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Introduction 
 

Sesame (Sesamum indicum L.) belongs to the 

Family Pedaliacea, it is native to Asian and 

some African countries (Bedigian, 2003). It is 

believed that Sesame is one of the oldest 

crops in the world, cultivated for over 4,300 

years in Babylon and Assyria (Hwang, 2005). 

Sesame is mainly cultivated nationally and 

internationally for seeds, having 50% oil 

content. The seed is also used as condiment to 

garnish bread and also making halwa as food. 

It is also used in pharmaceutical and chemical 

industries (Blal, 2013; Elleuch et al., 2007; 

Moretto; Alves, 1986; Namiki, 2007). 

Sesamum indicum L is gaining priority as oil 

seed and also in use as condiment and 

therapeutics. The potential use of Sesame 

seed oil in health and food has been 

documented for centuries. Sesame oil is 

known since vedic times and is the most 

honored oil in Ayurveda. In Ayurvedic 
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From ancient time (over 5000 years) oil crops like Sesame, Brassica, Olea europaea, etc. 

have given importance for their nutritional, medicinal and food products properties. One of 

important oil crop belonging to Pedaliaceae family is Sesamum indicum L., is an annual 

plant and being neglected because of many reasons. India and China are the world’s largest 

producers of Sesame, The oil content of Sesame seed varies from 28% to 59%. Sesame oil 

serve as natural sources of antioxidants i.e. lignans which improves flavor and taste and 

contributes to greater shelf-life of foods. Sesame seed is rich source of protein. Sesame 

seeds are used for making flour, breads and cakes. Sesame oil has been used as salad oil 

and cooking oil. In Ayurveda Sesame is oil is preferred for its medicinal use. Presence of 

high level PUFAs in Sesame oil reduces blood cholesterol, high blood pressure and plays a 

central role in preventing atherosclerosis, heart diseases and cancers. The major content of 

sesamin and sesamolin in Sesame known to have a cholesterol lowering effect in humans 

and to prevent high blood pressure. Sesame oil sustains high density lipoprotein 

cholesterol and lower density lipoprotein cholesterol. The antibacterial, Anti-

inflammatory, Anti-diabetic and anti fungal actives has been also reported in Sesame seed. 

Contribution of Sesame is countable in food and health industry because of richness in 

unsaturated fatty acids, sulfur containing amino acids. 
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medicine it has much significance and 

practitioners believe that Sesame oil has 

antibacterial and antifungal properties. In 

Ayurveda, Sesame is known to cure Tridoshas 

during massage, the oil is rubbed on the skin 

to improve energy flow and help free the 

body from impurities. In Ayurveda, Sesame 

oil is used as an anti-bacterial mouthwash and 

it can also use in treatment of relieve anxiety 

and insomnia. Premenstrual syndrome (PMS) 

can be treated by applying the oil on to the 

abdomen region. Sesame is known to cure 

bleeding dysentery, burns, ear pain, headache 

and impotency. Sesame has a reputation as a 

healing medicine and sedative in Tibetan 

medicine and also used for millennia in China 

as medicine.  

 

Holistic medicine practitioners use Sesame 

seed oil to treat strep throat, staphylococcus 

bacteria and also athlete’s foot. Sesame oil is 

believed to relieve pain syndromes such as 

tendonitis, bursitis, arthritis, colitis, irritable 

bowel syndrome and Gastroesophageal 

Reflux Disease (GERD). It can also reduce 

stress, lower cholesterol and detoxify the 

body. The rich magnesium content of Sesame 

seeds can be helpful for those suffering 

respiratory problems, zinc and calcium in 

Sesame seeds is a powerful tool to help 

combat osteoporosis. Sesame seeds contain 

sesamol, an important antioxidant and anti-

inflammatory compound, known to be 

beneficial in battling heart disease and 

atherosclerosis. Sesame oil contains 

significantly more polyunsaturated fats, which 

include omega-3 fatty acids. These beneficial 

fats help protect your heart from damage, 

regulate your blood pressure and might 

reduce your risk of type 2 diabetes. Sesame 

has been regarded in the orient as a health 

food for energy increase and aging prevention 

(Hajimahmoodi et al., 2008). Sesame oil 

compounds have multiple physiological 

functions, such as estrogenic activity, 

providing anti-inflammatory functions, 

decreasing blood lipids and arachidonic acid 

levels (Hirata et al., 1996; Kita et al., 1998). 

