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Table 1. Proximate composition of perilla seeds and peanuts

33 &2 & &
Afretd e &

(Unit: %, wet basis)

Composition ups? RPN?)
Moisture 550 207
Crude ash 375 297
Crude fat 4492 49.04
Crude protein 2192 25.38
Crude fiber 8.05 1.27
Nitrogen free extract 15.86 19.27

YUPS: Unroasted perilla seeds
2RPN: Roasted (commercially) peanuts
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Table 2. Changes in extraction yield of the oil extracted from the mixture of perilla seeds and peanuts

(Unit: %)
RPS" : RPN?
Extraction condition
10:0 9:1 7:3 6:4 5:5 0:10
Solvent extraction 99.78 9121 94.89 95.50 98.94 9793
Pressing 62.93 63.22 68.94 69.52 74.80 68.27

URPS: Roasted (for 20 min at 190C) perilla seeds
YRPN: Roasted (commercially) peanuts

Table 3. Physicochemical properties of the oil extracted from the mixture of roasted perilla seeds and

roasted peanuts by solvent extraction

RPS" : RPN?

10:0 9:1

8:2 7:3 6:4 5: 0:10

w

Specific gravity (2/2C) 0.8994 0.9024

Refractive index (207C) 1.4733 14737
Acid value 0.84 091
lodine value 17717 17223
Saponification value 17441 17734
Color L 81.3 76.8

a 1.6 26

b 217 30.8

0.9082 09121 0.9066 0.8916 0.9030
1.4731 1.4749 1.4719 1.4675 1.4683

0.93 0.92 0.74 0.67 0.39
160.15 159.95 149.89 133.83 92.83
183.76 181.77 173.07 17227 178.84

748 732 82.9 81.6 714

43 41 16 14 40

326 30.7 290 217 188

URPS: Roasted (for 20 min at 190°C) perilla seeds
YRPN: Roasted (commercially) peanuts
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Table 4. Physicochemical properties of the oil extracted from the mixture of roasted perilla seeds and

roasted peanuts by pressing

RPS! : RPN?

10:0 9:1 8:2 78 6:4 5:5 0:10

Specific gravity (2/2C) 09323 09308 09290 09277 0925 09242 09173
Refractive index (20°C) 14831 14821 14811 14802 14790 14779 14727
Acid value 199 169 159 138 112 1,04 052
lodine value 18598 18122 17649 16813 15890 15166 10472
Saponification value 19492 19656 19881 19918 21354 21370 21890
Color L 285 324 375 473 56.8 588 53.1
a 97 132 112 102 114 938 55

b 200 227 264 311 36.1 354 235

URPS: Roasted (for 20 min at 190C) perilla seeds
YRPN: Roasted (commercially) peanuts
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Table 5. Changes in fatty acid composition of the oil extracted from the mixture of roasted perilla

seeds and roasted peanuts by solvent extraction

(Unit: relative peak area %)

RPS" : RPN?

Fatty acid
10:0 9:1 8:2 7:3 6:4 5:5 0:10
Cie:o 773 704 792 8.25 892 923 1192
Cis:0 209 2.16 2.36 2.50 269 275 3.29
Ca:0 —4) 0.30 0.46 0.62 073 087 1.19
22:0 = 0.39 061 1.09 1.16 1.37 1.89
Caa:0 = - 0.38 048 062 0.77 097
Total 9.82 9.89 11.73 1294 14.12 14.99 19.26
Cisn 14.85 1799 20.82 2337 26.09 2871 4184
Cis:2 1248 1522 1781 20.21 23.26 2536 38.22
Cis:3 62.85 56.64 4935 43.09 36.07 30.30 =
Cao1 = 0.26 0.29 0.39 0.46 0.64 0.68
Total 90.18 90.11 88.27 87.06 85.88 85.01 80.74
UFA/SFAY 918 911 753 6.73 6.08 567 419

URPS: Roasted (for 20 min at 190C) perilla seeds
YRPN: Roasted (commercially) peanuts

