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Determination of Sesame Oil Adulterated with Other
Vegetable Oils by Spectrophotometric Method

Young-Guen Lee
Pusan Institute of Health and Environment

ABSTRACT —Since there have been no method which can applicable to the screening of commercial
sesame oil adulterated with other vegetable oils, the present investigation was carried out particularily
focusing on the the pattern of UV absorption of sesame oil and other vegetable oils. For this,
a variety of oil samples prepared by the conventional method from sesame seeds, perilla seeds,
com, soybean, and rice bran were analyzed by UV spectrophotometer. UV spectra of sesame oil
and oil of unheated sesame seeds showed absorption peaks at 215, 230 and 290 nm. While UV
spectra of com oil, perilla oil and soybean oil all showed absorption peaks at 215, 230 and 280 nm,
that of rice bran oill showed peaks at 215, 290 320 nm. When sesame oil was mixed with com
oil, perilla oil or soybean oil, respectively, from which the absorbance of peaks at 290nm were
lower than pure sesame oil. The peak at 320 nm which was typical absorption peak of rice bran
oil was still observed in the spectrum of mixture of sesame oil with rice bran oil.

Keyword [] Sesame oil, UV spectrum, Corn oil, Perilla oil, Soybean oil, Rice bran oil.
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Fig. 1. UV spectra of oils from the unroasted (A)
and roasted sesame seeds (B). The samples
were diuted to 500 times with diethyl ether.
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Fig. 2. UV spectra of vegetable oils. The samples
were diluted to 500 times with diethyl ether.
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Fig. 3. Absorbances at 320 nm of mixtures of sesame
oil with rice bran oil in various ratios. The
samples were diluted to 500 times with diethyl
ether.
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Fig. 4. Absorbances at 290 nm of mixtures of sesame
oil with corn oil, perilla oil or soybean oil
in various ratios. The samples were diluted
to 500 times with diethyl ether.
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