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This research investigated the extraction of sesamin from sesame (Sesamum indicum L_inn.) cake
using water and ethanol as a co-solvent. A three-level Box-Behnken Design (BBD), combined with
the Response Surface Methodology (RSM), was employed to optimise the process parameters for
sesamin extraction from sesame cake. The factors selected for the investigation were extraction

temperature (50-80 °C), pH (3-7) and co-solvent ratio (50-90 percent (v/v)).

The results show that the highest extraction yield was 2088.45 mg/kg dry weight of sesame cake

at 65 °C, pH 3 and 90 percent (v/v) aqueous ethanol. However, the optimal conditions for extraction
of sesame extract with the highest antioxidative activity was at 65 °C, pH 7 and 50 percent (v/v)
aqueous ethanol. It was found. that co-sovent ratio and pH had a statistically significant influence on
the extraction yield and the antioxidative activity. Finally, using the solubility pa;'ameter, the
extraction efficiency was correlated with the solvent polarity. As a result, the .optimal solvent

polarity for sesamin extraction was predicted as 27.5 [MPa] "





