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Evaluation of adulteration in sesame oil using Differential
Scanning Calorimetry
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Food adulteration is done in various forms. The tnroagnmon adulteration in sesame oil is done with
adding by sunflower oil, corn oil and hazelnut dihis study examines. the pure sesame oil using
Differential Scanning Calorimetry (DSC) analysisalde Samples of pure.sesame ail, 5%, 10% and 15%
corn oil and sunflower oil was mixed with sesamie \iith the increase of corn oil and sunflower oil,
sesame oil, peak displaced towards lower tempesamd the temperatures start, maximum and end of
both large and small melting peak was reduced. Aliag to the triglycerides of saturated fatty acids
higher temperatures than triglycerides with unsata fatty acids are melted. The peak shift toward
lower temperatures can be increased by additiamséturated lipid components of corn and sunflower

oils.

Keywords: Differential Scanning Calorimetry (DSC) analysisaud ,Corn oil, Sesame oil, Sunflower
oil.
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