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This study aimed to develop the health product from sesame meal in capsule dosage
form in order to reduce the risk of cardiovascular disease. The antioxidation of a crude extract
from sesame oil and sesame meal after roasted at 200°C were compared by using DPPH, FRAP
and TBA assays. Result showed that methanolic extract of sesame meal exhibited significantly
higher antioxidation based on radical scavenging activity from DPPH‘ assay than sesame oil and
hexane extract (p < 0.05). Standard antioxidant, sesamol showed the highest radical
scavenging activity. BHT, BHA and Ol-tocopherol illustrated significantly higher radical
scavenging activity than extract and sesame oil (p < 0.05). Result from FRAP assay showed

that sesame oil and extract from sesame meal and sesamin did not possess any reducing

property compared fo the standard antioxidants, BHT, BHA ua< Ol-tocopherol (p < 0.05).
Whereas, sesamol possessed the highest reducing property. Moreover, methanolic extract of
sesame meal céUld inhibit lipid peroxidation based on TBA assay and this was. found to be
higher than hexane extréct. This inhibition of lipid peroxidation was increased significantly in the
roasted sesame compared to the unroasted sesame seed. The capsule of sesame meal was
formulated and it was found that the weight of sesame meal in each capsule was 0.42 g and the
weight of sesame meal granule was 0.436 g. The weight variation of each capsule was
conformed to the standard Pharmacopoeia USP XX which was less than 6%. The disintegration

time of each capsule was 141.5£1.225 seconds and was according to the USPXXIV
requirement. The tannin contents of each capsule after stored at various temperatures (4°C -

60°C) at different period of times were not significantly different from the initial (0.621 mg/cap).
This result indicated the stability of the sesame meal capsule. However, the total aerobic plate
count in seséme meal capsule was higher than the standard requirement when the sesame meal
capsule was kept at room temperature for 3 months. But total aerobic plate count was not
detected in the capsule kept at room temperature for 2 months. Moreover, no Staphylococcus
aureus, Escherichia coli, Salmonella sp. or Clostridium sp were detected from all condition
studied. The nutrition values were also determined in sesame meal capsule compared to the
sesame seed. Percent protein in sesame meal capsule was only 7% and the lipid content was

8% lower than the sesame seed, while % fiber was not significantly different among these two

samples. Hence, the developed sesame meal capsule from this study demonstrated health
benefit and antioxidant activity. Therefore, it was appropriate to use for further study on the

cardiovascular risk reduction effect in the second year.





