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Absorption of functional substances of sesame seeds and the effect of cooking
process
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The purpose of this study was to investigate the absorption and cooking

effects of sesame lignans (sesamin, sesamolin), which are the functional substances of sesame seeds.

In animal experiments, we examined the concentrations of sesamin and sesamolin in tissues of
sesame-fed rats. As a result, it was clarified that sesame lignans accumulates in a certain amount
in rats and that the tissue distribution of sesamin and sesamolin is different. In the second
experiment, we aimed to determine the effect of boiling, frying and oil mixing on the sesamin and
sesamolin content in sesame seeds. The amount of sesame lignans decreased when heated for 10 minutes
or more, but did not change when cooked oil mixing.
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