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CHEMICAL, PHYSICAL AND MICROBIOLOGICAL CHANGES
OF ROAST SESAME OIL AND COLD SESAME OIL
IN ACCELERATED CONDITION

39% Un135 1ansdien’
p1919dffivinen el quarAugensol®
ARG

UNAALD

'
o

$§180497 (sesame oil) imindufifsniusnnTnifaqiudmsugusTnafianlaides
FUNN nINAARST annstiugew (hot pressing) Wazn15duLdu (cold pressing)
tuwnaduiidunianaaesauinfiundis 2 1ila Tnsnnsusapinunlaluaanutamn
50 faAans \iudetnaifigomgR 5, 25, 35, 45 uar 55 B9AEATYN AIITFBLNS
Waenuasdn Acd value, Peroxide value uaz Moisture Tuyne 10 41 dmsunansinssi
sinanidnfiulugomaa 5, 25 uas 35 svrERIEus v)ng 7 4 FwEUKARTHINTN
ﬁﬁmﬁﬂu@mmﬁ 45 uaz 55 aNAAIBEE uWarnI19Nay Total plate count, Coliforms
Bacteria, Yeast and molds, Clostridium perfringens, Salmonella spp., Bacillus cereus Wag
Staphylococcus aureus Tuinsiugnia 2 #iin WiaugantanaasstmndasgomgRiaenis
Fafiu Tazezinan 100 uaz 70 4u UsuanuAn AV AlASnsdsuuanfiendntias
Tushieistiufeuuaztudn Wonawnlufigomgi 5 ssrades d1 AV 910 1,504
wafiu 2.680 mg KOH/g waz 1.875 sl 3.160 mg KOHig Tugaumgfiniadmfuiigetu
aufnmalasnulaniatn dadifuntuseneziiin AV vy 2,621, 2523, 3.552 uat
3.672 mg KOH/g #uansL wazDusinTuandudn Then AV winfiu 3.129, 3.224, 3.421 uaz

1 o o

nfinen vangesinanmansinindin sanendesnysinBeeing

: NANTAWNENAN W AnenausEigEec

o
P19198U BN

AN
o‘dl =1
P19198UT BN
3 <2
3

7
Anenfinngsan aninendusigdueial



202 | fmmrasans B 10 aufl 2 Yszsnfeunsngian-suinau 2557

3.441 mg KOH/g mu@ndu tun1avasaud PV HARTTHNT Htendudufianns
WaguuasetnssanFaauiigomgl 55 ssmirales dn PV AlHAIuAIeInEH#W
0.00 vffss 11.870 mEqikg Tudnfiangarasnsdnifiu GednfilFiAundiingmune isamn
Hainad Funnsnsagradinlidmanluiiunduten dr PV azifsuudasiannids
WReaiintioss1n 0.00 i 2.617 mEgkg uasfigomafl 5 asAradea A1 PV azifinay
Fndudafieuiugomnaiigs Tasfinann 0.00 fu 172 mEgkg Tuhtuntusen uas
5.58 mEg/kg T tudn daudrpuduintuenduseudifniwannimeass
azutlaiungamgRTdaiUTiRNTY TneRsennsesay 0.130 Wiu 0.253, 0.289, 0322,
0.310, 0.311 suaFuatineividAsy (P<0.05) wuReatuintudu anfinaniesas
0.128 \flu 0.233, 0.292, 0.290, 0.311, 0.310 ANWAIFY FRAIINUANFIITUBLIT

o o

ad1dty (P<0.05) uarlunisnagaunisdnudeaqaundd wafllfldnuniseiaivle

R

a 1

o & Y Aa oy A& ' < a A o
Ainndngrangdun sisbusihduwenifuienuasdudulideafiulugomgigmses
A anran1snaassagUlFdnTunisdmfiviniuennedeiunisidendeniediou
NIl AsTaLiufigaangAsnazdasdnengnisiusne i BlFARgaiesintem

