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Volatile components of untreated and sterilized white and black sesame
cakes were determined. The results showed that the highest volatile compound in
sesame cake was methylpyrazine. Almost every volatile compound decreased with
sterilization, except 2-methoxy-phenol increased with sterilization of white sesame.
All volatile compounds decreased during storage in a retort pouch at 37°C for 6 months.
White and black sesame cakes contained 25.43 and 16.15% carbohydrate, 17.64 and
20.03% protein, 12.15 and 12.74% fat and 18.97 and 19.07% crude fiber. The major
fatty acid found in both sesame cakes was linoleic acid (C18:2, n-6). Black sesame
cake exhibited higher total phenolic, cyanidin, vitamin E, sesamin and sesamolin
contents as well as antioxidant activities, determined using ORAC and FRAP assays
than white sesame cake. In addition, it was shown that black sesame cake had
better inhibition on reactive oxygen species (ROS) production and interleukin-8 (IL-8)
secretion from H,O,-treated Caco-2 cells than the white one. Therefore, black sesame
cake was selected to be an ingredient for developing a waffle for school age children.
It was added at 20, 40, or 60% (w/w flour basis) in the control waffle. The waffle
containing black sesame cake was evaluated using the 9-point hedonic scale. It was
found that the waffle containing 40% of black sesame cake had the highest sensory
acceptability scores. It was digested using in vitro digestion model and the total
phenolic contents, total antioxidant capacities (DPPH and FRAP assays) and Inhibitory
effect on IL-8 secretion from H,O,-treated Caco-2 cells were determined. The results
indicated that the in vitro digested waffle had greater phenolic contents, total
antioxidant activities and conferred greater protection against H,O,-induced IL-8
secretion in Caco-2 cell than those of the non-digested one. The waffle containing 40%
black sesame cake had 41.32 ¢ carbohydrate, 9.73 ¢ protein, 9.76 ¢ fat, 3.15 ¢ crude fiber
and 292.04 Kcal/serving (85 g) energy.
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