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ABSTRACT : This study aims to identified an effect of thermal conditions for
drying geminated sesame on GABA in black Sesame variety Ubon Ratchathani 3. The experiment
was conducted at Ubon Ratchathani Field Crops Research Center in 2021. The experimental
design was CRD with 3 replications, 6 treatments : 1) dry sesame seed (control) 2) drying germinated
sesame by sunlight with 4% Seed Moisture Content, 3) Roasting germinated sesame by stove
with medium high heat, 4) Baking germinated sesame at 50°C for 1 hr., 5) Baking germinated
sesame at 70°C for 1 hr., 6) Baking germinated sesame at 90°C for 1 hr. Amount of GABA of
germinated sesame was analyzed by HPLC method. The result showed baking germinated sesame
at 50°C for 1 hr found the highest amount of GABA was 25.03 mg/100 g. In contrast, Roasting and

Baking germinated sesame at 70°C for 1 hr., found an amount of GABA was similar at 10 me/100 g.
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13. A7ANUIN

Table 1 Comparison of Weight of Germinated Sesame (before and after Baking), the amount of
GABA (mg/100 ¢g) in Germinated Sesame at different Baking temperature and sesame

seed (variety Ubon Ratchathani 3) Study at Ubon Ratchathani Field Crops Center, 2021.

Treatment Fresh Germinated Dry Germinated GABA
Sesame Sesame (mg/100 )
(gram) (gram)
1. Dry sesame seed (Control) - - 240 d
2. Dried germinated sesame 282.3 190.3 b 578 cd

(4% Seed Moisture)
3. Roasting germinated sesame 279.3 194.7 b 10.87 b

with medium heat

4. Baking germinated sesame at 277.3 219.7 a 25.03 a
50°C for 1 hr
5. Baking germinated sesame at 278.0 1973 b 10.60 b

70°C for 1 hr
6. Baking germinated sesame at 275.7 1973 b 8.00 bc
90°C for 1 hr

cv 1.9 3.4 221

Means in the same column followed by common letter are not significantly different at 5% level by LSD