Compared to major oilseed crops such as 

soybean (25%), rapeseed-canola (20 -26%), 

sunflower (30%) and cotton (35-40%) the oil 

content of Sesame varies from 28% to 59%.. 

Black Sesame contains less oil as compared to 

white and brown variety. In general, the 

cultivated seed has around 50% oil as 

compared to wild variety (30%), Slight 

influence on the oil content has been seen due 

to color of seed, the oil content plays 

important role in seed selection in agriculture 

practice. The oil content was found to be 

influenced by the growing condition, daily 

mean temperature, and the cumulative 

degrees of daily temperatures during 

reproductive stage, which showed negative 

correlation with the oil content (Hu et al., 

2004). 

 

Cultivation and production  

 

Sesame is a tropical herbaceous annual plant 

with height up to2 m, with an unpleasant 

odor. The leaves vary from ovate to 

lanceolate and are hairy on both sides. The 

flowers are varied in colour with purple to 

whitish, resembling foxglove, followed by 

nearly 3 cm capsules/fruits containing 

numerous seeds (McCormick, 2001). The 

number of fruits ranges from 15-20 that can 

have 70-100 seeds. Sesame matures in 80–

180 days when the stems are cut and hung 

upside down for the ripe seeds to fall out to be 

collected on mats. Cultivation of Sesame is 

grown for its seeds that are rich in oil that can 

have valuable uses. The young leaves can be 

used for eating in stews and the dried plant 

may be burnt as fuel for source of energy. 

Sesame seeds are used for oil extraction 

directly, and rest is used as meal, paste, 

confections and bakery products (Salunkhe et 

al., 1991). After harvesting, the seeds are 

cleaned and dried to about 8% moisture and 

then stored before crushing. To improve 
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quality removing the seed coat, dehulling is 

done before crushing (Morris, 2002). In India, 

where Sesame meal is a valuable meal, this 

process is performed in oil extraction plant. 

balance to health food products (Prakash, 

1985; Quasem et al., 2009). 

 

Sesame has many species, and most are wild. 

Most wild species of the genus Sesamum are 

native to sub-Saharan Africa. Sesame indicum 

L the cultivated type, originated in India. 

Charred remains of Sesame recovered from 

archeological excavations have been dated to 

3500-3050 BC. Although, Sesame has been 

cultivated in the Harappan, Mesopotamian, 

and Anatolian eras for over 5000 years, it was 

first cultivated and domesticated in India 

(Bedigian, 2003). In Africa, Sesame is a 

fundamental source of protein and there are 

many wild types. Sesame has also been 

dispersed to many places in the world. 

Currently, Sesame is grown in tropical and 

subtropical areas (Ashri, 1998). According to 

FAO (Food and Agriculture Organization) 

more than 7 million hectares are used for 

Sesame production in the world and every 

year approximately 3.5 million tons of 

product is obtained. India, Myanmar and 

China are the top producers, respectively. 

Like other plant crops, Sesame is susceptible 

to biotic and abiotic stresses such as diseases, 

pests, and drought (Bhat et al., 1999). Despite 

the fact that Sesame is a cultivated plant, the 

shattering and indeterminate growth traits of 

Sesame are like wild type. In addition to these 

wild type aspects, lack of improved cultivars, 

susceptibility to diseases, pests and 

environmental stresses lead to low yield in 

Sesame cultivation. 

 

Composition of sesame oil  

 

Sesame seed is an important source of oil (44-

58%), proteins (18-25%), carbohydrates 

(~13.5%) and ashs (~5%). Sesame oil has a 

remarkable stability to oxidation attributed to 

endogenous antioxidants like lignins and 

tocopherols (Elleuch et al., 2007; Lee et al., 

2008). Oxidative stability of Sesame oil is 

higher (due to endogenous antioxidants 

(lignans) together with tocopherols) in case of 

the oil extracted from coated seeds than in 

that extracted from dehulled seeds (because of 

less tocopherol and total phenolic 

compounds) (Abou-Gharbia et al., 1997; 

Elleuch et al., 2007). In general Sesame oil 

contains fatty acid that varies considerably 

among the different cultivars worldwide. It 

has saturated fatty acid about 16.5% and 

mono unsaturated fatty acid nearly 44% and 

polyunsaturated fatty acid 41.5%, oleic (35.9-

47%), linoleic (35.6-47.6), palmitic (8.67-

13%) and stearic (2.1-6.4%) acids with small 

arachidic acid (0.8%) Thus, Sesame oil 

belongs to the oleic-linoleic acid group. It is 

reported that linoleic acid is the most 

significant polyunsaturated fatty acids in 

human diet with ability to prevent heart 

vascular diseases.  

