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Sesame oil is a simple pressed oil as unrefined oil. During manufacturing process

of roasting—expression, benzo(a)pyrene[B(a)P] formed as a strong carcinogenic substance is cause
a social problem. In manufacturing process of sesame oil, it had following the forming pathway
of benzo(a)pyrene[B(a)P] as well as minimizing plan of B(a)P formation. Suitable roasting
condition by roaster was during 15~20min at 220°C, B(a)P content in sesame oil was 1.35~1.57ug/
kg. Between roasting temperature and/or roastingtime and forming amount of B(a)P was showed
a linear correlation. As a point of view the turbidity and yield of final product, roasting process

of the more regular level was required.
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Fig. 1. Manufacturing process of sesame oil
by traditional method.
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Fig. 2. Standard curve of benzo(a)pyrene by

HPLC.
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Table 1. Physicochemical Characteristics of Sesame Seed

TR ek

Moisture content (%) Oil content (%) Benzo(a)pyrene (ua/kg)
6.47++0.34 48.36++1.05 0.19++0.02
Table 2. Moisture Content of Raw and Roasted Sesame Samples (%6)
Roasting Roasting temperature ()
time (min) 180 290) 250
0 6.47++0.34 6.47++0.34 6.47++0.34
15 2.58++0.09 2.96++0.05 1.63£+0.06
20 2.03++0.14 1.53+£0.08 1.47++0.04
25 1.92++0.01 1.41++0.06 1.38++0.02
Table 3. Benzo(a)pyrene Content in Raw and Roasted Sesame Used for Roaster (ug/kg)
Roasting Roasting temperature (C)
time (min) 180 290 250
0 0.19+0.02 0.19£0.02 0.19+£0.02
15 0.49+0.03 1.1810.04 1.24+0.02
20 0.79+0.02 1.27+0.02 1.43+0.01
25 1.02+0.01 1.74+0.04 2.09+0.03
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oils obtained from roasted sesame
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Table 4. Benzo(a)pyrene Content in Sesame Oils Obtained from Roasted Sesame Used for

Roaster (ug/kg)

Roasting Roasting temperature (C)
time (min) 180 220 250
15 1.01+0.02 1.35+0.03 1.58+0.02
20 1.43+0.03 1.57+0.03 1.74+0.04
25 1.71+0.03 2.08+0.02 2.21+0.01
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Table 5. Changes of Acid Value of Sesame Oil according to Roasting Condition Used for

Roaster
Roasting Roasting temperature (C)
time (min) 180 220 250
15 1.172+0.031 1.209+0.027 1.316+0.024
20 1.328+0.025 1.57520.021 1.918+0.018
25 1.642+0.018 2.034+0.032 2.369+0.045
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Table 6. Changes of Lovibond Color of Sesame Oil according to Roasting Condition
Used for Roaster (17 cell, yellow/red/blue/neutral)

Roasting Roasting temperature (C)

time (min) 180 220 250
15 28.0/7.9/1.8/0.2 29.0/8.2/1.2/0 30.0/8.7/1.0/0
20 29.0/9.2/1.5/0.1 30.0/10.7/1.3/0 30.0/11.3/1.1/0
25 30.0/10.3/1.1/0 30.0/11.9/1.1/0 32.0/12.2/0.8/0

Table 7. Yield of Sesame Oil from Sesame Seed according to Roasting Condition Used for
Roaster (%)

Roasting Roasting temperature (TC)
time (min) 180 220 250
15 41.07£0.54 43.74+1.23 43.62+0.86
20 42.36+1.01 44.52+0.87 42.98+1.32
25 43.16%£1.62 43.25+1.49 42.41+1.56
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