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(Sesamum Indicum Linn.)
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0
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3,021 35000 20 3
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1.2 ('virgin ail and fat)
1.3 ( refined oil and fat or non-virgin oil and fat )
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311

3.1.2
3.2

4
1 (acid valug)
|
2 (peroxide  value)
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41

411 - (beta-carotene)

4.1.2 (annatto)
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(curcumin)
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- (beta-apo-S~carotenal)

104
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(Anti-oxidant)

(BHT)

stearate)

(propyl octyl and dodacyl gallate)
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(butylated hydroxy toluene)
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(ascorbyl palmitate)

200
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(antioxidant synergist)
(citric acid and sodium citrate)
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(ascorbyl
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502

728

643

952

185

463

193

657

248

309

853

347

592

triangle test

6.33
6.50
6.61
6.72
5.94
4.78

3.28

6.17
6.50
6.72
6.39
6.28
4.44

3.56

18

SD

2.35

1.44

1.183

1.05

1.76

1.65

1.68

2.73

2.08

1.45

1.60

1.27

1.50

2.02

hedonic scale 9 points

3.11

5.22

6.56

6.11

7.00

6.78

5.33

3.28

3.50

5.00

4.33

6.11

5.94

6.39

3.12

251

1.37

1.07

1.82

1.47

2.17

2.62

1.62

211

2.00

1.99

2.29

2.42

4.00

5.72

6.50

6.72

6.83

6.22

4.61

3.89

411

5.06

4.83

6.61

5.67

5.44

112

2.18
2.38
1.97
1.33
1.04
1.77

1.84

3.05
2.57
241
191
2.01
1.64

1.84



-2 ANOVA TABLE

113

ss Df MS F it
Judge 66.0714 17 3.8865 1.4575 1.7328
Sample 174.3016 6 29.0502 10.8944 2.1887
Error 274.9841 102 2.6665
Total 512.3571 125
( least significant difference :LSD )
95 %
LSD =

SE X value obtained from table

SE (standard error) = ( MSetor/ number judgement for each sample)

value obtain from table significant studentized range at the

5 % level ( df error Inumber of sample )

SE

0.385

LSD

1.228

A B C D EFG 214, 502, 728, 643, 952, 185, 463

Cc 193, 657, 248, 309, 853, 347, 592

D

0o 95 %

A-C=0111
D-B = 0.222 C-B = 0.111

D-A :0.389 C-A=0.278 B-A=0.167



D-E =0.778 C-E =0.667 B-E =0.506 A-E =0.339
D-F=1944 C-F=1833 B-F =1722 A-F =1.555 E-F =1.216

D-G = 3.444 C-G =3.333 B-G =3.222 A-G =3.055 E-G=2716 F-G = 1.500

j*ab

Da ca Ba Aa Fb Gc

643a 728a 502a 214a 952& 185b 463c

- ANOVATABLE

C
SS df MS F Nt
Judge 246.6111 17 14.5065 57774 1.7238
Sample 205.3185 6 34.2195 13.6284 2.1887
Error 256.1111 102 2.51089
Total 708.0397 125
SE = 0.373
LSD = 1.190
E-F = 0.222
E-D = 0.389 F-D = 0.167
E-C = 0.444 F-C =0.222 D-C =0.055