 

Fatty acid and oil content are influenced by 

various physiological, ecological and 

environmental factors (Uzun et al., 2002). 

Sesame oil is relatively high in unsaponifiable 

matter (2%) sterols of this with major 85.55% 

of demethylated, triterpenes and triterpene 

alcohols, tocopherols, and Sesame lignans. 

Demethylated sterol is the major one (85-89% 

of total sterols). The tocopherol content of 

Sesame oil ranges from 330-mg/kg to 1010-

mg/kg oil according to the Codex Standard. It 

is surprising to know that the most prominent 

health benefits of sesame oil are attributed not 

to the major omega – 6 fatty acid (linoleic 

acid), but to the three sesame specific 

nutrients – sesamin, sesamolin and sesamin. 

This asserts that even the micro-

nutrients found in trace amounts can hold the 

key to the strongest and most powerful 

medicinal effects of foods. Besides fats, 

sesame oil is also rich in Vitamin E, which is 

a good anti-oxidant. Vitamin E, being good 
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for normal growth, development, skin and 

immunity, Niacin is another B-complex 

vitamin found abundantly in sesame. 

 

Nutritional profile of sesame  

 

Sesame oil, known as queen of oils is a 

constituent of varieties of food and highly 

stable at high temperature and seldom turns 

stale in hot climate. It has good percentage of 

unsaturated fatty acids, the fatty acids 

composition is 14% saturated, 39% mono-

unsaturated, and 46% poly-unsaturated fatty 

acids. Carbohydrates present in Sesame seed 

are 3.2% glucose, 2.6% fructose and 0.2% 

sucrose (Table 1).  

 

The protein globulin in Sesame contains 

about 95% of 13S globulin and seems to be a 

major protein, very susceptible to heat 

denaturation and similar in subunit structure 

to soybean 11S globulin but having higher 

hydrophobic properties. Sesame is rich in 

sulfur containing amino acids and poor in 

lysine and contains significant amounts of 

oxalic (2.5%) and phytic (5%) acids (Kapadia 

et al., 2002). Decorticated Sesame seeds have 

45-63% oil, 19-31% (averaging about 25%) 

proteins, about 14% carbohydrates and about 

3% ash. Unlike many oilseeds like, Sesame 

meal is devoid of anti-tryptic compounds. 

Sesame oil is rich in polyunsaturated fat that 

area used in margarine production and 

cooking oils. Sesame seeds contain two 

unique substances, sesamin and sesamolin 

having a cholesterol lowering effect in 

humans and to prevent high blood pressure. 

Both of these also known to increase the 

hepatic mitochondrial and the peroxisomal 

fatty acid oxidation rate. The meal known for 

its high protein content, which is rich in 

methionine and tryptophan, which makes 

Sesame meal best for health because 

methionone and tryptophan is missing a 

number of other vegetable proteins. 

 

Medicinal properties of Sesame seeds and 

health issues 

 

In recent years it has been imperative to know 

the food components that lower or regulate 

cholesterol levels. Lipid metabolism through 

a series of biochemical actions in both 

humans and animals are controlled by lignan 

sesamin. Dietary sesamin and episesamin 

influences considerable increase in the gene 

expression of mitochondrial and peroxisomal 

fatty acid oxidation enzymes such as carnitine 

palmitoyl transferase, acyl-CoA 

dehydrogenase, acyl-CoA oxidase, 3-

hydroxyacyl-CoA dehydrogenase, enoyl-CoA 

hydratase, and 3-ketoacyl-CoA thiolase which 

may leads to increase the hepatic activity of 

fatty acid oxidation which is due to enhanced 

ketone body production. Alpha-tocopherol to 

a great extent accentuates the hypo 

cholesterolemic action of sesamin. Sesamin 

protects the liver from oxidative damage. The 

oil has been used from ancient time for 

healing wounds. It is antibacterial and anti 

fungal for common skin pathogens such as 

Staphylococcus and Streptococcus and 

athlete’s foot fungus. It is anti-viral and anti-

inflammatory.  

 

In Ayurveda the oil has been used in the 

treatment of several chronic diseases 

including hepatitis, diabetes and migraines. 

