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Sesame oil is primarily associated with culinary arts, however, it has many pro-health properties, such as
antiinflammatory, antioxidant, neuroprotective, hepatoprotective or even antidepressive effects. All these
characteristics are associated with the sesamol content in sesame oil [,

Sesamol (Fig. 1) is one of the most important ingredients of sesame oil. O OH
However, sesame seeds do not contain this compound under natural

conditions. The sesamol content in sesame oils depends on oil production < D/
methods, seed origin, and sesame seed roasting conditions, such as O

roasting temperature and roasting duration [1.2], Fig. 1. Chemical structure of sesamol

Purpose of research

The purpose of this research was to examine the content of sesamol depending on roasting temperature and
roasting duration of sesame seeds from which the sesame oil was produced. For this purpose,
chromatographic and voltammetric techniques were used.

The nominal studies concentrated on the effect of the Secondly, focus was put on roasting time of sesame
roasting temperature of sesame seeds on the content seeds at temperatures where sesamol content was

of sesamol in sesame oil. The results are presented in  the highest. The results are presented in Table 2.
Table 1.

Roasting Roasting  Sesamol content = Sesamol content
Roasting Roasting  Sesamol content ~ Sesamol content tempoerature dura-tion (Chromatography)  (Voltammetry)
temperature  duration = (Chromatography)  (Voltammetry) [l [min] [umol/I] [umol/1]
[°C] [min] [umol/I] [umol/I]
20 3.53 -
) 190

LA AL — 40 49.00 46.97
190 20 6.51 - 10 291 )
ALY AL L5 14.97 200 20 15.64 14.97
210 20 9.03 9.69 40 65.14 64.59

Table 1. The content of sesamol in sesame oil Table 2. The content of sesamol in sesame oil based

based on roasting temperature of sesame seeds. on roasting duration of sesame seeds.

Results

According to the results, both roasting temperature and roasting duration
of sesame seeds affect the sesamol content of sesame oil.

The higher roasting temperature of AA The longer roasting duration of
sesame seeds is, the higher is sesame seeds is, the higher is
sesamol content in sesame oil. sesamol content in sesame oil.
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