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The purpose of this experimental study was to find the optimal condition for 

sesame seeds roasting process and sesame oil extraction. The experimental data may be applied 

to improve efficiency in quality control and oil extraction productivity. The white and black sesame 

seeds were used. Sesame seeds were roasted at temperature 150,175 and 200 ๐c  for 5,10,15 and 

20 minutes by using a hot air turbo roasting and then extracted by using a hydraulic press. The 

yield, quality characteristics and composition of the sesame oil were studied at different roasting 

condition 1 and compared with unroasted oil samples. Al higher temperature and longer roasting 

time period, the yield was indifferent; the redness, yellowness, acid value, saponificaton value, and 

peroxide value increased; the brightness and iodine value decreased, the fatty acid composition: 

oleic ac d(C18:1), and the natural antioxidant content :sesamol 1 increased; and the linoleic(C18:2) 

composition and y-tocopherol content decreased. The result indicated that a high quality product 

would be obtained by roasting at low temperature for long time or high temperature for short time. 

Considering sensory evaluation 1 the optimal roasting condition was 200 °c for 5 min. Three 

methods of sesame oil extraction were studied: namely 1 hydraulic compression, solvent extraction, 

and hydraulic compression followed by solvent extraction methods. The hydraulic compression 

followed by solvent extraction method gave the highest oil yield. The sesame oil extracted from 

solvent extraction method had inferior quality to that from hydraulic compression method.
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คำอธิบายสัญลักษณ์และคำย่อ

HPLC

GC

%

°c

min

mm

cm

กทา

ml

พ/พ

ID

SD

= ไอเพอร์ฟอร์มานลิควิดโครมาโทกราฟ 

= แก๊สโครมาโทกราฟ 

= ฟอร ์เซนต ์ 

= องศาเซลเซียส 

= นาที 

= ม ิลล ิเมตร 

= เซนติเมตร 

= นาโนเมตร 

= ม ิลล ิล ิตร 

= นํ้าหนักโดยนํ้าหนัก 

= เลิ'นผ่านศูนย์กลาง 

= ค ่าเบ ี่ยงเบนมาตรฐาน
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