Analgesic activity of Sesamum indicum has 

been tested by acetic acid-induced writhing 

model in mice by Nahar and Rokonuzzaman 

(2009). Acetic acid causes algesia by 

liberation of endogenous substances, which 

then excite the pain nerve endings (Raj, 

1996). Sesame oil has inhibitory effect on the 

growth of malignant melanoma in vitro and 

the proliferation of human colon cancer cells 

(Smith and Salerno, 1992). Sesame oil 

neutralizes oxygen radicals beneath. It 

penetrates into the skin quickly and enters the 

blood stream through the capillaries. 
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Sesamin increasing the fat oxidation and 

decreases lipogenesis by decreasing lipogenic 

enzymes of liver. Sesamin has been shown to 

increase the production of ketone bodies. 

when fatty acid oxidation is increased to a 

point where the liver cannot metabolize all the 

fatty acids for energy ketogenesis occurs. 

Excess acetyl-CoA is converted to ketone 

bodies in the liver and released into the blood-

stream for use by other tissues especially the 

brain. Ketogenesis plays a critical role during 

low carbohydrate diets because during low 

carbohydrate the brain uses only glucose as 

fuel and when glucose is low, the brain will 

utilize ketone bodies for its energy. 

 

Nutraceuticals and pharmaceutical uses of 

Sesame 

 

Sesame milk can be prepared using 

decorticated Sesame seeds, that can be a 

analogues, which can be confirmed as health 

foods that can be used as dairy substitutes or 

extenders (Jihad et al., 2009). Sesame lignans 

have antioxidant and health promoting 

activities (Nakai et al., 2003). Sesame seed 

taken in diet increases plasma γ-tocopherol 

and enhances vitamin E activity which helps 

to prevent cancer and heart diseases (Cooney 

et al., 2001). Sesamin is heat stable and 

remains at 90% of the original level after 

roasting (Abe et al., 2001) indicating its 

viability for food and non-food applications. 

The total phenolic content (TPC), Trolox 

equivalent antioxidant capacity assay, free 

radical scavenging capacity, inhibition of low 

density lipoprotein (LDL) cholesterol and 

metal chelating capacity of extracts of whole 

black and whole white Sesame seeds and their 

hull fractions in 80% aqueous ethanol 

considerable shows antioxidant activity of 

Sesame products tested especially black 

Sesame hulls (Shahidi et al., 2006). 

 

Myristic acid found in Sesame seed has 

cancer preventive capability. Sesame oil is 

used as a solvent for intramuscular and has 

nutritive, demulcent, and emollient properties 

and has been used as a laxative.  

 

 

Table.1 Sesame as food 

 

Food Country 

Sesame cakes, wine, and 

brandy  

Biblical Babylon 

Bread stick, cracker, 

Salad and cooking oil 

Worldwide 

Roasted seed  India  

Substitute for olive oil Europe 

On bread  Sicily 

Cakes Greece 

Soup, spice, seed oil Africa 

Salad and fish oil Japan 

Confectionery China 

Sesame seed buns, chips United States 
Source: Food, Industrial, Nutraceutical, and Pharmaceutical Uses of Sesame Genetic Resources J. Bradley Morris 

 

Sesame oil is used in pharmaceutical aid as a 

solvent for intramuscular injections. The oil 

has been used from the 4th century by the 

Chinese as medicine for toothaches and gum 

disease. In recent time Sesame oil is 

significantly being used for treating nasal 
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mucosa dryness due to a dry winter climate. 

In addition, Sesame oil contains large 

amounts of linoleate in triglyceride form 

which selectively inhibited malignant 

melanoma growth (Smith and Salerno 2001). 

 

Food and industrial uses of sesame 

 

There are many foods with Sesame as a 

component. Europeans use it as a substitute 

for olive oil. Sesame oil is an excellent salad 

oil in Japanese diet for cooking fish. The 

seeds are also used on bread and then eaten in 

Sicily. Cakes are made by Greece from 

Sesame oil, while in Africa the seeds are used 

as soup flavor enhancing ingredient. Hulled 

Sesame seed enriches bakery and candles and 

is also the base for the creamy, sweet 

wholesome tahini. Sesame seeds contain three 

times more calcium than a comparable 

measure of milk. Today, energy demand is 

increasing while world fossil energy resources 

are increasingly depleted. The vegetable oil is 

potentially able to replace mineral oil in 

future. 

