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This study was conducted to determine the optimum temperature and duration

of roasting sesame (sesamum indicum) seeds belong to ANKBS1 breeding

line to prIdrr"" high quality sesame oil. Proximate composition of sesame

seeds was determined. S"ru*. oil was prepared from seeds roasted at different

temperatures (120, 150 and 180'C) and time (15, 30, 45 and 60 minutes)

combinations. The experiment was alranged in a completely randomized

design with 3 replicates. Unroasted sample was usedas the control' Free fatty

acid content 614.1, moisture content (MC), peroxide value (PV), refractive

index (RI), toial phenolic content (TPC), antioxidant activity (AA), oil yield

and coior'of ttre oil was analyzed. The FFA, RI and PV of oil were measured

after one month of storage at room temperature. The MC, ash, crude protein,

crude fibre, crude fat anJcarbohydrate content of seeds were 10'73y',5'75oh,

17.27yo, 13.4yo,3g.7% and l3.15o/o, respectively. The FFA was the highest

(p<0.05) at 180oc roasted for 45 and 60 minutes (0.84 t 0-00% and 0.86 +

ii.oox respectively) whereas roasted at 120"C for 15 minutes resulted in (0.54

+ 0.01%) the lowest (p<0.05). oil yield was increased, and MC was decreased

(p<0.05) with increasing roasting temperature and time. The highest (p<0.05)

FV *ur."rulted (10.19 IO.ZS mmol kg-l) in l_20"C 60 minutes, and the lowest

(p<0.05)was recorded (2.80 + 0.09 mmol kg-l) inunroasted seed oil. The TPC

was the'highest (p<0.d1at 180"C roasting temperature for 45 minutes and

150"C for iO mirrutes. The highest (p<0.05) AA was recorded at 150oC for 30

minutes. The lightness and hue of the oil decreased (p<0'05) with increasing

temperatur. u"a time. FFA and PV increased (p<0.05) and R[ remained

.orrit*t after one-mohth storage period. The roasting at 180"C for 45 minutes

show beneficial effects on PV, TPC, MC and oil yield'
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