L LD Da S ¥

2

H A & \ v & A A £ A i §
Judouuazingduanduifiy LLmzﬂmmTumwmﬂwmeummmmﬂﬁmLﬁﬂ@mmw
PR9NTINENTI TneanizaeneBaindsn iy

o o a ¥ o A v ¥ o =) & ' '3 e ' @ 3y
ATNTIALY @ HWINRITUUIDN, WINITUULEN, ﬂ’]LWﬂ‘j@'fJﬂT“ﬁ@I, ANAINLLIUNSA, AN

ABSTRACT

Sesame oil is very popular nowadays among the health care consumers. The edible
vegetable oil can be produced by the hot or cold pressing processes. This research investigated
the change in product qualities in terms of acid values (AV), peroxide values (PV) and moisture
content of sesame oil extracted by the two methods. The constant volume of oil (50 mL) in
glass bottles was incubated in a variety of temperature conditions (5, 25, 35, 45 and 55°C)
for 100-day period. The chemical analysis of oil products stored at 45 and 55°C were evaluated
every week while the samples kept at lower temperatures were sampling every 10 days.
The microbiological analysis of total plate count, coliforms bacteria including yeast and molds
also the product safety from foodborne pathogens, Clostridium perfringens, Salmonella spp.,
Bacillus cereus and Staphylococcus aureus was determined at the end of the experiment in
all temperatures of storage period. There had a slightly increase in AV values at 5°C of hot
pressed condition from 1.504 to 2.680 mg KOH/g and cold pressed treatment from 1.875 to
3.160 mg KOH/g. The high storage temperatures accelerated the change in AV parameter of
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hot pressed oil resulting in the values of 2.621, 2.523, 3.552 and 3.676 mg KOH/g similarly
to the outcome of cold treated oil presented 3.129, 3.224, 3.421 and 3.441 mg KOH/g
respectively. At 55°C, a rapid increment of PV value by 11.870 mEg/kg was reported in cold
pressed product overtime and still exceeded the food standard whereas the hot process
affected to the value up to 2.617 mEg/kg only. The low storage temperature had a remarkable
deceleration the PV. The noticeable different in PV contents of hot pressed sample incubated
at 5°C was also relative high, 5.58 mEg/kg in comparison to 1.72 mEg/kg found in cold
extraction. The moisture content of hot pressed oil caused by the storage test was proportional
increase to the elevated temperature from the initial value, 0.130 mEg/kg as statistically
significantly (p<0.05) up to 0.233, 0.289, 0.322, 0.310 and 0.311, respectively. The PV of
cold press sesame oil were shown a statistically different (p<0.05) rising from the control,
0.128 upward to 0.233, 0.292, 0.290, 0.311 and 0.310, respectively. Furthermore, the
microbial quality and safety both hot and cold treated samples sampling from the five storage
temperatures was not growing in excess of the standard limit. The research shows that low
temperature is an effective storage condition to prevent the chemical instability and deterioration
of the oil processed by both two pressing methods. However, the duration of observation

storage has no effect on the sesame oil quality pressed by the cold preparation.

Keywords : Roast Sesame Oil, Cool Sesame Oil, Peroxide Value, Acid Value, Moisture
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4) Clostridium perfringens (WHO
Global Foodborne Infections Network, 2010)
5) Salmonella spp. (WHO Global
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Drug Administration. ISO 7932, 2004)
7) Staphylococcus aureus (WHO
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49 0.262 + 0.001° 0.252 + 0.002°
56 0.298 + 0.001° 0.261 + 0.003'
63 0.301 + 0.002' 0.287 + 0.001°
70 0.311 + 0.002° 0.309 + 0.002"
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Yeast & Molds Count <10 | <10 | <10 | <10 | <10 < 100 CFU/N4H
Staphylococcus aureus | <10 | <10 | <10 | <10 | <10 < 100 CFU/N4H
Bacillus cereus <10 | <10 | <10 | <10 | <10 <100 CFU/M5Y
Clostridium perfringens | (s | Taiwy | Tww | Twu | Tainu Tainy 0.2 N5
Salmonelia spp. Tawu | Tiwu | Taiwn | Tadww | Tadwa Tainy T4 25 N5
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P = 3 a = 3 o A & A & A a ' o
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Salmonelia spp. Taiwy | Tiwu | Taiwu | Taiwy | Tdno Tainy %4 25 N3
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