 

Future aspects of sesame  

 

Sesame is easy to grow and well suited for 

cultivation in crop rotation. This plant is one 

of the plants where the oil content in seed is 

high. This produce is not only in use for 

culinary purposes, but also in various 

applications such as industrial, engineering, 

and pharmaceutical. The ethno-botanical and 

medicinal uses of this commercially 

important, nutritionally rich oilseed need to be 

explored for better utilization. Sesamin 

possess the capacity to increase the fat 

burning process and decrease the storage of 

fat in the body by modifying the gene 

expression of the fatty acid oxidation 

enzymes. It has potential application in the 

development of nutraceuticals for weight 

reduction. 

 

References 

 
Abe, S., Hirakawa Y., Yakagi S. (2001). Roasting 

effects on fatty acid. distibutions of 

triglycerols and phospholipids in sesame 

seeds. J Sci Food Agric 81: 620-636. 

Ahmad M., Khan M. A., Zafar M., Sultana S. 

(2010). Environment friendly renewable 

energy from sesame biodiesel energy 

sources. 32(2): 189-196 

Akbar F, Yousaf N, Rabbani MA, Shinwari ZK, 

Masood MS. 2012. Study of total seed 

proteins pattern of Sesame (Sesamum 

indicum) landraces via sodium dodecyl 

sulphate polyacryamide gel electrophoresis 

(SDS-PAGE). Pak. J. Bot 44(6), 2009-

2014. 

Akhila H, Beevy SS. 2011. Morphological and 

seed protein characterization of the 

cultivated and the wild taxa of Sesamum L. 

(Pedaliaceae). Plant Syst Evol 293, 65-70. 

Akimoto K. (1993) Protective eff ect of sesamin 

against liver damage caused by alcohol or 

carbontetrachloride in rodents. Ann Nutr 

Metabol 37: 218–224 

Ali GM, Yasumoto S. 2007. Assessment of 

genetic diversity in Sesame (Sesamum 

indicum L.) detected by Amplified 

Fragment Length Polymorphism markers. 

Electronic Journal of Biotechnology. Vol. 

10 No. 1, Issue of January 15. 

Anila L., Vijayalakshmi N.R. (2000). Beneficial 

effects of flavonoids from Sesamum 

indicum, Emblica offi cinalis and 

Momordica charantia. Phytother Res 

14(8): 592-595. 

Annussek G. 2001. Sesame oil. In, Gale 

encyclopedia of alternative medicine. Gale 

Group and Looksmart. 

Arriel NH, Di Mauro AO, Arriel EF, Uneda-

Trevisoli SH, Costa MM, Barbaro IM, 

Muniz FR. 2007. Genetic divergence in 

Sesame based on morphological and 

agronomic traits. Crop Breeding and 

Applied Biotechnology 7(3), 253-261. 

Asghar and Muhammad Nauman Majeed 

Chemical characterization and fatty acid 

profile of different Sesame verities in 

Pakistan  

Bandila S, Ghanta A, Natrajan S, Subramaniam S. 

2011. Determination of Genetic Variation 



Int.J.Curr.Microbiol.App.Sci (2019) 8(1): 2224-2232 

2230 

 

in Indian Sesame (Sesamum indicum L) 

Banerjee PP, Kole PC. 2010. Heterosis, 

inbreeding depression and their relationship 

with genetic divergence in Sesame 

(Sesamum indicum L.). Acta Agronomica 

Hungarica 58(3), 313-321. 

Baydar H, Marquard R, Turgut I. 1999. Pure line 

selection for improved yield, oil content 

and different fatty acid composition of 

Sesame, Sesamum indicum L Plant Breed 

118(5), 462-464. 

Bedigian D, Harlan JR. 1986. Evidence for 

cultivation of Sesame in the ancient world. 

Econ. Bot. 40(2), 137-154. 

Bedigian D, Seigler DS, Harlan JR. 1985. 

Sesamin, sesamolin and the origin of 

Sesame. Biochemical Systematics and 

Ecology. vol. 13, no. 2, p. 133-139. 

Begum, S., T. Furumoto, and H. Fukui. 2000. A 

new chlorinated red naphthoquinone from 

roots of Sesamum indicum. Biosci. Biotech. 

Biochem. 64:873–874. 

Bhat, K.V., Babrekar, P.P. and Lakhanpaul, S. 

(1999). Study of genetic diversity in Indian 

and exotic Sesame (Sesamum indicum L.) 

germplasm using random amplified 

polymorphic DNA (RAPD) markers. 

