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The purpose of this study was to evaluate the effect of tehina processing and storage during six months at different temperatures (25 °C and 35 °C) on the physicochemical, minerals and fatty acid composition of sesame seeds and tehina. The results of chemical composition showed that tehina samples had higher contents of dry matter, fat and protein than that in raw, dehulled unroasted and roasted sesame seeds. Tehina storage period and temperature did not significantly (P ≤0.05) influence the chemical composition for all investigated samples. ∆E and chroma were the highest in roasted sesame seeds. Effect of tehina storage period and temperature were found to increase ∆E and Chroma significantly (P ≤0.05). 
Acidity and peroxide value are considered as quality characteristics test of oil. The data on oil acidity showed that oil extracted from raw sesame seeds was the lowest (0.65 mg NaOH/kg oil). Also, the results of tehina during storage during six months at different temperatures (25 °C and 35 °C) showed a significant increase in acidity values. Raw sesame seeds had the lowest peroxide value (0.48 meq O2/Kg oil), Also, the results of tehina during storage for six months at two temperatures (25 °C and 35 °C) showed a significant increasing in peroxide values. Water activity values were found to be relatively low, except in dehulled unroasted sesame seeds was highest compared to sesame seeds (raw and roasted) and tehina samples. 
Tehina storage period and temperature doesn’t significantly (P ≤0.05) changed the values of water activity for all investigated samples. Minerals contents (Na, Ca, K, and P) of sesame seeds and tehina samples investigated and phosphorus was the highest. Ca found in low concentration in all samples, while Na, K and P found in high amounts. Minerals content of tehina samples showed no significant difference during storage time (six months) and temperatures (25 °C and 35 °C). 
Fatty acid analysis showed that sesame seeds (raw, dehulled unroasted and roasted) and tehina samples contain high percent of unsaturated fatty acid oleic (C18:1) and linoleic (C18:2). 