YUFA/SFA: Unsaturated fatty acids/saturated fatty acids ratio

YNot detected
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Table 6. Changes in fatty acid composition of the oil extracted from the mixture of roasted perilla

seeds and roasted pressing

(Unit: relative peak area %)

RPS" : RPN?
Fatty acid

10:0 9:1 8:2 748 6:4 5:5 0:10
Ciso0 7.06 728 767 798 853 9.15 11.84
Ciso 207 222 235 256 2.78 281 443
Cao0 - 0.32 043 0.60 0.73 087 222
Caz0 - 037 057 0.85 1.28 131 320
210 - - 0.32 046 0.59 066 2.09
Total 913 10.19 1134 1245 1391 14.80 2378
Cis:1 1521 17.78 1994 2237 25.08 2747 39,50
Cus:z 1270 1493 1721 19.25 21.80 24,02 3516

Cisa 62.96 56.85 51.19 4556 3871 3315 -
Coo:1 - 0.25 0.32 0.37 0.50 0.56 156
Total 90.87 89.81 88.66 87.55 86.09 85.20 76.22
UFA/SFAY 9.95 881 782 7.03 6.19 576 321

URPS: Roasted (for 20 min at 190C) perilla seeds

2JRPN: Roasted (commercially) peanuts
IUFA/SFA: Unsaturated fatty acids/saturated fatty acids ratio
“Not detected
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Fig. 1. Changes of the peroxide value of the oil extracted from the mixture of roasted perilla seeds and
roasted peanuts by solvent extraction during storage at 457C.

@—4¢@: mixed ratio 10:0,

[O—0: mixed ratio 9:1, ll—HM: mixed ratio 8:2, A—A: mixed ratio 7:3, A—A: mixed ratio

6:4, O—O: mixed ratio 5:5, @—@: mixed ratio 0:10
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Fig. 2. Changes of the peroxide value of the oil extracted from the mixture of roasted perilla seeds and
roasted peanuts by pressing during storage at 45°C.

@—4¢: mixed ratio 10:0,

[O—0: mixed ratio 9:1, ll—H: mixed ratio 8:2, A—A: mixed ratio 7:3, A—A: mixed ratio

6:4, O—(: mixed ratio 5:5, @—@: mixed ratio 0:10
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Table 7. Effect of mixing conditions on the sensory scores of the oils extracted from mixture of perilla

seeds and peanuts

Extraction Flavor Taste Overall
RPS!: RPN? Color
conditions SRFY  RPer0” RPead® SRT® BuT”  BITY acceptance
10:0 1.40° 2.15%® 1.25¢ = - — 3.65% 2.10¢
9:1 2,35bd 2.80° 1.85% = - - 3.25% 2,907
Solvent 8:2 2.65%® 2.65% 1.80% = = - 425 330
extraction 7:3 2,602 2.35%® 2.00% — — = 350° 3.20%
6:4 2.15%de 2 107> 2.00% - - = 3.55° 295
5:0 245 240 2.35° = - - 3,15 2902
0:10 3.35 1.55% 3.80¢ = = - 1454 3.20%°
10:0 2.75> 3,002 2.50% 2.20¢ 2.552 2.10¢ 3.15¢ 2807
9:1 3.60¢ 3807 2,250 2854  185° 1,65 3458 310
8:2 390° 375 2,755 3100 175° 1.55° 3507 3307
Pressing =3 3.30¢ 3552 3.15% 3.32« 1.65° 1.40° 3.30% 3.10¢
6:4 3.88° 315 345> 350 155° 1.25° 3807 3407
.5 330 2.60%° 3.75° 3,60 1.50° 1.602° 3902 3.30°
0:10 3.50%° 2.05% 415 3.65% 1.55° 1.602° 2.204 345*
F value 7.39% 348*% 7.23* 5.22* 511* 6.14* 13.87* 307*

*: significantly different at 1%

URPS: Roasted (for 20 min at 190C) perilla seeds
2RPN: Roasted (commercially) peanuts

YSRF: Sweet and Roasted Flavor
RPerO: Raw Perilla Odor
5RPea0: Raw Peanut Odor
9SRT: Sweet and Roasted Taste

"BuT: Burnt Taste
9BiT: Bitter Taste
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