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SUMMARY: Sesame is a flowering plant in the genus Sesamum, also called benne. Numerous wild
relatives occur in Africa and a smaller number in India. It is widely naturalized in tropical regions
around the world and is cultivated for its edible seeds, which grow in pods. World production in 2018
was 6 million tonnes, with Sudan, Myanmar, and India as the largest producers.

Sesame seed is one of the oldest oilseed crops known, domesticated well over 3,000 years
ago. Sesamum has many other species, most being wild and native to sub-Saharan Africa. S.
indicum, the cultivated type, originated in India. It tolerates drought conditions well, growing where
other crops fail. Sesame has one of the highest oil contents of any seed. With a rich, nutty flavor, it is a
common ingredient in cuisines around the world. Like other foods, it can trigger allergic reactions in
some people. The seeds have high oil content around 55%. Sesame oil is used in cooking and in
preparation of salads and also finds its use in the production of margarine, soaps, pharmaceuticals,
paints and lubricants. The residue left after the extraction of oil is known as the oil seed cake which is
used as cattle feed.

Ina 100 g (3.5 0z) amount, dried whole sesame seeds provide 573 calories and are composed of 5%
water, 23% carbohydrates (including 12% dietary fiber), 50% fat, and 18% protein. A typical serving
would be a tablespoon (9 grams), so nutrient content and % Daily Value (%DV) per serving would be
approximately one-tenth of what is shown in the table.

The byproduct that remains after oil extraction from sesame seeds, also called sesame oil meal, is
rich in protein (35-50%) and is used as feed for poultry and livestock.

As many seeds do, whole sesame seeds contain a significant amount of phytic acid, which is
considered an antinutrient in that it binds to certain nutritional elements consumed at the same time,
especially minerals, and prevents their absorption by carrying them along as they pass through the small
intestine. Heating and cooking reduce the amount of the acid in the seeds.

Sesame Oil

Commercially, sesame oil comes in two types. One type of sesame oil is a pale yellow liquid and
has a pleasant grain-like odor and somewhat nutty taste. This oil is high in polyunsaturated fats, ranking
fourth behind safflower, soybean and corn oil. It is excellent for use as frying oil, in cosmetics and in
food preparations. The other type of oil is amber-colored and aromatic, made from pressed and toasted
sesame seeds. This popular ingredient in ethnic cooking is not used as a cooking oil, however, because
the flavor is too intense and it burns quite easily. Instead, sesame oil is normally added as a flavoring
agent in the final stages of cooking.

Oil is extracted from sesame seeds by mechanical pressing. The seed may be cold pressed to give
an aromatic salad oil or hot pressed to give a lower grade product. The oil yield is from 50 percent to
57 percent, depending on growing conditions and seed variety.
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The outstanding characteristic of sesame oil is its long shelf life due to the antioxidant sesame. This
quality makes it applicable for use in the manufacture of margarine in many parts of the world where
there is inadequate refrigeration. Sesame oil is also used in paints, soaps, cosmetics, perfumes, bath oils,
insecticides and pharmaceuticals (vehicle for drug delivery). Poppy seed, cotton seed and rape oils are
frequently added to sesame oil.

Sesame seed oil is being investigated as a cell-growth regulator that slows down cell growth and
replication, partly through its antioxidant properties. Research shows that the oil can neutralize free
oxygen radicals within the skin and surrounding tissues. Other experiments have demonstrated positive
effects for helping to clear blocked arteries. The oil quickly permeates and penetrates the skin, entering
the blood stream through the capillaries. While in the blood stream, molecules of sesame seed oil
maintain good cholesterol (HDL) and assist the body in removing bad cholesterol (LDL).

In addition, sesame oil contains two important antioxidants believed to promote cell integrity and
the healthy function of body tissues in the presence of oxidizing compounds: sesamolin and sesamol.
These antioxidants maintain fats and increase vitamin E activity dramatically. They are also being
researched as potential industrial antioxidants, as well as nutraceuticals and potential templates for
synthetic pharmaceutical compounds.

Sesame Meal and Flour

When the seeds from food-grade, high-oil sesame are extracted, the resulting sesame meal contains
from 34 to 50 percent protein. This meal is often blended with other flours for baking and other food
uses. The sesame meal remaining after the oil is pressed from less desirable food-grade or non-food-
grade seed is an excellent high-protein feed for poultry and livestock. Both sesame meal and flour can
be added to recipes to give a better nutritional balance to health food products. The antioxidants
naturally found in sesame increase the shelf life of other food products produced with the flour.

Pharmaceutical and Neutraceutical Applications

Sesame seed oil has been used as a healing oil for thousands of years. It is naturally antibacterial
and effective against common skin pathogens as well as common skin fungi including the athlete's foot
fungus. It is naturally antiviral and is a natural anti-inflammatory agent. Many “natural” cosmetics now
include sesame oil because of its antioxidant properties.

A current pharmaceutical use for sesame oil in the United States is as a “medical carrier” for injected
drug or intravenous drip solutions. It also is used as a carrier or as part of a carrier formulation by the
cosmetics industry. The oil for pharmaceutical use is extracted from high-quality seed and is more
refined than oil intended for human consumption or other “food-grade” (cosmetic) applications.

Key words: Sesame seed, Sesame Oil, Meal and Flour, Pharmaceutical and Neutraceutical.
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