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ABSTRACT

This research was conducted on increasing the amount of oil to be extracted. The
ohmic heating process is using with sesame seeds at voltage levels 0, 50, 100, 150 and
200 V by heating until the temperature up to 40 ° C prior to extraction with an oil pressing
machine, single screw. Thermal and non-thermal pressing by the quality of the oil
extracted from the storage time (30 days) was studied (pH, Acid Value and the color) to
test appropriate conditions to increase the amount of extracted sesame oil. The result
show that a 100 V conditions without thermal extracting had the largest quantity and
appropriate quality of extracted oil. The quality of the obtainable with storage time
showed that pH acidity and the color non-significant differences at a confidence level of
95 percent. The ohmic heating with sesame seeds before oil extraction using a single
screw machine without heat can help to optimize the extraction of the sesame oil from

sesame seeds.
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