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Tab.1 Components of fatty acids of sesame oil

[rE— %ﬂ!ﬁ% Jﬁ%ﬁ& FrifE 1#
I8 % WREE/ % w2 FE %

BEHHIR (Cie.0) 8.81  7.44~10.39 0.64 7.26
THASER (Ci5,0) 5.26 4.52~6.00 0.37 7.03
AR (Cg,) 39.5  35.49-~43.61 2.04 5.16
WAMR (Chg,0) 45.4  41.72~48.51 1.90 4.19
TWIFRIR (Cig.3) 0.31 0.25~0.43 0.04 12.79
AR (Cyp.0) 0.56 0.47 ~0.66  0.05 8.92

TABR—HIR(Cy, ) 0.18 0.14~0.23  0.02 11.19
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Tab.2 Contents of natural nutrients in sesame seeds

mg-kg’]

20 S BAME RME PIE S bRdERZE
w( ZIRE) 548 83. 4 384.2 0.11
w( R E) 260 80. 4 172 0.03
w(fEEEE) 704 405 572 72.50
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Tab.3  Active substance contents in sesame oil from different production processes mg-kg ™'
BT AR w(CZRRI) w( ZER) w( MR w(AFER) w( BZIMRABE)
1 M2 R 1.01 462. 99 239. 60 ND 703. 60
2 BIEDHS 1.38 480.91 282. 56 ND 764. 85
3 P2 BRI 5.28 512.94 243.52 ND 761. 74
4 ZIRPHR LBl 2.17 503. 47 215. 36 ND 721. 00
5 IRARIEZE BRI 3.09 527.70 192. 90 ND 723. 69
6 Z R R L B 5.46 395.70 188. 44 ND 589. 60
7 R R ND 84. 68 ND 136. 90 221.58
ND Sy A A H
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Radioprotective Effects of Black Tomato Powder in
Mice After Whole Body Irradiation

HAN Xiaolong', SONG Jinping®, ZHU Debing', LI Hongyi', HUANG Jianying'
(1. Key Laboratory of Space Nuirition and Food Engineering, China Astronaut Research and
Training Center, Beijing 100094, China;

2. State Key Laboratory of Space Medicine Fundamentals and Application ,

China Astronaut Research and Training Center , Beijing 100094 , China )

Abstract: The radioprotective effects and molecular mechanisms of black tomato powder ( BTP) in mice
were investigated in this study. ICR mice irradiated by 5 Gy ®Coy were treated with BTP (1.5, 3.0,
and 4.5 g/kg body weight). After 14 days’ treatment, thymus and spleen indices, white blood cells’
number (WBC), bone marrow cells’ number, spleen lymphocytes, cytokine levels, NF-kB, and I-kB
were investigated. The results revealed that the thymus index was significantly ( P <0. 05) higher in mice
treated by 4.5 g¢/kg BTP while mice in the 3.0 g/kg BTP treatment group had the significantly ( P <
0. 05) higher bone marrow cells’ number compared with the irradiation (IR) control group. Compared
with the IR control group, the spleen lymphocytes in the 1. 5 g/kg BTP treatment group were significantly
(P <0.01)different. The 4.5 g/kg BTP treatment also inhibited the increasing of TL-1a A IL-10. More-
over, the 3. 0 g/kg and 4.5 g/kg BTP treatment decreased the hepatic MDA contents and increased the
hepatic GSH-Px and SOD contents. Meanwhile, the 4.5 g/kg BTP treatment could also increase the ser-
um SOD content. The radioprotective effects of BTP might be due to the modulation of the expression of
NF-kB and I-kB, which could further modulate the proinflammatory cytokines release and immune re-

sponses.

Key words: black tomato powder; radioprotective effects; I-kB; NF-kB
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Quality and Safety Issues and Control Technique of Edible Sesame Qil

WANG Xuede, JU Yang, MA Suhuan, GAO Jinhong, ZHAO Yanru, REN Yong, LIU Shuai
(College of Food Science and Technology ,Henan University of Technology, Zhengzhou 450001, China)

Abstract: Sesame oil is edible oil with rich nutrients. The varieties of production processes lead to dis-
crepancies in product qualities and the lose of nutrients. Moreover, there were contradictory problems be-
tween dietary habits and product qualities of sesame oil. The management of the market was passive due
to the timeliness and deviation of the detection technology. Building up the standards of the production

process and product qualities was the effective method to solve the problems.

Key words: sesame oil; quality; detection technology
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