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Table 1 Treatments used in the study

No. of

Ultrasonic pretreatment

Code conditions
treatment -
Frequency Time

1 HO (Control) - -

2 H1 35 30
3 H2 130 60
4 H3 35 90
5 H4 130 30
6 H5 35 60
7 H6 130 90
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Table 2 Average comparison effect of ultrasonic treatmemntphysical properties of sesame oil extracted

Numberof treatmentDensity (kg/mi) Refractive index  Yield (%)
1 0.91520.001  2.92+0.08 51.3x0.4
2 0.915+0.00%  2.84+0.02 51.5+0.3
3 0.916x0.001  2.79+0.0%° 53.9+0.3
4 0.91520.001  2.91+0.02 52.7+0.3
5 0.91520.001  2.90+0.02 54.3+0.4
6 0.915x0.00%  2.81+0.02 52.1+0.3
7 0.91620.001  2.73+0.04 54.2+0.53
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Table 3. Fatty acid structure of sesame oil extraed
Number of treatment

Fatty acid 7 5 1
C14:.0 - - -
C16:0 8.69 7.62 7.14
Ci6:1 0.11 0.16 0.12
ci18:1C 37.03 38.49 38.41
ci18:2C 36.68 34.14 36.59
C20:0 0.21 0.18 0.47
C18:3 0.10 0.10 0.12
C20:1 0.23 0.19 0.40
C22:0 0.30 0.32 0.38
C22:2 - - -
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Among the sources of oil, sesame with the scientiime Sesamum Indicum L. is oldest oilseed that
known by humans. This oilseed is a very high riotiédl value and medicinal and is considered a rich
source of protein and good fats. The aim of thislgtis to investigate the effect of time and fregme
ultrasonic pretreatment for oil extraction from am®e with solvent extraction on yield and the
physicochemical properties of oil extracted. Stied analyses of the data were made using SPSS
package program, version 19.0. Differences betweesans were determined by Duncan’s multiple range
test at a level of 0.05. In this study, effectivemef ultrasonic-assisted extraction of sesame cit@ghs
evaluated using a variety of time and frequencywlitfasonic. According to results of this research,
ultrasound treatments can reduced the refractidexiffup to 6.5%), acidity (up to 36.8%) and perexid
value (up to 9.72%) and increase of efficiencyaotizd oil (up to 5.84%) samples but had no siggmific
effect on density(0.915+0.001). The study showed that ultrasonicrgagtnent for 90 minutes with a
frequency of 130 kHz, without changing on the diusture of the fatty acids, increasing the yield
extraction.
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