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Abstract 

An investigation on physical and chemical parameters of biodeteriorated oil of sesame and groundnut was carried 

out. Great variation in the colour and odour of the biodeteriorated oils of groundnut and sesame were observed.  

Colour variation from bright yellow to golden yellow colour. Macrophomina phaseolina and Fusarium oxysporum
rendered the groundnut and sesame oil respectively to rancidity. The saponification number of the sesame oil was 

found to be decreased due to Alternaria dianthicola. Curvularia lunata was found to be responsible for the decrease 

in saponification number of groundnut oil. Iodine number of sesame oil was decreased due to A. dianthicola and C.
lunata. In groundnut oil, Penicillium chrysogenum drastically decreased the iodine number. Free fatty acid content 

of groundnut oil was decreased due to A. dianthicola and Rhizopus stolonifer. Peroxide value of groundnut oil was 

found to be decreased due to Fusarium equiseti, Penicillium digitatum and M. phaseolina. Free fatty acid (FFA) 

content in sesame oil was hampered by M. phaseolina. Rhizopus stolonifer and Fusarium oxysporum were 

responsible for increased peroxide value of sesame oil.  
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Seed oils are important sources of nutritional oils, principal decomposition reaction being oxidation. Oils 


