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Sesame Oil Quality Evaluation Using Sensing Technology and

Chemical Identification
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Abstract
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flame ionization detector, GC-FID) #2 * "%~k » 4 & 12 & Jfrid e (41.60~45.78%) £
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TR & vk 1Y & 400 TE 3 B4R M5 P~ (Headspace solid-phase microextraction, HS-

SPME) » 5 % 40 & +7 F 3% & (Gas chromatography-mass spectrometry, GC-MS) #=_
™ Pyrazines 42 z £ 8 % > K FRit & ;ﬁ%% %4 45 (Aroma extract dilution
analysis, AEDA) = g I Tl 4§ w1t &4 > ¢ 35 2-Methoxyphenol (f=rk ~ %
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2620 &2 2 Jppid § Rk R E B R % 75 14(R>0.89) > Methylpyrazine 150 ppm 12 F § 4
PR % (R>092) « A k7 ik 5% CL81~ " 7§ * A4 ~ Pyrazines~ % ¢ % éf i
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