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Effects of sesamol, sesamin, and sesamolin extracted from roasted

sesame oil on the thermal oxidation of methyl linoleate
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3.2. Stability of lignan compounds added
to methyl linoleate during heating

Changes in contents of sesame oil lignan compounds added
to ML during heating at 180 °C for 60 min are shown in

Table 3. Contents of sesamol, sesamin, and sesamolin de-
creased due to their degradation as the heating time of samples
increased. Sesamol contents decreased from 1000 mg/kg to
818.2 (81.8%), 579.8 (58.0%), and 376.7 mg/kg (37.7%) after
20, 40, and 60 min heating, respectively. Sesamolin and sesa-
min showed less degradation than sesamol.
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