E-G

1.667 F-G

1.445 D-G = 1.278 C-G

1.223

EB=1778 F-B=1556 D-B=1389 C-B=1334 G-B=0111

E-A =3.889 F-A

3.667 D-A=3500 C-A=3445 G-A=2222

Ea Fa Da Ab Bc

952a 185a 643a 728a 463b 502b 214°



-4 ANOVA TABLE

Judge
Sample
Error

Total

SE =

' LSD

E-D

0.111

E-C

0.333

E-F = 0.611

E-B

1.111

E-G

2.222

E-A = 2.833

SS

139.7540

130.4286

225.8571

496.0397

0.351

1.120

D-C = 0.222

D-F = 0.500

D-B = 1.000

D-G

2.111

D-A =2.722

Ea

952a 6433 728a 185a 502& 463k 214°

- ANOVA TABLE

Judge
Sample
Error

Total

SS

135.5635

159.8889

215.8254

511.2778

Df

17

6

102

125
C-F =0.278
C-B =0.778
C-G = 1.889
C-A = 2.500

df

17

102

125

MS F
8.2208 3.7126
21.7381 9.8172
2.21428

F-B = 0.500

F-G= 1611 B-G = 1.111

F-A=2222 B-A=1.722
Fa Bb T A°

MS F
7.97432 3.7686
26.6481 12.594

it
1.7238

2.1887

~ert
1.7238

2.1887
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SE = 0.343
LSD = 1.094
C-B = 0.222
C-D = 0.333 B-D =0.111
C-E = 0.444 B-E =0.222 D-E =0.111
C-A=0555 B-A=0.333 D-A=0.222 E-A=0.111
C-F=2278 B-F=2.056 D-F=1945 E-F=1.834 A-F=1.732
c-s = 3.166 B-G =2.944 D-G = 2.833 E-G =2.722 A-G = 2.611
Ba Da Ea Aa Fb
248a 657a 309a 853a 193a 347b 592b
-6 ANOVA TABLE
Ss df MS F
Judge 195.7778 1177 11.5163 3.7251
Sample 174.3810 6 29.0634 9.4010
Error 315.3333 102 3.09150
Total 685.4921 125
SE = 0.414
LSD = 1.321
G-E = 0.278
G-F = 0.445 E-F=0.167
G-c=1380 E-C=1111 FCc=00944
G-D =2.056 E-D=1778 F-D=1611 C-D =0.667

F-G = 0.888

Aerit

1.7238

2.1887

116
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G-B = 2.889 E-B

2691 F-B=2444 C-B=1500 D-B=0.833

2.833 F-A=2666 C-A

G-A=3111 E-A 1722 D-A=1.055 B-A=0.222

pab pab

Che o Bd Ad

592a 853a& 347& 284k 309 657d 193

-1 ANOVA TABLE

Ss df MS F Agit
~Judge 125.1825 17 7.3636 2.5851 1.7238
Sample 94.31746 6 15.7195 5.5186 2.1887
Error 290.5397 102 2.8484
Total 510.0397 125
SE = 0.398
LSD = 1.270

E-F = 0.944

E-G = 1.167 F-G =0.223

E-C =1.555 F-C

0.611 G-C = 0.388
E-D =1.778 F-D =0.834 G-D =0.611 C-D = 0.223
E-B=2500 FB=1556 G-B=1333 C-B=0.945 D-B =0.722

E-A=2.722 F-A=1778 G-A=1555 C-A=1167 D-A=0.944

Ea pab G* ¢ bc Bc Ac

853a 347&b 592b 248kt 309k 657° 193°
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sesamol
esamol HPLC

(x102 ppm )
0 0
1 2097
2 4391
3 6092
4 8500
6 12667
8 16667
10 20382

y = 2070.9x

2
R =0.9992

0 2 4 6 8 10 12

padadn (x 10  ppm )

-1 sesamol



sesamin

esamin HPLC
(x103ppm)
0 0
25900

, 50674

3 74132

4 101854

6 154628

8 212148
é 150000 y = 26015x
”'§ 100000 - 2
=gz HyL R =0.9988

(x 103ppm )

) sesamin



Y - tocopherol

Y-tocopherol HPLC

(x 102ppm)

y-topherol



sesamol : Y = 2070.9X
sesamin : Y = 26015X
y-tocopherol : Y = 7570X
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2538
2539



	รายการอ้างอิง
	ภาคผนวก
	ภาคผนวก ก
	ภาคผนวก ข
	ภาคผนวก ค

	ประวัติผู้เขียน

