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The chemical compositions(protein ,fat , fibre , carbohydrate ,ash and moisture) in defaﬁed meal
(mustard cake) and mustard meal after mustard essential oil(allylisothiocyanate)production are
determined. About 33.64 percent of weight of mustard cake which utilizes to produce essential oil is
~protein and 21.61 percent is fat. The rest(44.75%) is carbohydrate ,ash and moisture.The mustard meal
that remains after essential oil distillation contains 25.29 percent protein and 19.70 percent fat. It shows
that some parts of protein and fat from mustard cake disperse into mustard liquid fraction which is water
added in the process. The chemical analysis of mustard flour in the liquid fraction after centrifugation at
5,000rpm/min contains 25.25 and 44.92 perbent of protein and fat respectively.

Mustard flour is isolated from mustard liquid fraction by using the physico-chemical method
,adjusting with acid to pH 5.0,heating at 100 ° C for 30 min and centrifuging at 4,000-5,000 rpn/min for
10 min. About 7.61%(w/v) or 97.69%(w/w) of mustard flour which still has brown color and pungent odor
is obtained.

The quality of isolated mustard flour is improved by treating the flour with citric acid, water,
activated charcoal and defatting to remove erucic acid. The obtained flour is white and deodorous , having
high quality of protein. It contains of 43.60,33.86,0.77,8.53,2.23, and 11.01%(w/w) of protein,
carbohydrate, fat, fibre, ash and moisture respectively. Some important factors such as toxicity,
antinutrional factors and quality factors (saponin, erucic acid, glucosinolate, phytate, phenolic acid,
polyphenol oxidase, myrosinase, aflatoxin, amino acid and protein) in improved mustard flour are
investigated. The flour is proved to be safe for food and has good quality of amino acid and protein
content (46.46% of protein)





