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Optimum Conditions for the Extraction of Sesame Seed (Sesamum indicum) Proteins and

Study Some of its Functional Properties
Ether Z. Naji

Food Science Department/College of Agriculture/Tikrit University-lraq

ABSTRACT

A study of the chemical composition of defatted powder and isolated protein of sesame seeds (obtained from
local markets in the province of Baghdad), showed a higher proportions of each of moisture, ash, carbohydrate and
low protein in defatted powder reaching 8.92%, 9.25%, 32.49% and 49.34% compared with 7.50%, 3.85%, 13.22%
and 75.43% in the isolated protein, respectively. The study also showed that the optimum conditions for isolation
was by using alkaline extraction with 0.5 N NaOH, pH 10 at solvent to sample ratio of 1:25 (w/v) for 60 min, at
45°C, which gave extraction rate of 90.87% protein. Study the solubility of the isolated protein showed that the
value was maximum at pH 10 reaching 80.55%, compared with other pHs values(2-10), the study also showed a
higher fat holding capacity at a rate of 2.98 g oil / g protein compared with 1.50 g water / g protein for water
holding capacity. Maximum emulsifying activity, emulsion stability, foam capacity, and foam stability values were
obtained at pH 10, amounted to 82.94%, 85.13%, 85.43% and 88.36%, respectively, while the lowest was at pH 4
with values amounted to 36.22%, 25.92%, 24.99% and 32.23% respectively.

Keywords: defatted Sesame seeds meal , optimum extraction conditions, protein isolation, functional properties
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