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Abstract 

 

Sesame (Sesamum indicum L.) is a "historic" species recognized as an oleaginous and medicinal plant since over 5000 

years ago. The works on its acclimatization started with 5 seed samples from India and 6 from Bulgaria, all of which 

were included in the breeding process. The seed material obtained after crossings was subjected to "negative selection", 

choosing the forms with the shortest growing season and high productivity under the climatic conditions of our region. 

After six years of selection, a form that corresponded to the initial requirements was obtained. The comparative crops 

tests (CCT) conducted over several years confirmed the superiority of the selected form by high productivity of 1.2-

1.5 t/ha and oil content of 55.4%, making it possible to register it in the National Register as a cultivar with the name 

‘Deliciu’, which is still used by Moldovan farmers. The breeding has continued, in order to obtain cultivars with 

capsules that ripen simultaneously and do not open before harvesting, another cultivar, which is undergoing CCT 

testing, was chosen by the method of repeated selections. The new cultivar reaches a height of about 125-127 cm, which 

contributes to the facilitation of mechanized harvesting, with a production potential of 1.4-1.8 t/ha, the content of fatty 

oil 60.3% and the duration of the growing season of 132-138 days. Thus, as a result of the selection, the sesame crop 

was included in the agricultural production as a source of aromatic plant oil, and the seeds being a food additive with 

high content of Ca, Fe, Zn, Mg, P, Cu vitamins and minerals. 
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Sesame (Sesamum indicum L.) is a species 

with the oldest cultivation history in the world, 

recognized as an oleaginous and medicinal plant 

since over 5000 years ago (Bedigian D. et al 

1986). The plant is native to Africa, but has been 

cultivated for a long time in India, Middle Eastern 

countries, America (Moazzami A. et al 2009). The 

name of the species derives from the Greek word 

“sesamon” meaning “fat” or “oil”. In India, it is 

recognized as a sacred plant, in Hindu rituals the 

oil obtained from sesame seeds is used during 

prayers in temples. A Hindu legend says that black 

sesame seeds were given by the god Maha Vishnu 

to his consort as a symbol of immortality (Shah 

N.S., 2016). The global area cultivated with 

sesame exceeds 7.8 million hectares and increases 

annually due to its expansion the north, in 

countries not specific for its cultivation. Annual 

world production is about 7.9 million tons of 

sesame seeds (FAOSTAT, 2018). The biggest 

producers are India, China, Tanzania, Sudan, 

Nigeria, Mexico, Turkey, Venezuela (Latest 

Report Update. 2022) etc. 

In the last 20 years, sesame has been studied 

multilaterally and has consolidated its position due 

to its rich chemical composition and beneficial 

effect on human health. Sesame seeds contain up 

to 65% fatty oil (Das R., Bhattacharjee C., 2015), 

proteins, vitamins B, D, E, F, phytosterols, esters, 

alcohols, carbohydrates, dietary fibre, sugars, 

minerals such as Ca, Fe, Mg, P, Cu, Zn (Amoo 

S.O, Venter S.L., 2017). Whole (unhulled) sesame 

seeds have special antioxidant properties thanks to 

sesamin, which lowers blood cholesterol levels, 

prevents premature aging of cells and tissues, 

improves the condition of nails and hair, and is 

also beneficial in the prevention of various 

diseases (Erasmus U., 1993). They also contain a 

large amount of calcium, which helps 

strengthening the bone and joint tissue. They 

contribute to the normalization of metabolic 

processes in the body, maintain vitality, strengthen 

the immune and muscular systems, have a 

beneficial effect on vision and the condition of 

blood vessels (Mateljan G., 2007).  

From a technological point of view, the 

proteins extracted from sesame seeds have 

exceptional functional characteristics such as 

foaming and emulsifying properties, oil and water 

retention capacity and solubility (Sibt- e-Abbas M. 

et al 2020). Sesame seeds and oil are used in 

various food recipes, as coating or sprinkled on 