Euphytica 110(1), 21-33. 

 Bisht, I.S., Mahajan, R.K., Loknathan, T.R. & 

Agrawal, R.C. (1998). Diversity in Indian 

Sesame collection and stratification of 

germplasm accessions in different diversity 

groups. Genet. Resour. Crop Evol. 45(4), 

325-335. 

Chavali SR, Zhong WW and Forse RA (1998). 

Dietary Alpha-linolenic Acid Increases γ-

Alpha, and Decreases Il-6, Il-10 in 

Response to Lipids: Effects of Sesamin on 

the Delta-5 Desaturation of Ω6 and Ω3 

Fatty Acids in Mice Prostaglandins. Leukot 

Essent Fatty Acids. 58: 85–191. 

Cooney RV, Custer LJ, Okinaka L and Franke AA 

(2001). Effects of Dietary Sesame Seeds on 

Plasma Tocopherol Levels. Nutr Cancer. 

39: 6-71. 

Dixit, A., Jin, M.H., Chung, J.W., Yu, J.W., 

Chung, H.K., Ma, K.H., Park, Y.J. & Cho, 

E.G. (2005). Development of polymorphic 

microsatellite markers in Sesame (Sesamum 

indicum L.). Molecular Ecology Notes 5(4), 

736-73. 

Elleuch, M., S. Besbes, O. Roiseux, C. Blecker 

and H. Attia, 2007. Quality characteristics 

of sesame seeds and by-products. Food 

Chem., 103: 641-650. 

FAO-Food and Agriculture Organization, 2012. 

Available from: 

<http://www.faostat.fao.org/site/567/defaul

t.aspx# ancor>. Access on: Nov. 6, 2013. 

Faostat.fao.org/site/339/default.aspxFood and 

Agriculture Organization of the United 

Nations. 

Ganesh, S.K. and Thangavelu, S. (1995). Genetic 

divergence in Sesame (Sesamum indicum 

L). Mad. Agric. J. 82(4), 263-265. 

Ghafoorunissa Dietary fats/oils and heart diseases. 

In: Prasad, M.V.R. (Ed.) Proceedings of 

Sustainability in oil seeds, Hyderabad1994. 

pp. 486-490: Indian Society of Oil Seed 

Research. 

Gunstone, F.D. (2004). The Chemistry of Oils and 

Fats: Sources, Composition, Properties and 

Uses. 1
st
 Edition. Blackwell Publishing Ltd, 

9600 Garsington Road, Oxford OX4 2DQ, 

UK. P8. 

Hajimahmoodi M, Oveisi MR, Sadeghi N, Jannat 

B, Hadjibabaie M, Farahani E, Akrami MR 

et al., Antioxidant properties of peel and 

pulp hydro extract in ten Persian Punica 

granatum cultivars. Pak J Biol Sci 2008; 

11: 1600-4. 

Hirata, F., Fujita, K., Ishikura, Y., Hosoda, K., 

(1996). Hypocholesterolemic effect of 

sesame lignan in humans. Atherosclerosis, 

22: 135-136. 

Hitchens K. (2000). Jellin J. M. P., Batz G. F., 

Pharmacist’s/ Prescriber’s letter natural 

medicines comprehensive database. 3rd Ed. 

Therapeutic Research Faculty Stodkton, 

CA. 1-15. 

Hu Q., Xu J., Chen S., Yang F., (2004). 

Antioxidant activity of extracts of black 

Sesame seed (Sesamum indicum L.) by 

supercritical carbon dioxide extraction. J 

Agric Food Chem 52(4): 943-947 

Hussain MA, Basahy AY. 1998. Protein and oil 

composition of Sesame seeds (Sesamum 

indicum, L.) grown in the Gizan area of 

Saudi Arabia. International journal of food 

science and nutrition Vol. 49, 409-414. 

Hwang, L.S. (2005).Vegetable Oils (ed) in 

Bailey’s Industrial Oil and Fat Products, 



Int.J.Curr.Microbiol.App.Sci (2019) 8(1): 2224-2232 

2231 

 

6th Edition, Vol.1. Edited by Fereidoon 

Shahidi. John Wiley & Sons, Inc. p1178. 

Ishikura Y. (1996). Hypocholesterolemic effect of 

Sesame lignan in humans. Atheroscler 

122(1): 135-136. 

