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Health Concern Associated To Mustartd Oil 

Singh. N, Kumar. V, Dhyani. A, Lall .S, Nawaz. A, Nardev Singh 

Abstract: Mustard oil is consumed regularly in our diet 

through cooking. A number of researches endorse that this oil 

contains several elements beneficial for human consumption. 

The good fat in this oil brings down the chances of heart disease 

additionally decreases the bad cholesterol level and improve the 

good cholesterol level in human body. It enhances the 

functionality of spleen and liver and subsequently the digestive 

system. Mustard oil contains a high proportion of omega-3 fatty 

acids. Omega-3 fatty acids are the compounds beneficial in 

relieving arthritis pain and ease stiffness of the joint as it acts as 

an anti-inflammatory agent. Despite several health benefits this 

oil has been observed to be undesirable for human use and the 

excess of which may invite several unavoidable hazards to 

human health. 
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I. INTRODUCTION 

The mustard oil is one of the consumable oils utilized in 

Indian cooking. The oil substances of its seeds range from 

38-46%. In spite of cooking, this oil has complex utilization 

such as preparation of pickles, enhancing curries, 

vegetables, etc. Besides, this oil is customarily utilized to 

calm muscle pain and joint torment. The remaining within 

the shape of cake is wealthy in protein and utilized as cattle 

nourish. The smell and impactful enhance of mustard come 

from the sulphur containing glucosinolates.
1 

Seeds of mustard are one of the well known oil seed 

available and highly utilized across India in every 

household. Mustard plant is a small yearly plant of about 1 

meter with a very few branches. The oil extracted from 

mustard seeds has been found to have critical 

phytoconstituents like alkaloids, tannins & flavonoids. It 

contains approximately 70 percent mono unsaturated fatty 

acid of which 42 percent is erucic acid and 12 percent is 

oleic acid, 22 percent poly unsaturated fatty acids substance 

of which 10 percent is found to be omega-3 alpha-linolenic 

acid & 12 percent of omega-6 linoleic acid and around 8 

percent of saturated fatty acids.
2-4 

The rationality of mustard oil for eatable purposes is 

determined by the composition of fatty acids present in it. 

Fatty acids containing an even number of carbon atoms in 

the form as an unbranched chain are the most common 

ones(4-28).
 
one of the acid found in mustard seed at a very 

high concentration is Erucic acid.  

 

Erucic acid 

Revised Manuscript Received on March 20, 2019. 

Singh. N, School of Pharmacy, Graphic Era Hill University, Dehradun 

Kumar. V, Department of English, Graphic Era Hill University, 

Dehradun 
Dhyani. A, School of Pharmacy, Graphic Era Hill University, Dehradun 

Lall .S, School of Pharmacy, Graphic Era Hill University, Dehradun 

Nawaz. A, Graphic Era College of Nursing, Graphic Era Deemed to be 
University, Dehradun 

Dr Nardev Singh, School of Pharmacy, Graphic Era Hill University, 

Clement Town, Dehradun, Uttarakhand 

This acid is injurious to human beings.
 
As this acid is 

harmful for human consumption the content of erucic acid 

proportion in vegetable oils were kept at a deliberate 

remoteness from public health risks as instructed in a few 

countries. As directed by the Central Council for Food 

Standards Guidelines of India the permissible limit for 

human consumption of erucic acid is as low as 2 percent. 

The acid is seen to have poor mitochondrial beta-oxidation 

inside the human body and preferably within the heart, 

which ultimately causes an accumulation in neutral lipid 

droplets. As a result of which the levels of triacylglycerol is 

drastically increased. However cholesterol and 

phospholipids amount is found to be stable.
 
The Within the 

USA, the acceptable limit of erucic acid in mustard oil for 

human consumption is 2 percentage in the United States of 

America. 
5-8

 

II. ADVERSE REACTIONS 

There are numerous medicinal employments of mustard 

seed oil detailed in literature, but it is additionally known to 

contain chemicals, primarily some metabolites which are 

secondary in nature like alkaloids, tannins, glycosides and 

flavonoids. A few of these are known to impede thyroid 

function. It has been proposed that its utilization in more 

amount may lead to thyroxine inadequate and goitre. 9 

Goitrogens are nourishments or substances which suppress 

thyroid function. A few compounds may hinder thyroid 

hormone synthesis. Independent of the instrument of the 

activity of these goitrogens they result within the diminish in 

serum thyroid hormone level. Both iodine insufficiency and 

failure to utilize iodine legitimately make the thyroid gland 

incapable to produce thyroid hormone. 10 

The impacts of erucic acid from eatable oils on human 

wellbeing are disputable. Even though the experimental 

studies that were carried out in early 1970s on experimental 

animals did not show any kind of negative health influence 

by the exposure to erucic acid.11 

Mustard oil with a high amount of erucic acid is usually 

believed to be objectionable for human use, as it has been 

reported that erucuc acid is known to cause heart injuries 

and myocardial lipidosis in various test animals. 12 

According to various studies the heart is known to be the 

target organ where high concentration of erucic acid shows 

its unwanted and harmful impact. There is seen to be a 

gathering or build-up of triacylglycerol which diminishes 

the contractibility of heart tissues and ultimately can result 

in tissue damage. Its nearness in eat less brings the 

digestibility and impedes animal growth even if food 

utilization is not modified. 13 Use of rehashed searing 

mustard oil has seen to have caused oxidation responses and 

a few free fatty acid content in the mustard oil.  
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This fricasseed mustard oil nutritious for rats have expanded 

