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Abstract

Sesame oil meal is a protein-rich by-product obtained from sesame seed oil extraction, which is seen
as one of the cultivation wastes with high nutritional value and cheap price and is abundantly
accessible in the agriculture industry. This product can also be used as a cheap substrate for the growth
of Beneficial microorganisms including probiotics. This research examines the growth of
Lactobacillus Plantarum As a probiotic in the sesame meal culture media under different incubation
conditions to achieve the best microbial count of probiotic bacterium of Lactobacillus Plantarum.
Sesame meal paste with an initial pH of 6.5 was used as the culture medium, with incubation
conditions including aerobic conditions under three temperature rates of 30, 37 and 44°C for 48 hours.
The findings revealed that the bacterium could grow in the sesame meal medium, increasing the
microbial population to 108cfu/g at the end of fermentation under 30 and 37°C. Also, Lactobacillus
Plantarum significantly reduced the pH of all fermented samples under all temperatures (p<0/05), with
the pH decreasing by most around 4.85 at 37°C. The findings also suggested that the combination of
fatty acids of the sesame meal culture medium changed due to Lactobacillus Plantarum growth. Fatty
acids (C15:0), (C15:1), (C16:0), (C16:1), (C18:1t), (C18:1c), (C21:0) and (C24:1) increased
significantly (p<0.05), whereas fatty acids (C14:1), (C17:0), (C18:1c), (C18:2c), (C20:0), (C18:3n3),
(C20:1), (C22: 0) and (C24: 0) decreased significantly (p<0/05). In the meantime, fermentation helped
produce (C17:1) and (C22:1) and consume linoleic acid. In sum, sesame meal can serve as a nutrient
and cost-saving medium to grow Lactobacillus Plantarum.
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