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Table 1 Comparison of the total composition of milk samples without sesame flour and sesame flour
enriched milk

% Sesame flour

Ash Protein Carbohydrate Fat added to the milk
0/7 32 4/8 39 No Sesame flour
1/7 4/8 5/8 8 10%
2/5 5/7 7/6 12/5 20%

4 7/5 9/5 16 30%
5/5 8/8 11 19/8 40%
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Fig 2 shows the results of measurement of peroxide
number on day 1
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Fig 1 the results of measuring the acid number on
day 1
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Table 2 Analysis of Fatty Acids of Sesame Flour Enriched Milk Samples Using the GC Device

Treatment 40% Treatment 30% Treatment20% Treatment 10% Type of fatty acids
02 0/31 0/50 0/46 C4:.0
0/17 027 0/43 0/41 C6:0
0/12 0/17 0/29 0/29 C8:0
0/33 0/32 0/76 0/79 C10:0
0/62 0/95 1/41 1/42 C12:0
1/67 2/52 3/96 4/52 C14:0
12/72 14/31 17/49 19/15 C16:0
0/31 0/45 0/70 0/73 Cl6:1
6/65 6/94 7/80 8/39 C18:0
39/73 33/92 27/03 25/81 Cl18:In9 ¢
37/47 34/65 29/62 28/03 Cl82n6¢
5500 7 —+— 10% Sesame Flour odalice au34Suss L§j?.§°).\“\'.’\ 3l J_,pl,. @l;_, \d J—i‘;‘ 33
5000 1 WSy Olpme w3 dS 351 dos 5l b gd e
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first day 3th day Tth day

Storage time

Fig 3 shows the overall results of viscosity
measurements, reducing viscosity by increasing the
percentage of sesame flour
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Enrich the milk with sesame seeds and examine the changes in the
sensory and physico-chemical properties of milk
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Sesame is a valuable oilseed. The type of black sesame seeds is a source of unsaturated fatty acids. Due to
the consumption of high-fat dairy products containing high amounts of saturated fatty acids and
cholesterol, it is harmful to the health of people, especially cardiovascular patients; many efforts have
been made to reduce the amount of these compounds in these products. In this research, milk enrichment

with flour from sesame seeds and wheat in amounts of 10, 20, 30 and 40% was added to milk and its
effect on sensory and physicochemical properties during storage was investigated. Samples were stored in
a refrigerator at 5 © C and chemical tests (acid number, peroxide value and fatty acid analysis), visceral
viscosity determination and sensory evaluation were performed. The results showed that increasing the
percentage of sesame flour due to increased fat, acid number and peroxide value increased significantly (p
<0.01). The results of analysis of fatty acid profiles showed that increasing the percentage of sesame
flour, the amount of unsaturated fatty acids increased and saturated fatty acids decreased. Viscosity
analysis during storage showed that there was no significant difference in viscosity of milk samples with
different percentages of sesame flour on the first day after production, but on days 3 and 7, with
increasing percentage of sesame flour, viscosity decreased.Sensory evaluation during storage showed that
on days 1 and 7, the highest percentage of milk samples containing 20% and 30% sesame flour was
attributed, and the sample of 10% sesame flour had the lowest score. Overall, the results of this study
showed that sesame flour enriched milk could be produced as a supplemented food with an increase in
unsaturated fatty acids and sensory characteristics.

Keywords: Enrichment, Unsaturated fatty acids, Flour Sesame, Milk
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