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Abstract:In order to comprehensively analyzing the quality traits among different varieties and types of

sesame and the relationship between the quality traits and important agronomic traits, 294 representative

sesame varieties were selected and planted in two
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locations, and four quality traits of sample were
tested and evaluated. The differences of the
quality traits were compared, and the correlation
between different quality traits and the quality
traits and agronomic traits were analyzed. The
results showed that the means of 294 sesame
varieties oil, protein, sesamin and sesamolin

contents were 52. 77% , 20. 41% , 3. 10 mg/¢g
and 1.92 mg/g, The

respectively. oil and
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sesamin contents of single — stemmed variety group were very significantly higher than that of branched
group, and the protein content was significantly lower than that of branched group, and there was no
significant difference in sesamolin content. The oil and sesamin contents of mono — flowered variety group
were very significantly lower than that of tri — flowered group, and the sesamolin content was significantly
lower than that of tri —flowered group, and protein content was very significantly higher than that of tri —
flowered varieties. The oil content had an extremely significant negative correlation with protein content,
but showed highly significant positive correlations with sesamin and sesamolin contents. The protein
content showed highly significant negative correlations with sesamin and sesamolin contents, and a highly
significant positive correlation was also found between sesamin and sesamolin contents. The oil content
showed high significant positive correlations with growth period, seed color L # and b * values, but it
had high significant negative associations with the 1 000 — seed weight, seed length, width, length/width
ratio and seed color a * value. The protein content had very significant positive correlations with 1 000 —
seed weight, seed length, width, and length/width ratio, while it had very significant negative
correlations with growth period, seed color L * and b # values, and there was no significant correlation
with seed color @ * value. The sesamin content had significant or very significant positive correlations
with growth period, seed length/width ratio, color L % and b * values, but it had very significant
negative correlations with 1000 — seed weight and seed length, and there was no significant correlation
with seed width and color a * value. The sesamolin content showed high significant positive correlations
with growth period, color @ # and b * values, but it had highly significant negative correlations with

1 000 - seed weight, seed length and width, and there was no significant correlation with seed length/
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width ratio and color L * value.
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Oxidation stability and shelf life prediction of Acer truncatum
seed oil under different storage conditions

REN Jing, GAO Hao, LI Jing, LI Dongbing
(College of Forestry, Northwest A & F University, Yangling 712100, Shaanxi, China)
Abstract ; Taking Acer truncatum seed oil as the raw material and the peroxide value (POV) , acid value
(AV) and 2 - thiobarbituric acid ( TBA) value as indicators for its oxidation stability, the effects of
storage conditions such as temperature, light, air, bottle material and color on the oxidation stability of
Acer truncatum seed oil were studied. The oxidation kinetic model was further established to predict the
shelf life of Acer truncatum seed oil. The results showed that under storage conditions of low —
temperature, light — proof, oxygen — free and with packaging materials of stainless steel, ceramics, or
glass tinted in blue/green, the POV, AV and TBA values of Acer iruncatum seed oil only grew very
slowly, showing strong oxidation stability. The oxidation process followed the zero — order reaction
kinetics, and the POV matched the predicted values according to the kinetic model. The shelf life of Acer
truncatum seed oil under sealed and dark storage conditions was estimated to be 516 d and 335 d at 20 °C

and 25 °C , respectively.

Key words : Acer truncatum seed oil ; oxidation stability; shelf life prediction
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