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Sesame seeds are rich in nutrient content especially higher in unsaturated lipid
group. Moreover, sesame seed are rich in calcium, phosphorus and iron. The previous
research found that, germinated process could be improved in some of nutrients.
Therefore, the present study was undertaken to investigate the process of germinated
sesame inclusive with design and construction the sesame roaster for improve value
added of agricultural product. From the experiment, sesame seed (black and red local
variety) were soaked in water which controlled pH value in range 4-6 for 2-4 hours at
room temperature (27+2°C). After that, sesame seed were carried out from soaking
process and incubated at the same temperature for 20-22 hours. Moreover, sesame seeds
were soaked in water alone for 24 hours also investigated too. Changes in the
physicochemical properties were compared between geminated sesame and ungeminated
sesame. The results indicated that soaking condition at pH 4 for 2 hours and combined
with incubated process 22 hours at room temperature (274+2°C), resulted in a greater
gamma-aminobutyric acid (GABA) of germinated sesame for 8 times compared with
ungerminated sesame seed. In part of design and construction the sesame roaster found
that it is difficult to roast sesames because there are charred, cooked or still raw after
roasting. Moreover, uses much labor to roast them effectively. Consequently, design and
construction the sesame roaster for reduce their problems. It was found that the prototype
sesame roaster was tested with germinated sesame and can roast 1-2 kg within 50-60 min.
Analysis of experiments showed that the optimum condition was observed roast sesame at
100°C for 60 min and 16 rpm of cylinder container. At this condition germinated sesame
seeds will bring about good qualities and better smell. Besides, preserve higher in
nutrients especially gamma-aminobutyric acid (GABA).





