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ABSTRACT 
Sesame (Sesamum indicum)  belongs to the family Pedaliaceae and genus sesamum. It is considered to be the oldest oilseed crop known to man, domesticated well over 5000 years ago. Sesame seed oil (or til oil) is rich and of high nutritive quality and stability (Nayar & Mehra, 2002). In the eastern parts of the world, sesame has long been considered as a ‘health food’ that provides high energy and prevents ageing (Yoshida et al., 2007). It is said to be plant breeder’s dream crop because of its great genetic diversity (Banerjee & Kole, 2009). METHODS: GC Conditions for the Analysis of Fatty Acid Methyl Esters. GC: HP6890 powered with HP ChemStation rev. A 09.01[1206] software; Injection Type: Split Injection Split Ratio: 20:1; Carrier Gas: Nitrogen, Inlet Temperature: 250oC, Column Type: HP INNOWAX,Column Dimensions: 30m x 0.25mm x 0.25µm. CONCLUSION. The consumption of the samples should therefore be encouraged as they are capable of reducing the risk of heart related diseases due to high levels of unsaturated fatty acids (UFAs). 
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