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Abstract

This study was carried out to determine the optimum conditions of enzymatic extraction of oil
from sesame seed in fully randomized experimental design. Two sesame variety (Afghani and
Pakestani) were change to Tahini and then different amounts of a mixture of enzymes (pectinase
, cellulase , hemi- cellulase and protease) in four concentrations ( 0 , 2 , 3 and 4 percent
Drsdhjmy / w ) was added and the emulsion was stirred until failure. When the emulsion was
broken and the oil and meal were seperated, the quantity and quality characteristics of sesame oil
were determined.Tests include measurement of oil and meal, breaking time of the emulsion, acid
and peroxide value, and evaluation of antioxidant ability of sesame oil. The results showed
sesame oil could be enzymatically extracted from sesame with high efficiency in minimum time,
the least amount of the meal was obtained and sesame oil had the highest content of antioxidant
ability. Among two applied sesame cultivars, Afghani cultivar in the aqua- enzymatic extraction
at 4 percent enzyme, showed the minimum time of breaking the emulsion (5 minutes) and the
peroxide value (2.091 meq grams of oxygen per kg). This treatment showed the high efficiency
(48.03%) in the oil extraction, phenolic compounds (32.48 mg Gallic acid per 100 g), reducing
power of Fe III" (26.63 mmol Fe II"), IC50 (78.03 mg/ml), the meal production (71.11 %) and
acid value 0.779 mg KOH/gr 0il)(P<0.05).

Keywords: Yield of Oil Extraction, Sesame Oil, Peroxide Value, Acid Value, Antioxidative
Ability.

“Corresponding Author: soodabeheyn@yahoo.com



mailto:soodabeheyn@yahoo.com

