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M.A. Thesis:

evaluating of oxidative stability of the sesame oil
extracted from ground and cold pressed seeds

In this study, considering the increasing use of sesame oil for frying applications, the
chemical properties of sesame oil without synthetic antioxidant in two methods of cold
press extraction and traditional method (injecting oil production) over time during deep
frying (Temperature 160 ° C) was investigated.



Rensimetric results showed that both types of oils had an induction period of about 160 ° C
for about 24 minutes, which decreased the stability of the oil in the food-frying system.
The induction period of each type of oil at 90 ° C was about 40 hours. Comparison of
mean peroxide results over time showed a significant difference between the peroxide of
press and Ardeh method (p <0.05).

So that pressurized peroxide slowly increased during potato frying at 160 ° C and finally
reached 4.99 after 20 minutes peroxide. The rise increased to 8/33 after 5 minutes.
Therefore, sesame oil may not be suitable for deep frying. While oil pressing is resistant to
deep frying, it is recommended.



