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Table 1 The composition of fatty acids of sesame oil

Fatty acid Codel Code2 Code3 Code4 Code5
composition (day0) (day0) (day0) (day0) (day0)
C10:0 0.05 0.02 0.05 0.02 0.05
C12:0 0.02 0.09 0.04 ND 0.02
C14:0 0.03 0.04 0.03 0.03 0.03
C16:0 1091 10.79 10.87 11.06 11.41
Clé6:1 0.19 0.19 0.2 0.18 0.19
C17:0 0.06 0.05 0.06 0.05 0.05
C17:1 0.08 0.09 0.04 0.03 0.04
C18:0 5.36 5.32 5.23 528 5.19
Ci18:1 38.5 39.12 39.47 393 39.34
Cl18:2 42.72 415 42.34 42.52 41.93
C18:3 0.27 0.71 0.35 0.37 0.36
C20:0 0.52 0.51 0.54 0.54 0.5
C20:1 0.17 0.17 0.17 0.17 0.16
C22:0 0.24 0.14 0.13 0.14 0.1
C24:0 0.27 0.15 0.16 0.09 0.13
Trans fat 0.25 0.57 0.34 0.22 0.32
SFA' 17.46 17.11 17.11 17.21 17.48
USF? 82.54 82.89 82.89 82.79 82.52

1. saturated fat
2. Unsaturated fat
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Fig 1 Changes in free fatty acid (FFA) content of sesame oil samples by oven test (70°C for 12 days).
Different letters indicate significant differences between days (p<0.05).
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Fig 2Changes in peroxide value content of sesame oil samples determined by oven test (70 °C for 12 days).
Different letters indicate significant differences between days (p<0.05).
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Fig 3 Changes in P-Anisidine value content of sesame oil samples by oven test (70 °C for 12 days).
Different letters indicate significant differences between days (p<0.05).
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Fig 4 Changes in Totex value content of sesame oil samples by oven test (70 °C for 12 days).
Different letters indicate significant differences between days (p<0.05).
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Storage Time Code 1 Code 2 Code 3 Code 4 Code 5
Day 0 103.035£0 104.058+ 0.2 103.923+12 104+ 0 102+ 0.5
Day 12 35.532+0 80.53+2.12 75.65+0.57 73.371+0.23 77.915+0.71
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Edible oils are exposed to physicochemical changes during heating, cooking and
frying. Due to the high importance of this issue and the public perception of the
health of oils prepared in oil shops in the city, this study was conducted to evaluate
and compare the thermal stability of sesame oils prepared by shop and industrial
press. Sesame oil samples were prepared from four lubrication centers in Ahvaz
and their stability during 12 days during the thermal process with tests, acid
number, peroxide, anisidine, Totex and iodine to evaluate the oxidative stability
and also measure the composition of fatty acids with The use of gas
chromatography was performed and evaluated according to Iranian national
standards. The results showed that linoleic acid (C18: 2) Level (41.5-42.7)
Percentand and oleic acid (C18: 1) Level (38.5- 39.47) Percentand of the
maximum fatty acids in sesame oils were studied which The fatty acids of all
samples were in the range specified by the National Standard of Iran. The results
of acid, iodine, peroxide, anisidine and totex tests all showed a significant
difference between the sample of industrially prepared sesame oil and other oils
prepared by shop press method and the better performance of industrial oil at a
significant level Showed 5%. By interpreting the data and results, it can be found
that sesame oils prepared by industrial method have higher thermal stability than
oils prepared by shop press method and are more suitable for thermal applications.
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