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Abstract

Anﬁlysis of fatty acid in triglyceride from black mustard seeds
resulted in the identification of palmitic acid (3.3 %), stearic acid
(1.6 %), oleic acid (21.5 %), linoleic acid (20.9 %), linolenic acid
(12.4 %), toxic erucic acid (24.5 %) and two unknown acids (15.7 %).

Analysis of the seeds from which allyl isothiocyanate (AIT) was
steam distilled and oil was compressed showed that the wet residue
(moistﬁre 78.53 %) contained protein 6.1 % and starch 0.09 % and the
slurry residue (moisture 90.99 %) contained protein 2.7 % and starch
0.01 %,

The 0il extracted from the wet and slurry residues were composed
of mostly triglyceride and less AIT (about 4 % from oil extracted from
wet and slurry residues). The erucic acid contents in the oil from wet

residue and slurry residue were 0.45 % and 0.29 % respectively.




Isolation of the protein from the wet residue and slurry
gave 2.32 % and 0.98 % protein respectively. This was done
salting out technique using the mixture of 10 % NaCl and 0.1

solution (1:4). However the efficiency in the isolation of

residue
by the
% NaOH

protein

depended on the size of the residue. The 100 mesh residues were used.




