[ Downloaded from fsct.modares.ac.ir on 2024-12-18 |

\vqojﬁjé.;n\Vo‘)jécooo)u @‘M@L&)r}l&c\ﬁw

S 81 o o LT gy b wiS (359, 30 i (wy y

Y . o .. .
LS“J’GJO[BJ;M‘ uw‘br.:.@.ev.ijn

Ol 01 e Dl 15T o8l s e Ay e mlis 5 p e 055 )
Ol 05l (ol doly (oDl 15T o200 ¢ glde s 5 psle pmign L3 ) i )IS (5 petils =Y

Q¥/¥IN 2o pdy ool Q¥R 12l e ,0)

sl S>

Eas 3 b Gy OIS ST sy 0353l WS e 3 SUE S mls sk e Dose Ak IS 4 S sl s B
s ol b @gad ol 4l L1 ole S 5T olis 3l eslizal U doiS iy ogbt e 4 e ol 53 ile OF 4 (s
O ST 4835 5 Ssd b ss deos SRR oS 313 0L il 5 03 S by b b slone 013 SBT3 233 855700 5700 0 alls oS
bl s ©d Sop s S S Sy 53 a6 s S T slales 5 edd br b 5 ol slales e s Sy S 855
SAVL sl ol ams 5o gLl b o et b sbad S (65 4 e LA G et L e S 55 Sl 4 g
5 od b By 0ol A e pllal e i Sldad Ll 4 Ol e S ol bl Cen 4 Sy ol a4 e Sl ipd e sl
ikl o s 3550 deS Ry 53 SUE Gasis e 4 L5 e 1B amiale S ST 2, o ol DL mls S a0 w0l Sl
5,8 1 eslin

O ST 255« sy S b, o 31l aenle S JUT 08 51 alS

fahimdanesh78@yahoo.copus. J .. O

AN


https://fsct.modares.ac.ir/article-7-8830-en.html

[ Downloaded from fsct.modares.ac.ir on 2024-12-18 |

sl OB e damee 5 LIS o gd o 10

O}i P S s__&b.b.“ —ejj\ QJI‘LQ\ L)mji._cjj‘ ij“.ﬁ‘
oA Sy S = el G S S - st
G5 PSS = S S S S - e
S PSS~k o8 S Se s
S P S = pblin S50 CSuy S ¢l
i) B 5 655 Sy Ol 5Ky S - g
aMoJM‘DSCU@))j‘&tMOﬂ‘)Jébﬁ.‘H&Q)}.ﬁ
R

sn e Ly S Cldle GLS T Gl 2
LBl anle § 50T 2s, 1] 5,8 e 13 eslad
b ow S ol oL S T gl Sl S DSC
Db o s b iy Slogar e n s gl e S
ML:JJJ}.@.’MM}MJ:})Q_}\)J [V] J;&)\f;asbﬂm‘
S sl Y G5 sl 5 e SIS DL gles o
LG RNEC O P P VISV WS P PN S NPL S
J\\.LE.A ML&}J}@N -La}a..a ‘_}<'i'> \:J)L"MJ}:«:J&V_\NJ‘
OLSS oyl gen b of gl b S o dlys (6550 55568
SN Gle 6 S Jseme 5 dals dse 5 0 il
33 amen s 3y b O (Rb 5wl gl Bl
SO Ay S S e esie |y gl gl ¢ i S S
ML;JCA.‘BLJ\J)\J%cé\ﬁ‘wuﬁamdﬁ)‘brbm
O sl p3Y 551 e i3s3 a4 by e plos sla
Sl pl by 5 XS e Ll 5 e 1 e 0T gl 058
.km}; Les WJ;ML&} J}@_m -L‘a‘}a..:su_o.l.\:: o2l Ls}f‘
CJ?.:—E?).)DSC [/\] Jﬁ&rﬂ)ﬁ&mﬂ)bmww
Sk 3wl 5 65 S Nl Gl ) s
r&,ﬁ)) Abé‘):.ﬁ‘ WL&; L):‘j) BE AJ);;‘JL“";'MQSTY.LA;
ol alsy SO sz Wged 3 ST s el (b S
O b G (5 Sole g as &) sd e
63,8 Iy st dald & sad 4y Gl Jpemmn 4500 (Slos 355
sles ‘r)'\J S i e el b oS ol b

4 LS o DS dald s b ) dpeme 450l wily JRalS

1. Differential Scanning Calorimetry
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Evaluation of adulteration in sesame oil using Differential
Scanning Calorimetry

Fahimdanesh, M. 2 Bahrami, M. E. ?
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2. M.sc Student of Food Science and Technology/&zad University, Sari, Iran
(Received: 93/2/9 Accepted: 93/3/21)

Food adulteration is done in various forms. The thoasnmon adulteration in sesame oil is done with
adding by sunflower oil, corn oil and hazelnut dihis study examines the pure sesame oil using
Differential Scanning Calorimetry (DSC) analysisalde Samples of pure sesame oil, 5%, 10% and 15%
corn oil and sunflower oil was mixed with sesamile \Wiith the increase of corn oil and sunflower oil,
sesame oil, peak displaced towards lower tempa&stamd the temperatures start, maximum and end of
both large and small melting peak was reduced. Aliag to the triglycerides of saturated fatty acads
higher temperatures than triglycerides with unsdad fatty acids are melted. The peak shift toward
lower temperatures can be increased by additiaimséturated lipid components of corn and sunflower
oils.

Keywords: Differential Scanning Calorimetry (DSC) analysisaud ,Corn oil, Sesame oil, Sunflower
oil.
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