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Abstract

In this study, sesame oils and sesame meals(A, B) were obtained from roasted sesame at 200°C and 220°C, respectively.
The total volatile component(VC) contents of these samples(A, B) were as follows : The sesame oils had 1,397.1 ppm and
1,518.8 ppm, and the sesame meals had 663.2 ppm and 775.3 ppm for samples A and B, respectively ; sesame flavor was

16,507.9 ppm, The major VCs in the sesame oils were pentane,

2-butanone, pyrazine, methylpyrazine, 2,5- and 2,6-dimethyl

pyrazine, furfuryl alcohol, guaiacol and 4-vinylguaiacol. The pyrazine contents of the seasame oils were 834.4 ppm and
816.4 ppm for samples A and B, respectively. The major VCs in the sesame meals were 2-butanone, hexanal, pyrazine,
methyl pyrazine, 2,6-dimethyl pyrazine, furfuryl alcohol, and so forth. For artificial sesame flavor, the total VC content
was 16,507.9 ppm, and the major VCs were 2-butanone, guaiacol, and 4-vinylguaiacol. Approximately 35.02% of the total
VC content of sesame flavor was composed of 2-butanone, guaiacol, and 4-vinylguaiacol, and these constituted more than

1,000 ppm of its total VC content.
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Fig. 1. Manufacturing of sesame oil and sesame meal
from sesame seed.
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Table 1. Proximate component composition of sesame

meal (unit: %)
Component Sesame meal A Sesame meal B
Moisture 0.710.03" 0.63+0.02
Crude protein(Nx5.30) 38.93+3.24 38.30+2.98
Crude fat 13.6240.04 13.7540.06
Crude fiber 6.08+0.23 6.1240.31
Nitrogen free extract 33.82+1.57 34.56+0.96
Crude ash 6.84+0.08 6.64+0.11

D Means with different supersctipts in each row are significantly
at p<0.05 by Duncan's multiple range test.
A: Expression at 200°C, B: Expression at 220C.
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