b -140.4

hydroxymatairesin - 7°]196.5
allohydroxymatairesinal’ .~ | S 1702
a —tocopherol R ! : ! T7]59.6

0 20 40 60 80 100
(%9

Fig. 8. DPPH radical scavenging activities by colorimetric method of water extract of black sesame
seed coat, pinoresinol, larisiresinol, hydroxymatairesinol, allohydroxymatairesinol and antio-
xidant (@ -tocophenol). Each result was the average of three assays. scavenging activity.

100-[(O.D. at 517nm after 30min of sample) / (O.D. at 517 nm after 30min of blanc) X 100]
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Fig. 9. Radical scavenging activities by ESR of larisiresinol, hydroxymatairesinol and Trolox used as
water —soluble tocopherol (antioxidant). radical scavenging activity.
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