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Abstract

The chemical compositions of 3 varieties of mustard seeds in Thailand(Brassica junecea from
Canada and Australia) were analysed compared with the original seeds.The chemical constituents of all
Thai seeds were similar to the Canadian seeds(The percent by weight of protein,fat,fibre,ash,moisture and
carbohydrate in Canadian seeds were found to be 25.81,33.75,3.64,4.49,7.40 and 24.91% respectively).

The potential of Thai grown seeds in AIT production was considered by analyzing the content of
glucosinolate, myrosinase activity and percentage yield of AIT. The results showed that the Thai seeds
could produce AIT 60-68 umote/g defatied mustard(The Canadian seeds could produce AIT 72 pmole/g
defatted mustard). The myrosinase activity and glucosinolate in Thai seeds were found to be 5.6-6.8 unit/g
(14 unit/g for canadian seed} and 100-112 pmole/g defatted mustard (160 pmole/g defatted mustard for
canadian seed) respectively.

The range of some other important chemical components such as saponin ,phytic acid,
polyphenol,polyphenol cxidase,amino acid and protein were similar in both Thai and import seeds except
the erucic acid that was found small amount in Thai seed. The contamination of aflatoxin in both Thai and

import seeds were not found.




