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ABSTRACT

203872

A study of “Perila” (Perilla frutescens Linn.) oil Crop and use.. This étudy is aimed to
investigate useful of Perilia which experiment by Maejo university Phae campus. The study quality of
Perilla compare with white sesame ol and baking at 180 °C for 20, 30 and 40 minutes showed that
time appropriate dry baking on heat freatment in sesame seed prior to oil extraction are 40 minutés
because of sesame oil produced and peroxide value not different from other altemative baking
time but oil produced have acid value minimum as 1.15 mg.KOH/g. oil. Comparison quality
of sesame oil produce from sesame seed about both of baking and not at 180 °C for 40
minutes showed that heat treatment increase produced amount at a significant level
(P0.05) that is produced amount 25.09%, peroxide value as 0.44 megkg.oil and lower
acid value at a significant level (P<0.05)that is acid value as 1.13mg.KOH/g.oil . From
study of sesame species on sesame oil quality showed that white sesame oil provided
produced amount higher than Perilla oil but dont take effect for peroxide value at
a significant level (P<0.05) that among 0.04-0.53 meg/kg.oi . However when consider acid
value showed that Perilla oil lower acid value than white sesame oil at a signiﬂcan{ level

(P<0.05) which be equal to 0.96 mg.KOH/g.oll

The study to be appropriate ratio of sesame cake instead of wheat flour for
production whole wheat bread showed that appropriate ratio of sesame cakes that is
using wheat flour 50 g on white sesame cakes 150 g whole wheat produced have
protein, carbohydrate, fat, sugar, fiber, ashes and moisture be equal to
18.04, 44.39, 9.84, 2.61,0.81, 2.50 and 24.23 percent respectively and have volume
113.33 cm® which get favorite point totally is 5.63 bring to be study second that is
search for appropriate ratio level of Perilla cake instead of white sesame that assign
white sesame 150 g as equal as 100% shovved that appropriate ratio of for whole wheat
bread product that is using white sesame cake on Perilla cake 25:75 percent . whole
wheat bread produced have protein, carbohydrate, fat, sugar, fiber, ashes and moisture
be equal to 17.10, 39.74,10.15,2.32, 2.54,2.50 and 27.98 percent respectively and
have volume 117.56cm” which get favorite point totally is 5.16 not different form using

white sesame cake 100 % at a significant level (P<0.05).





