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Cultural Studies on the Usage of Sesame as a
Dietary Material in the World (Part 1)

A Characteristic Method of the Sesame Seed
for Cooking in Each Area
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(Yasuko Fukuda)

This study clarifies the cooking methods used for sesame seeds throughout the world. Answers to
a questionnaire were received from 252 persons in 38 countries during January-March 1993, and
literature research was conducted on “Sekai no tabemono” published by Asahi (1980-1982) and on

“Africa and Arab cooking”.

In East Asia, both white and black seeds are used for cooking in the whole, rough ground or paste
form. On the other hand, in the Near and Middle East, mainly the white seeds are used in the paste
form. The difference in the usage of sesame between the two regions seems to principally depend upon

the degree of grinding.

South Asian people often eat sesame seed, although its characteristic usages as a food was not clear
from this examination. In North America, only the granular type of sesame seeds are used, while in
Europe and South America, very little use of the seeds was found.

It is apparent from these investigations that the use of sesame depends on the dietary culture

established in each area of the world.
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Questionnaire
(Please write words in [ ] and check in (v))

Please write your country [
Please write your age : [ ] years old, (
1. Do you know the sesame seed ?

() Yes ( ) No

]

) male, ( ) female

2. Do people cultivate the sesame seed in your country ?

() cultivate in old times, but nowadays not

() cultivate both in old times and nowadays

() cultivate as a new crop
() do not cultivate

How much is the sesame seed produced in your country ?

[ ton / year]

3. Do people eat sesame seed in your country ?

() wusually have a stock at home, often use it in cooking

() usually have a stock at home, but not often use it in cooking

() usually have a stock at home, but rarely use it in cooking

( ) not have a stock at home, but eat food containing the sesame seed, perhaps

putchased

() not have a stock at home, nor eat sesame seed

() if any other case, please write it in detail

[

4. In what cooking do people use the sesame seed in your country ?

(multiple answers)

() saled, ( ) stew, ( ) dressing, () roasting,
() paste, () baking, () other cooking
5. What color of the sesame seed does people mainly use ?
() black, ( ) white, () brown, ( ) light brown, () mixture,

(" ) other color

6. In case of cooking, do people use raw or roasted seed ?
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() only raw seed, ( ) raw or roasted seed, ( ) only roasted seed
7. 1If you answer “raw or roasted seed” in the above question, please answer which seed
is used in the ‘following cookings.
salad: () raw, ( ) roasted, stewing : () raw, () roasted,
dressing : () raw, ( ) roasted, paste : () raw, { ) roasted,
other [ ]
8. If roasted sesame seed is used in your country, what is the way of roasting it (if
possible, please illustrate the way by a picture)
() some kind of pan
() oven
. () other way
9. Do people use the sesame seed for another purpose except for food in your country ?
() medicinal use, ( ) feed of livestock
() other [ ]
10. Do people use sesame oil as edible oil in your country ?
() usually have a stock at home, often use it in cooking
() usually have a stock at home, but not often use it in cooking
() usually have a stock at home, but rately use in it cooking
() not have a stock at home, but eat either processed food or dishes in restaurant
cooked with sesame oil
() not have a stock at home and not use it at all
() other [ ]
11.  What color is the sesame oil in your country ?
() no color, ( ) light brown, () brown, ( ) dark brown,
() other [ 1
12. How do people use sesame oil for cooking in your country ?
() deep fat frying, ( ) baking, () pan frying, ( ) salad dressing,
() other [
13.  How is the oil cake from the sesame seed used in your country ?
() mainly as food, ( ) as both food and animal feed,
() mainly as animal feed, ( ) not used
14.  What kind of edible oil and fat are used in your country ?
1)  edible oil
frequent use (©), occasional use (O)
() soybean, ( ) canola (or rapeseed) , () corn, () sunflower,
() safflower, ( ) peanut, ( ) coconut, ( ) palm, () olive,
() sesame, () rice bran ( ) other oil [ ]
2)  edible fats
frequent use (©), occasional use (O)
() butter, ( ) margarine, () lard, ( ) head,
() other fats [ ]
15. Is the sesame seed or oil found in a local market in your country ?
() both sesame seed and oil
() only sesame seed
() only sesame oil
() neither found in a market
() found as the product of sesame seed
please write the name of product [ ]
() found as the product of sesame oil
please write the name of product [ ]

Thank you very much for your cooperation.

(Please return before 28 February 1933)
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