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Practice of leaching of pressed sesame seed cake and refining of sesame seed oil
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Machinery Co., Ltd., Guangzhou 510890, China)

Abstract: In order to reasonably utilize the pressed sesame seed cake, with hot pressed (screw press)
sesame seed cake and cold pressed (hydraulic press) sesame seed cake as raw materials, refined sesame
seed oil was produced by adjusting the leaching and refining production parameters. Hot pressed sesame
seed cake and cold pressed sesame seed cake was mixed in a mass ratio of 4: 1 for leaching. The refining
process conditions for sesame seed oil were adjusted as follows: using food — grade citric acid in
degumming, adopting neutral clay and activated carbon (mass ratio of 4:1) for decolorization, moisture
content in the oil entering the decolorization section not exceed 0.3% , decolorization temperature 110 °C
and decolorization time 25 min; transforming the deodorization system, setting the height of the material
layer in filling tower at 7 m, changing the four — layer plate tower to two — layer, deodorization
temperature not more than 230 °C , and deodorization time not more than 25 min. The quality indicators of
crude sesame seed oil and refined sesame seed oil produced met the national standard requirements. The
content of 3 — chloropropanol esters and glycidyl esters in refined sesame seed oil were both 0.5 mg/kg,
meeting the limit requirements of the European Union. The content of trans fatty acids(1.0% ) met the
enterpirse standards, and the contents of three kinds of plasticizers and benzo (a) pyrene were all within
the national standard limits. The content of asarinin was not more than 10 mg/kg. In conclusion, the

leaching and refining process of pressed sesame seed cake is feasible and can be applied in industrial

production.
WS HER:2024 —04 —19;1&[E HH#F:2024 - 12 - 14 Key words : pressed sesame seed cake; leaching;
EERIN: 22 F(1958), 5, Mg LRI, EZMNFMmIE 4 deodorization system; refined sesame seed oil;
M AR P B A PR A (E-mail ) zuoging_bj@ 163. com, plasticizers



150 CHINA OILS AND FATS

2025 Vol. 50 No. 6

Bk (Sesamum indicum L. ) 251 BEBHH R B —
SRR BUAHEY) S dmh B MR E Z — R S0s
TR R A E B Y A RZ T Y, R
FREZECE IR T A7 Z R .l E R KA
A 2 R IIORT s 3 A 7 TR 22 R, AS ] A )
TS 2 RO b s A A

PR 22 R DR 45 A U IR R AR D, AR F
T R MR E AT AL (95 AR E IR AIL (10 Y i
JEEIAIL 120 BUREME I AL A R e i HLAS 21, AIK
R EAEDE BRI 2], — R IR AR
BUREZ R B i , 122 3 0% 2 IR It e DU 75 ik — 25
KRR P o H T AIUME 22 RO AE 7= BRBE R I A5 14 1
255  MUEDR AT 2200, TE R R AT S A T AR 3L
SRR TR T BEAEAE TS G, 1 AN T (a) BE (BaP) |
3 - ANEENR (3 - MCPDE) (45 /K H g (GEs)
KRR BRI SE 20k B 2O sk a4 7 it
e A0, 2R LA S AR B
SRR R R Ay S o A R Y A
FEZANMAR L BAFTE R TE R AR RS, PR, 75 %
PR AR R TS5, DA R 2 R A 5 0T

ASCLL 100 v/d ZRRPFZ 30 v/ d 2RI HR
HETRER R, AR 22 R F RO L A% 2 IR T Ry it
BV AR Z R, IR AR R T2 T T A
&, UM%,

1 HMEZRHNEFEEESLE
1.1 EA/THE

BT AL Z RRDEK 43 & i BIR SR 5m
AL R, 15 G N HECT 25 55 FLR B0 R e
BN TR, By 1k A A ETRA
1.2 #Taz

PEZREDFS MR 7. 5% ~10.0% , )& 3 ~
4 mm, HA B HIEZ R 5 & 1. 8% A4
MZRPHER AT #A—, K EmAKRT 4.5%
R AR B R o AR 2 RO Bl & 10% ~
12% , K53 G 1.5% ~2.0% , JERE 3 ~4 mm, 5
A AL R 2 R DF B9 HLIE D5 B2 fH (KOH) A K T
5 mg/g, H =ML Z RDE A HLIE 7 B2 (A (KOH ) Ak
T 1 mg/g,

PR 3 i (T P fLA2 2.5 ~3.2 mm)
AT B, B RF SRk IR IR AR 28 R R DF R0
TR A TR TR LB, 2838 R bl b
PR Bt 5% ~6% ,ARTE 3.5 ~3.8 mm, i
T B Al B2 TR, s R LRURE LS 7 90 °C 42
A, G WL S KPR G B 31 60 C A2 47, ki 5 7o dk
PHEA TG AR i RN 50 ~ 52 °C  fEA 2R

BEAE IR S I T I, BRI

w1 T B B RMIR IR M D I 25 AR, 5 3B
B AR, 2 AR A B, R BRI
I EMEDF BT L 4: 1 IRG AR 1B &R ik
2 ZHRHRHIZ
2.1 zE1R/

R 100 vd HfECR AR IR AR UE S
fe (1R 62 ~ 67 C ) i BHZ 0.5 ~0.6 m(AJ
P R IR 50 ~ 55 °C (R ] 100 ~ 120 min
(RT3 IS TR A I AR 25% ity Rk
WAKT 1% R4 BB 25 4 A 3 18 ad 38
A JE AT G i R A e B TR, R0 i
BRI, FEPHESFRHEAR Hds
2.2 ARRLIB

RN AR R G, HAE R S RO 1,
RaME iR L MRS , 13 2 AR 2R
R /NT 0.01% o

*1 RUFEHERIFESNSH
Table 1 Control parameters of evaporation

process in leaching plant
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Table 2 Quality indexes of leached crude sesame seed oil
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Table 3 Quality indexes of refined sesame seed oil
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Table 4 Contents of hazards and asarinin in

refined sesame seed oil
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