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Table 1. The Percentage of pressed dehulled dried groundnut seed and groundnut oil

Average number of time for pressing the oil out

Item
0 ™ "4 31 4 5t 6 total
Dehulled dried
groundnut seed! (7)> 100.00 78.33 70.83 65.67 63.00 61.50 60.33 60.33
groundnut oil (%) 0.00 18.33 7.17 4.67 2.67 1.33 1.00 36.17

1 . . . . . .
3 kgs of dehulled dried groundnut seed was used in this experiment, the experiment was repeated for 3 times.

2% loss during pressing the oil out was 4.50 % by weight of dehulled dried groundnut seed.

Table 2. The percentage of pressed dried dehulled white sesame seed, the sesame oil

Average number of time for pressing the oil out

Item
0 ™ 2" 3 4 sth oM total
Dried dehulled
white sesame seedl (%)2 100.00 71.00 65.88 61.70 59.50 57.50 56.05 56.05
Sesame oil (%) 0.00 28.50 5.13 4.18 2.20 1.83 1.45 43.29

1

4 kgs of dried dehulled white sesame seed was used in this experiment, the experiment was repeated for 3 times.

2% loss during pressing the oil out was 0.66 % by weight of dried dehulled white sesame seed.
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Table 3. The protein and fat contents of groundnut seed, dehulled dried groundnut seed and pressed dehulled dried groundnut seed on

percent dried weight basis

groundnut dehulled Pressed dehulled dried groundnut seed after the
dried oil was pressed out from each of six times
fem seed groundnut
seed S ,nd 41 b S o
Moisture (%)l 8.27 4.40 2.90 3.18 3.42 3.74 3.88 4.19
Protein (%) 29.79 30.78 38.01 39.36 40.46 40.77 41.36 41.64
Fat (%) 50.89 51.13 38.51 33.93 30.14 28.56 26.89 25.45
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Table 4. The protein and fat contents of dehulled white sesame seed, dried dehulled white sesame seed and pressed dried dehulled white

sesame seed on percent dried weight basis

dehulled dried Pressed dried dehulled white sesame seed after the oil was
Item white dehulled
pressed out from each of six times
sesame seed white
sesame seed 1Sl an 3"l 4th Sth 15th
Moisture (%)l 3.02 3.03 4.26 4.53 4.58 4.70 4.85 5.02
Protein (%) 20.98 20.93 28.12 31.66 31.24 33.56 38.20 40.76
Fat (%) 57.95 57.90 49.69 46.51 42.51 39.14 36.76 34.59

l% dried weight basis
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Table 5. The protein and fat comtents of high-protein, low-fat
groundnut flour and sesame flour on percent dried weight
basis

high-protein, high-protien, low fat

Item low-fat sesame flour

groundnut flour

Moisture (%) 4.19 5.02
Fat (%) 25.45 34.59
Protein (%) 41.64 40.76

Table 6. Essential amino acids composition in milligram per gram
of protein of high-protein, low-fat groundnut flour and

sesame flour

Essential amino high-protein high-protein,

1

acid low-fat low-gat FAO/WHO

(mg/gm of protein) groundnut flour sesame flour

Isoleucine 36 31 40
Leucine 75 60 70
Lysine 41 (75)2 29 (53) 55
Methionine + Cystine 22 (63) 49 35
Phenylalanine + Tyrosine 96 78 60
Threonine 32 (80) 38 40
Tryptophan 12 16 10
Valine 43 38 50

1Food Composition Table for use in East Asia (Anon., 1972)

(--) limiting amino acid with chemical score.
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ABSTRACT

High protein, low fat groundnut flour and high protein, low fat sesame flour were prepared from pressed
dehulled dried groundnut seed and pressed dehulled dried white sesame seed from which oil had been removed
under pressing.

The protein and fat content of groundnut flour made from dehulled peanut seed were 41.64 % and 25.45%
respectively, compared with 35.28% protein and 50.22 % fat content of groundnut flour made from dehulled
dried groundnut seed. The protein and fat content of sesame flour from dehulled pressed seed was 40.76%
and 34.59%, respectively, compared with 94.74% and 40.26% from flour based on dehulled ground sesame seed.

The limiting essential amino acides in the high protein, low-fat groundnut flour were lysine, methionine +
cystine, and threonine, with chemical scores of 75%, 63% and 80% respectively. The limiting essential amine acid

in high-protein, low-fat sesame flour was lysine, with a chemical score of 53%.



