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Table 1. F-values of analysis of variance {ANOVA)
of expression effects of unroasted and roasted perilla
seed

] Unroasted Roasted
Varations DF
REOY VSPC?» REQO VSPC
R? 2 1.0 0.3 04 0.6
T 3 453%9  14.0%  317.4%  21.4**
M? 3 1167.0™* 1231.0** 2519.0%* 341.0**
TXM 9 267.8%*  17L1**  290.7** 23.2%*
Model 17 355.9**  310.4** 654.5%* 7.7+

YRecovery of expressed oil
“Volumetric strain of pressed cake
YReplication

YTemperature

®Moisture content

¥p<0.01
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Fig. 1. Changes in recovery of expressed oil (REO)
of unroasted perilla seed pressed for 11 min at dif-
ferent temperature and moisture content.
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Fig. 2. Changes in volumetric strain of pressed cake
(VSPC) of unroasted perilla seed pressed for 11 min
at different temperature and moisture content.
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Fig. 3. Changes in recovery of expressed oil (REO)
of roasted perilla seed pressed for 11 min at diffe-

rent temperature and moisture content.
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Fig. 4. Changes in volumetric strain of pressed cake
(VSPC) of roasted perilla seed pressed for 11 min
at different temperature and moisture content.

Table 2. Least significant difference between expression factors and REO and VSPC of unroasted perilla

seed”
REO Mean T (%) REO Mean M %) VSPC Mean T (C) VSPC Mean M (%)
A?779 30 A 80.1 45 A 60.5 40 A 619 45
B 763 40 B 795 6.5 B A 603 30 B 612 25
C B 76.1 50 C 767 25 B 60.1 50 B 61.1 6.5
C 75.8 60 D 69.7 85 C 599 60 C 565 85
LSD 04 04 0.4 04
YSee Table 1

YLSD Grouping
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Table 3. Least significant difference between expression factors and REQ and VSPC of roasted perilla seed”

REQ Mean T (C) REO Mean M%) VSPC Mean T(C) VSPC Mean M(%)
A 776 30 A 795 25 A 60.6 30 A 62.1 25
B 765 40 B 785 6.5 B 60.1 40 B 61.1 6.5
C 744 50 C 765 4.5 C 59.6 50 B 60.7 45
D 733 60 D 673 85 D 59.3 60 C 55.7 85
LSD 0.3 0.3 0.2 0.2
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Interaction Effect of Temperature and Moisture Content on the Oil Expres-
sion of Perilla Seed

Young-Kyoo Min* and Heon-Sang Jeong (Department of Food Science & Technology, Chu-
ngbuk National University, Cheongju 360-763, Korea)

Abstract : In order to elucidate the interaction effect between temperature and moisture
content on the oil expression of perilla seed, recovery of expressed oil (REO) and volumet-
ric strain of pressed cake (VSPC) of both roasted and unroasted perilla seeds were obser-
ved at different temperatures of 30, 40, 50 and 60T, and differenct moisture contents
of 2.5, 45, 6.5 and 8.5% (w.b). And duration of press was 11 min and applied pressure
was 50 MPa. At the low temperature REO and VSPC of roasted and unroasted perilla
seed increased in high moisture content and at the high temperature those increased in
low moisture content. But REO and VSPC at 8.5% moisture content were decreased without
relation to temperature. From the analysis of variance between expression factors and
REO and VSPC, temperature and moisture contents showed high significance. Also the
interaction effect between temperature and moisture content was higher than temperature.
In our experimental conditions, the highest interaction effect between expression factors
was observed in the range of 2.5~4.5% of moisture content in all temperatures. The maxi-
mum REO of unroasted perilla seeds was observed as 84.4% at 2.5% of moisture content
and 60T, and that of roasted one was as 84.3% at 6.5% of moisture content and 30C.



