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Summary

Summary
The aim of this study is to identify some chemical and physical

characteristics of sesame seeds and its oil extracted from two local varieties
(namely Al- Hawija and Heet); these characteristic are moisture content, ash,
protein, oil, carbohydrate, the weight of 1000 grains, the specific weight, acid
value, saponification value, peroxide value, refractive index, relative viscosity
of oil, relative density of oil and smoke point, in addition to seed content of
amino acids and minerals. We also aimed at recognizing the effect of roasting
on the seeds’ content of total phenols and flavonoids and their impact on
moisture content, ash, oil, protein and carbohydrate after roasting at 150 C- for
times (zero, 40, 80, 120, 160 and 200 minutes), as well as their effect on oil
extracted from roasted seeds through estimating some characteristics such as
acid value, peroxide value, saponification value, vitamin E content in oil and
to determine the optimal roasting time to produce Tahini (sesame oil) and to

conduct sensory evaluation of samples.
The following results were obtained:

I- Sesame seeds contained moisture, protein, oil, ash, carbohydrates, the
weight of 1000 grains, and the specific weight; the Hawija variety was
superior to the Heet variety in terms of moisture and oil contents and the
weight of thousand grains, while the Heet variety was superior in other
characteristics except for the specific weight as it was the same in both
varieties.

2- Each of the two varieties contained mineral components namely Sodium,
Potassium, Calcium and Magnesium with no significant difference.

3- Seeds of the Hawija and Heet varieties contained the following essential
amino acids: Valine, Methionine, Isoleucine, Leucine, Arginine,
Phenylalanine, Threonine, Histidine, and Lysine, whereas the non-
essential amino acids were Aspartic acid, Tyrosine, Serine, Glutamic acid,

Proline Clycin, Alanine, and Cysteine.
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Summary

The estimation of some of the studied oil's characteristics showed that
there were no significant differences between the estimated characteristics
of both the two varieties under study, which are the smoke point, the
refractive index, the relative density of the oil, the relative viscosity, the
peroxide value, the acid value, and the saponification value.

Fatty acids found in sesame oil were estimated for both varieties; the oil
contained Oleic acid, Linoleic acid, Stearic acid and Palmitic acid. The
amount of unsaturated fatty acids was high compared to the amount of
saturated fatty acids.

As for the effect of roasting on some of the chemical characteristics of
seeds of the two roasted sesame varieties and on the characteristics of
moisture and ash; the moisture content of the seeds was significantly
decreased for both varieties due to roasting at 150 C° for a period of 200
minutes, and also with regard to ash; the quantity decreased for both
varieties at the end of the 200 minutes period. The oil content of the two
varieties of seeds increased insignificantly at the end of the roasting
period, while the protein percentage decreased significantly at the end of
the roasting period for both varieties, and the amount of carbohydrates
increased significantly at the end of the roasting period for the two
varieties under study.

The total amount of phenols increased significantly in the seeds of both
roasted sesame varities, especially when roasted at 150 C° for 80 minutes.
The amount of flavonoids increased in the seeds of the two varieties of
roasted sesame, and the highest numbers were for Hawija variety after 80
minutes of roasting at 150 C°, while it was of lower content for the
variety of Heet.

The acid value increase ed insignificantly, while the increase in the values

of peroxide and saponification during roasting times was significant.
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