J. Bradley Morris et al., Food, Industrial, 

Nutraceutical, and Pharmaceutical Uses of 

Sesame Genetic Resources, Trends in new 

crops and new uses. 2002. 

Jellin J. M. P., Batz G. F., Hitchens K. (2000). 

Pharmacist’s Prescriber’s letter natural 

medicines comprehensive database. 3rd Ed. 

Therapeutic Research Faculty. Stodkton, 

CA. 1-15 

Jeng K. C. G., Hou R. C. W. (2005). Sesamin and 

sesamolin: Nature’s therapeutic lignans. 

Curr Enz Inhib 1: 11-20 

Jha, S.S. and Ohri, D. (1996). “Phylogenetic 

relationships of Cajanus cajan (L.) Millsp. 

(pigeon pea) and its wild relatives based on 

seed protein profiles.” Genet. Resour. Crop 

Evol. 43: 275-281. 

Jihad M. Q., Ayman S. M., Khaled A. A. (2009). 

Development of vegetable based milk from 

decorticated sesame (Sesamum indicum). 

Amer J Appl Sci 6 (5): 888-896 

Johnson J., Bratt B. M., Michel-Barron O., 

Glennow C., Tetruson B. (2001). Pure 

sesame oil vs isotonic sodium chloride 

solution as treatment for dry nasal mucosa. 

Arch Otolaryngol Head Neck Surg 127: 

1353-1356 

Juan X., Chen S., Qiuhui H. (2005). Antioxidant 

activity of brown pigment and extracts 

from black sesame seed (Sesamum indicum 

L.). Food Chem 91(1): 79-83. 

Kandangath Raghavan Anil Kumar, khanum 

Nutritional, Medicinal and Industrial Uses 

of Sesame (Sesamum indicum L.) Seeds - 

An Overview. 

Kapadia G. J., Azuine M. A., Tokuda H., 

Takasaki M., Mukainaka T., Konoshima T., 

Nishino H. (2002). Chemopreventive effect 

of resveratrol, sesamol, sesame oil and 

sunflower oil in the Epsteinbarr virus early 

antigen activation assay and the mouse skin 

two-stage carcinogenesis. Pharmacol Res 

45: 499-505. 

 Langham et al., “Phenology of Sesame,” in 

Issues in New crops and New Uses, J. 

Janick and A. Whipkey, Eds., pp. 144–182, 

ASHS Press, Alexandria, VA, USA, 2007. 

Langham, D.G. 1946. Genetics of Sesame III: 

“Open Sesame” and mottled leaf. J. Hered. 

37:149–152. 

Laurentin, H.E. and Karlovsky, P. (2006). Genetic 

relationship and diversity in a Sesame 

(Sesamum indicum L.) germplasm 

collection using amplified fragment length 

polymorphism (AFLP). BMC Genet. 7, 1- 

10. 

Mannan Hajimahmoodi a, Mohammad Reza 

Oveisi a, Naficeh Sadeghi Gamma 

Tocopherol Content of Iranian Sesame 

Seeds. 

Martin J. H. Leonard W. H. (1967). Miscellaneous 

industries crops. In: Principles of field crop 

production. Macmillan, New York. pp 922-

924 

Matsumura Y., Kita S., Morimoto S. (1995). 

Antihypertensive effect of sesamin. 

Protection against deoxycorticosterone 

acetate-saltinduced hypertension and 

cardiovascular hypertrophy. Biol Pharm 

Bull 18(7): 1016-1019 

Matsumura Y., Kita S., Ohgushi R., Okui T. 

(2000). Effects of sesamin on altered 

vascular reactivity in aortic rings of 

deoxycorticosterone acetate-salt-induced 

hypertensive rat. BiolPharm Bull 23(9): 

1041-1045. 

McCormick Sesame Seeds (Sesamum indicum). 

(2001). Consumer products. 

www.mccormick.com/retail.nsf/4c144 

Monteiro, M. R., Ambrozin, A. R. P., Lião, L. M.; 

Ferreira A. G. Critical review on analytical 

methods for biodiesel characterization. 

Talanta, v. 77, p. 593–605, 2008. 

MORETTO, E., ALVES, R. F. Óleos e 

gorduras: processamento e análise. 

Florianópolis: UFSC, 1986. 

Morris J. B. (2002). Food, industrial nutraceutical 

uses of sesame genetic resources. In: Janick 

and A. Whipkey (eds.) Tends in new crops 

and new uses. ASDHS Press. pp. 153-156. 

