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RESUMO

O objetivo deste Projeto foi extrair 6leo de sementes de gergelim para fins medicinais em uma extrusora
com um teor de agua de 6, 8 10 e 12% base Umida, determinar sua composi¢do quimica e estudar o
aproveitamento dos residuos para confecgdo de farinhas destinadas a producado de alimentos que no caso
especifico foi produzir biscoitos com 50%, 30% e 10% de farinha de gergelim. Conclui-se neste trabalho que
o melhor teor de 4gua para extragcdo do 6leo das sementes de gergelim na maquina extrusora foi com 8%
base umida e seu rendimento foi de 80%. Na composi¢ado quimica do residuo e da farinha de gergelim tinha
entre 10,6 e 10,8 % de lipideos. Dos biscoitos elaborados com farinha proviniente do residuo da extragédo
do 6leo na proporcédo a melhor aceitagdo foi obtida com 30 e 10% de farinha de gergelim.
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EXTRACTION SESAME OIL AND UTILIZATION OF WASTE FOR PREPARATION FOOD:
CASE STUDY FOR BISCUIT

ABSTRACT

The objective of this project was to extract sesame seed oil for medicinal purposes with a water content
of 6, 8, 10 and 12% we basis, in an extruder, determine its chemical composition and study the recovery of
waste for making flours intended for production of food. In the specific case was to produce biscuits with
50%, 30% and 10% of sesame flour. It is concluded in this paper that the best water content in oil extraction
of sesame seeds in the extruder machine was 8% wet basis and its yield was 80%. The chemical
composition of the residue and flour sesame was 10.6 and 10.8% of lipids, respectively. The greater
acceptance of cookies made with flour proviniente the residue from the extraction of sesame oil was
obtained, when they had 30 or 10% sesame flour.
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