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Oil remaining in sesame cakes which were obtained from cold press process using a hydraulic
extracting machine was studied. Sesame flours processing and their important nutritions were also studied. A
Solid-Liquid Extraction apparatus and a Soxtec apparatus were used for extracting oil from sesame cakes.
Further studied about oil remain in sesame cakes which were obtained from extra long, 5 hours cold press
processing time using the same hydraulic extracting machine was also studied as well. Test result show that
using a Solid-Liquid Extraction and a Soxtec apparatuses extracicd black sesame cake could obtained oil
25.22 and 30.53 percents by weight respectively. Using these apparatuses extracted oil from black sesame
cakes which were obtained from 5 hours cold press processing time showed that 21.78 percents of oil was
obtained. This kind of test was also carried out with white sesame cake. Using the Solid-Liquid Extraction,
the percentages of oil oblained were 39.01, 38.89, 27.05 percents respectively. Protein content in sesame
cakes was also studied. Using Solid-Liquid Extraction, 36.55 and 38.06 percents of protein were found m
black and white sesame cake respectively, another 47.8, 38.06 percents of protein were founded if a Soxtec
apparatus was used. Further more, the 5 hour white sesame cake could yield protein 49.01 percents,
carbohydrate 10.74 percents, ash 5.10 percents while the black scsame cake could yicld 38.98, 30.42, 5.50
percents respectively. Sesame fiour processing using blending machine were also studied. It was shown that
32.15 percents of sesame flour was obtained from white sesame cake which was remained from solvent
extraction and 30.69 percents for black sesame. White and black sesame cake remained from 5 hours cold

press process yielded 29.5 and 30.35 percents of sesame flour respectively.