Nahar L., Rokonuzzaman (2009). Investigation of 

the analgesic and antioxidant activity from 

an ethanolic extract of seeds of Sesamum 

indicum. Pak J Biol Sci 12(7): 595-598. 

NAMIKI, M. Nutraceutical functions of sesame: a 

review. Critical Reviews in Food Science 

and Nutrition, v. 7, n. 47, p. 651-673, 2007. 



Int.J.Curr.Microbiol.App.Sci (2019) 8(1): 2224-2232 

2232 

 

Nzikou, 1L. Matos, 1G. Bouanga-Kalou, 1C.B. 

Ndangui, 1N.P.G. Pambou-Tobi Chemical 

Composition on the Seeds and Oil of 

Sesame (Sesamum indicum L.) Grown in 

Congo-Brazzaville(2012). 

Parsaeian M, Mirlohi A, Saeidi G. 2011. Study of 

genetic variation in Sesame (Sesamum 

indicum L.) using agro-morphological traits 

and ISSR markers. Genetika 47(3), 359-67. 

Prakash V. (1985). Hydrodynamic properties of á-

globulin from Sesamum indicum L. J 

Biosci. 9(3&4): 165-175. 

Quasem J. M., Mazahreh A. S., Abu-Alruz K. 

(2009). Development of Vegetable Based 

Milk from Decorticated Sesame (Sesamum 

indicum). Amer J Appl Sci 6(5): 888-896. 

Raj P.P. (1996). Pain mechanism. In: Pain 

medicine: A comprehensive review. 1st ed. 

Missouri, Mosby-Year Book, pp: 12-23. 

Salunkhe D. K., Chavan J. K., Adsule R. N., 

Kadam S. S. (1991). Sesame. In: World 

Oilseeds: History, technology and 

utilization. Van Nostrand Reinhold, New 

York, pp: 371-402. 

Shahidi, F., C.M. Liyana-Pathirana and D.S. Wall, 

2006. Antioxidant activity of white and 

black sesame seeds and their hull fractions. 

Food Chem., 99: 478-483. 

Smith D. E., Salerno J. W. (2001). Selective 

growth inhibition of a human malignant 

melanoma cell line by sesame oil in vitro. 

Prastaglandins Leukot. Essent Fatty Acids 

46: 145-150. 

Smith D.E., Salerno J.W. (19 92). Selective 

growth inhibition of a human malignant 

melanoma cell line by sesame oil in vitro. 

Stern A., Wuthrich B. (1998). Non-IgE 

mediated anaphylaxis to sesame. Allergy 

53: 325-326. 

Souza E. and M.E. Sorrels, 1991. Relationships 

among 70 North American Oat germplasm: 

I. cluster analysis. 

Tabatabaei1 I, Pazouki L, Bihamta MR, Mansoori 

S, Javaran MJ, Niinemets U. 2011. Genetic 

variation among Iranian Sesame (Sesamum 

indicum L.) accessions vis-à-vis exotic 

genotypes on the basis of morpho-

physiological traits and RAPD markers. 

AJCS 5(11), 1396-1407. 

Uzun B, Lee D, Donini P, Cagirgan MI. 2003. 

Identification of a molecular marker linked 

to the closed capsule mutant trait in Sesame 

using AFLP. Plant Breed. 122(1), 95-97. 48 

Uzun, B. and Cagirgan, M.I. (2009). Identification 

of molecular markers linked to determinate 

growth habit in Sesame. Euphytica, 166(3), 

379-384. 

Yermamos, D.M. (1980). Sesame. In: Fehr W.R. 

and Hadley H.H. (eds), Hybridization of 

crop plants. Am. Soc. Agron., CSSA, 

Madison, Wisconsin, USA. 

Zhang, Haiyang Libin Wei, Hongmei Miao, Tide 

Zhang and Cuiying Wang (2012) 

development and validation of genic SSR 

markers in Sesame. BMC Genomics, (3)-

316. 

 

  

How to cite this article:  

 

Amandeep, Manju Sharma and Vinod Kumar. 2019. Enlightening Food Application and Mega 

Health Benefits of Sesamum indicum L. Int.J.Curr.Microbiol.App.Sci. 8(01): 2224-2232. 

doi: https://doi.org/10.20546/ijcmas.2019.801.232  
 

 

https://doi.org/10.20546/ijcmas.2019.801.232

