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Table 1- Percentage of acidity of sesame seeds over time and under different storage conditions

Storage conditions

Storage time without packaging Cloth bag Paper bag
ambient Cold storage ambient Cold storage ambient Cold storage
Zero time 0.66+0.04* 0.65+0.04* 0.65+0.04* 0.65+0.04* 0.65+£0.04*  0.65+0.04*
Three months 1.21£0.04%¢ 0.72+0.02% 1.05+0.05% 0.7£0.02? 0.9£0.02%  0.67+0.06°
Six months 2.23+0.03" 1.2+0.03 1.9+£0.06f* 0.8540.02% 1.53£0.06°  0.75+0.03*
Nine months 3.54+0.05 1.75+0.02¢f 2.92+0.03! 1.25+0.06¢ 2.41+0.05"  0.79+0.05°
Twelve months  3.96+0.04% 2.05+0.04¢ 3.4240.02) 1.65+0.02¢ 3.16+0.031  1.1+0.07"

* Unlike letters indicate significant differences at the 5% level.
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Table 2- Percentage of peroxide of sesame seeds over time and under different storage conditions

Storage conditions

Storage time without packaging Cloth bag Paper bag

ambient Cold storage ambient Cold storage ambient Cold storage
Zero time 2.18+0.5° 2.16+0.4° 2.18+0.5° 2.14+0.3? 2.18+0.5° 2.15+0.4°
Three months 9.61+0.6° 5.46%0.6¢ 6.37+0.74 3.4140.5° 5.81+0.64 2.6+0.5%
Six months 16.65+0.5 10.28+0.5"  13.25+0.5" 7.3540.8¢  11.75+0.5¢ 3.15+0.7%
Nine months 24.11+0.7! 13.37+0.7"  19.23+0.4% 10.64+0.4f 17.2+0.8! 5.75+0.5°¢
Twelve months 30.15+0.5" 15.21+£0.8' 26.25+0.6™ 13.35+£0.5"  23.52+0.6 9.2+0.4°

* Unlike letters indicate significant differences at the 5% level.
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Table 3- Percentage of aflatoxin of sesame seeds over time and under different storage conditions

Storage conditions

Storage time without packaging Cloth bag Paper bag

ambient Cold storage ambient Cold storage ambient Cold storage
Zero time ND ND ND ND ND ND
Three months 7.15+0.3¢ ND 5+0.4¢ ND ND ND
Six months 16.15+0.2" ND 13.15+0.4¢ ND 5.15+0.3¢ ND
Nine months 23.24+0.5% 2.5+0.3° 18.24+0.5 1.33+0.4° 12.24+0.5¢ ND
Twelve months 28.15+0.4' 5.74+0.3¢  22.15+0.6’ 3.5840.3¢ 16.15+0.4" 2.14+0.2%
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* Unlike letters indicate significant differences at the 5% level.

ND: Not Determinable
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Table 4- Percentage of germination of sesame seeds over time and under different storage conditions

Storage conditions

Storage time without packaging Cloth bag Paper bag
ambient Cold storage ambient Cold storage ambient Cold storage
Zero time 79.1£1.2¢ 79.4+1.1° 79.5+1° 79.4+1.6° 79.4+1.6* 79.6+1.2°
Three months 75.1£1.1¢ 79.1+1.2° 77.1£1.6° 79.1+1.5° 78.9+1.2° 79.4+1.3°
Six months 68+1.6" 76.5+1.5% 71£2.1¢ 79+2.4% 74.5+2.14 79.2+12
Nine months 61.1+1.4 72.1+2.3¢ 64.1+1.41 75.1+1.6% 70.1+1.68 79.1+1.4°
Twelve months 59.1+1.5% 69.1+1.68 61.1£1.5 71.1£2.3¢f 67.7+1.6" 78+1.1°

* Unlike letters indicate significant differences at the 5% level.
**]t should be noted that the low overall germination percentage of the seeds at time zero (initial stage) in this study was

due to the late-season rainfall in Golestan province during harvest, which coincided with the final physiological maturation

stage of the seeds.
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ARTICLE INFO ABSTRACT
Sesame (Sesamum indicum L.) is one of the most ancient and valuable
Article History: oilseed crops, ranking second in nutritional value after olive oil. After
harvest, sesame seeds are typically stored for several months. Storage
Received:2025/5/9 conditions significantly affect the quantity and quality of the extracted
oil as well as the seed quality. Therefore, determining optimal storage
Accepted:2025/6/9 conditions to preserve the qualitative characteristics of sesame oil and
seeds is crucial for reducing post-harvest losses. In this study, sesame
Keywords: tolerant to seeds loss samples were stored under two environments
o .. (ambient conditions and refrigerated conditions) using three
3112232;{;08’ and microbial packaging types (unpackaged, cloth bags, and layer paper bags) for

Storage period and Conditions,
Sesame tolerant to seeds loss

twelve months. Every three months, samples were evaluated for
acidity, peroxide value, aflatoxin levels, and seed germination
percentage using a factorial experiment in a completely randomized
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design. The results showed that the effects of storage environment,
packaging type, storage duration, and their interactions on the
evaluated traits were significant (P < 0.05). While the quality of oil
and seeds declined over time, mean comparisons indicated that this
decline was not significant (P > 0.05) for up to nine months in
refrigerated conditions with paper bags, six months with cloth bags,
and three months without packaging. The germination percentage of
sesame seeds in cold storage was also significantly higher in all
packaging materials and in both storage environments in paper bags
throughout the storage period. The results indicated that the optimal
storage conditions for sesame seeds, with minimal changes in the
qualitative and microbial characteristics, were achieved over nine
months in cold conditions using layer paper bags for packaging.
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