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ABSTRACT : Sesame seeds (Giza32 and sudany varieties) were 
gamma irradiated at 3,6,9 and 12 kGy and were used for producing 
tehina product, sesame flour and sesame oil. The effects of, gamma 
rays on chemical composition of sesame seeds, stability of tehina 
product and some functional properties of sesame Dour (foaming 
and eimJisifying) were investigated. In addition the chemical 
properties, oxidative stability and fatty acids composition of sesame 
oil were studied. The results showed that the chemical composition of 
both varieties was close to each other and indicated also that gamma 
irradiation treatments had no effects on chemical composition of 
sesame seeds. On the other hand, the stabUity of tehina product was 
increased by ascending gamma irradiation doses, and retaJided the 
oil separation in tehina product during storage at room temperature 
which reached 135 days for irradiated samples at dose of12 kGy 
compared to only 45 days for control sample. Both foaming and 
emulsifying properties (capacity and stability) of sesame flour were 
gradually decreased by increasing gamma irradiation doses. A.V, 
P. V and TBA values were slightly increased while the oxidative 
stability at 120 'C of sesame oils was decreased by exposing seeds to 
gamma-irradiation treatment. Furthermore iodine value and 
saponification value as well as fatty acid composition were not alter 
by did not affect by the applied exposing sesame seeds to gamma 
rays. 

INTRODUCTION 
In the world, most of the 

sesame seeds are used for 
extraction of oil. The oil is used 
mainly for cooking purposes and a 
small percentage of oil is also used 
in phannaceuticals, cosmetics and 

perfumery industries. Sesame 
seeds not only used as an impor­
tant source of hi!!h aualitv oil, but 
also it self is us~d in marmfactur­
ing popular and nutritious food lo­
cally called ''Tehina" and ''Halawa 
tehinia" (Damir, 1984). 
































