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Summary

To study the relative effectiveness of the antioxidants (BHA, BHT)and the transparent cell-

ophane films ( colorless,
sunlight - irradiation condition,
The results obtained as follows ;

blue and red) on rencidity development of the sesame cils treated with
this experiment was carried out.

1. The retarding effect of the antioxidants on POV, COV and TBA development was more

effective than control,

and BHT was more effective than BHA.

2 The transparent cellophane films were more effective than antioxidants,and red was more

effective than blue transparent cellophane film,

3. During the storage of the sesame oils which were covered with colorless,
thansparent cellophane film respectively,
decreased, while oleic acid were increased.
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Table 1. Instrument and operating conditions for
Gag -~ Chromatography

Instrument 1 PYE Unicam
Detector : F.1.D
Column : Zmx 4=, Glass column with 10%

Alltech CS-10 on chromosorb
: Initial 176°C. Final 200°C
Programmmed rate : 2°C/min

Column termnp.

fnjection temp. : 240°C
Dretector temp. ; 240°C
Carrier gas : Nz {30 a¢/min)
Chart speed : 300mx/hr
Attenuation : 10%x 16
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Fig. 2. Transmittance spectra of ceolored transparent
cellophane films.
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Fig. 3. Changes in POV development of sesame oil
irradiated with direct sunlight .
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4. Changes in COV of sesame oil irradiated
with direct sunlight.
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Table 2. Fatty acid eomposition of untreated sesame
oil

Fatty acids content (%)
Palmitic acid C]s 9,9
Stearic acid C 6.5
Oleic acid C 451, 3n.7
Linoleic acid C5:p 43.4
Linolenic acid Cq.4 2,5
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Fig. 6. Gas-Chromatogram of methylester of uwnir-
eated sesame oil.

Table 3. Fatty acid compositions of sesame oil dur-
ing irradiation with direct sunlight

Fatty acid (%) Untreated Control* Blue* Red®
C, 9.9 11.8 12.8 10.8
Cy 6.5 7.6 7.5 7.7
Cig 37.7 39.4 38.3 37.9
Cisiz 43. 4 39.4 39.2 41, 3
Cua:a 2.5 2.1 2.2 2.3

% After 10 days (4hrs/day) storage
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