the serum LDL cholesterol level as well as triglycerides 

level. There is a diminished level of HDL which may result 

in non-alcoholic fatty liver disease and may further increase 

the level of liver enzymes. These intense problems might 

also be experienced by human being expending over 

fried mustard oil.14 

Development of unfavourably susceptible responses such as 

hypersensitivity & skin irritation. The oil contains a 

compound known as “goitrogens”. It is a compound known 

to interfere with the thyroid gland functions. The oil has 

oxalates in it which interferes with the calcium absorption 

within the body. Hence forth, it can cause complications in 

individuals with kidney stone.  It can chafe asthma and the 

GI tract, orally, huge sums may lead to spewing, stomach 

torment, loose bowels, lethargy, cardiac disappointment, 

breathing difficulties, coma and conceivably death.15-19 

In the Northern India carcinoma associated with the 

gallbladder is one of the most familiar health issue. 

Propensity associated with the diet is also one of the major 

factor for the carcinogenesis of the gallbladder. The oil 

extracted from the mustard seed is one of the most common 

oil utilized for cooking across India, which is primarily 

debased by using sanguinarine, diethyl nitrosamine and 

rehashed searing. That leads to an increment in the overall 

concentration of diethyl nitrosamine and sanguinarine which 

has a huge role to play the carcinoma of gallbladder. 20 

Different considers conducted by various analysts reported 

that there is no proper base regarding the nearness of a 

higher amount of erucic acid content and the harmful heath 

benefits it has.  By the results of various cases done on the 

experimental animals, various counties across the world 

have restrained the amount of erucic acid administration to 

their citizens, by formulating various rules and regulations 

for the industry.21-22 

III. EFFORTS MADE TO REDUCE THE ERUCIC 

ACID   

It is reported that the percentage of erucic acid has been 

drastically decreased from 47% to less than about 5% by 

breeding a more modern variety of rapeseed. Such varieties 

containing a less amount of erucic acid have only been 

developed by Canada and some European countries. These 

varieties developed contains around less than 2 percentage 

of erucic acid in their mustard oil. 23-25 

Transition to a lesser content in mustard oil of erucic acid 

was initially started in 1971 in Canada. The shift was further 

followed by different countries like Germany, France, 

Poland and Sweden to name a few. In the year 1974 the 

change started by the Canadians was finally completed. The 

European change has been strongly weighed down by an 

largely expanding erucic acid levels in the seeds and 

industrial increase because more erucic acid plants are 

starting up.26-30 

Mustard oil percentage and quality are emphatically affected 

by the erucic acid pathway. As the amount of erucic acid 

decreases there is an increment in the amount of oleic acid 

which is highly nutritious, but this increase also results in 

the increment of linolenic acid and linoleic acid. ZE-Varuna 

is an zero erucic variety developed in India. This variety has 

very low levels of linolenic acid and linoleic acid as it is 

created by a method of cross breeding. This is due to a 

dynamic erucic acid pathway which occurs and it has 

nothing to do with less weaker enzyme confinement or 

weaker alleles. 31 

Mustard oil seems deliver nutraceuticals beneath under 

enzymatic interesterification with brief chain fatty acids 

(C8-C10) and other imperative fatty acids. 32 

During a study zero erucic rape named as “Liho” were 

crossed with biennial rape known as “Moana” and “Rangi”. 

The amount of erucic acid presents in “Moana” and “Rangi” 

breeds were found to be 46% and 34.6% as compared to 

29.9% and 33.5% respectively. 33 

FAE1.1 and FAE1.2 were developed as CAPS markers to 

distinguish between more and less amounts of erucic acid 

genotypes. When applied to Brassica juncea and B. nigra 

genotype then output of CAPS markers were found to be 

100%.34 

Mustard seeds were treated with microwaves to examine the 

plausibility of improving oil abdicate and dietary content. 

Microwave treatment with expanding introduction time 

appeared a straight diminishment within the glucosinolate 

and erucic acid. It is prudent to treat mustard seeds with 

microwave some time recently extraction of oil, since it 

gives a generally more oil yield, with improved dietary 

factors.35 

It is shown that no variety of rapeseed is totally free of 

toxins when no method of detoxification created any distinct 

results. It is obvious that as it were implying of utilizing 

rapeseed feast as a starting place of high quality protein for 

individual utilization lie within advancement of reasonable 

mechanical handling strategies for expulsion of 

glucosinolates and various toxins.36 

IV. CONCLUSION 

The present study sums up that in order to cook wholesome 

meals at home, healthy oils should be used.  While deciding 

to buy food items fit to be eaten, it is advisable to avoid the 

items that contain shortening, hydrogenated or partially 

hydrogenated oil as an ingredient.  Refraining from eating at 

roadside Dhabas, avoiding gravies, creamy sauces and 

opting for stir-fried over fried and grilled over curried may 

be some of the best practices. 

In the present circumstances where no exact statics in terms 

of the percentage of erucic acid strategies so satisfactorily 

back the discoveries. It is from now on self-evident that the 

utilization of mustard oil as eatable for human consumption 

lies with advancement of appropriate technique for removal 

of its toxic constituent erucic acid. There is a pressing have 

to be   made concerted efforts to dispose of total erucic acid 

from mustard oil. 
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