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Mustard (condiment)

Mustard seeds (top-left) may be ground (top-right) to make different kinds of
mustard. The other four mustards pictured are a simple table mustard with turmeric

coloring (center left), a Bavarian sweet mustard (center-right), a Dijon mustard
(lower-left), and a coarse French mustard made mainly from black mustard seeds

(lower-right).

Mustard is a condiment made from the
seeds of a mustard plant (white or yellow
mustard, Sinapis hirta; brown or Indian
mustard, Brassica juncea; or black mustard,
B. nigra). The whole, ground, cracked, or
bruised mustard seeds are mixed with water,
salt, lemon juice, or other liquids, and
sometimes other flavorings and spices, to
create a paste or sauce ranging in color from
bright yellow to dark brown.

Commonly paired with meats and cheeses,
mustard is a popular addition to sandwiches,
salads, hamburgers, and hot dogs. It is also
used as an ingredient in many dressings,
glazes, sauces, soups, and marinades; as a
cream or a seed, mustard is used in the
cuisine of India, the Mediterranean, northern
and southeastern Europe, Asia, the
Americas, and Africa,[1] making it one of
the most popular and widely used spices and
condiments in the world.

Etymology

The English word "mustard" derives from
the Anglo-Norman mustarde and Old
French mostarde. The first element is ultimately from Latin mustum, ("must", young wine) – the condiment was
originally prepared by making the ground seeds into a paste with must. The second element comes also from Latin
ardens, (hot, flaming). It is first attested in English in the late 13th century, though it is found as a surname a century
earlier.

History
Rashi says that Abraham served calf tongue with mustard to the angels who visited him.[2]
The Romans were probably the first to experiment with the preparation of mustard as a condiment. They mixed
unfermented grape juice, known as "must", with ground mustard seeds (called sinapis) to make "burning must",
mustum ardens — hence "must ard".[3] A recipe for mustard appears in Apicius (also called De re coquinaria), the
anonymously compiled Roman cookbook from the late 4th or early 5th century; the recipe calls for a mixture of
ground mustard, pepper, caraway, lovage, grilled coriander seeds, dill, celery, thyme, oregano, onion, honey,
vinegar, fish sauce, and oil, and was intended as a glaze for spit-roasted boar.[4]

The Romans likely exported mustard seed to Gaul, and, by the 10th century, monks of Saint-Germain-des-Prés in 
Paris absorbed the mustard-making knowledge of Romans and began their own production.[5] The first appearance of 
mustard makers on the royal registers in Paris dates back to 1292.[6] Dijon, France, became a recognized center for 
mustard making by the 13th century.[7] The popularity of mustard in Dijon is evidenced by written accounts of
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guests consuming 70 gallons of mustard creme in a single sitting at a gala held by the Duke of Burgundy in 1336. In
1777, one of the most famous Dijon mustard makers, Grey-Poupon, was established as a partnership between
Maurice Grey, a mustard maker with a unique recipe containing white wine, and Auguste Poupon, his financial
backer.[8] Their success was aided by the introduction of the first automatic mustard-making machine. In 1937,
Dijon mustard was granted an Appellation d'origine contrôlée. Due to its long tradition of mustard making, Dijon is
regarded as the mustard capital of the world.
The early use of mustard as a condiment in England is attested from the year 1390 in the book The Forme of Cury
which was written by King Richard II's master cooks. It was prepared in the form of mustard balls — coarse-ground
mustard seed combined with flour and cinnamon, moistened, rolled into balls, and dried — which were easily stored
and combined with vinegar or wine to make mustard paste as needed.[9] The town of Tewkesbury was well known
for its high-quality mustard balls, originally made with ground mustard mixed with horseradish and dried for
storage,[10] which were then exported to London and other parts of the country, and are even mentioned in William
Shakespeare's play King Henry the Fourth, Part II.[11]

The use of mustard as a hot dog condiment was first said to be seen in the US at the 1904 St. Louis World's Fair,
when the bright-yellow French's mustard was introduced by the R.T. French Company.[12]

Culinary uses

Mustard, yellow

Nutritional value per 100 g (3.5 oz)

Energy 276 kJ (66 kcal)

Carbohydrates 8 g

Sugars 3 g

Dietary fiber 3 g

Fat 3 g

Protein 4 g

Trace metals

Magnesium (14%)

49 mg

Sodium (75%)

1120 mg

•• Units
• μg = micrograms • mg = milligrams
• IU = International units

Percentages are roughly approximated using US recommendations
for adults.

Source: USDA Nutrient Database [13]

Mustard is most often used at the table as a condiment on cold meats. It is also used as an ingredient in mayonnaise, 
vinaigrette, marinades, and barbecue sauce. Mustard is also a popular accompaniment to hot dogs, pretzels, and 
bratwurst. In the Netherlands and northern Belgium it is commonly used to make mustard soup; which includes 
mustard, cream, parsley, garlic and pieces of salted bacon. Mustard as an emulsifier can stabilize a mixture of two or
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more immiscible liquids, such as oil and water. Added to Hollandaise sauce, mustard can inhibit curdling.[14]

Dry mustard is used in food preparation, and can be mixed with water to use as a condiment. In its dry form,
powdered mustard lacks potency; the addition of water releases the pungent compounds. The pungency of mustard is
always reduced by heating; if added to a dish during cooking, it gives less pungency than if added afterwards.

Nutritional value
The amounts of various nutrients in mustard seed are to be found in the USDA National Nutrient Database. As a
condiment, mustard averages approximately 5 calories per teaspoon. Some of the many vitamins and nutrients found
in mustard seeds are selenium and omega 3 fatty acid.[15]

Preparation
The many varieties of prepared mustards have a wide range of strengths and flavors, depending on the variety of
mustard seed and the preparation method. The basic taste and "heat" of the mustard is determined largely by seed
type, preparation and ingredients. Preparations from the white mustard plant (Sinapis alba) have a less pungent
flavor than preparations of black mustard (Brassica nigra) or brown Indian mustard (Brassica juncea). The
temperature of the water and concentration of acids such as vinegar also determine the strength of a prepared
mustard; hotter liquids and stronger acids denature the enzymes that make the strength-producing compounds. Thus,
"hot" mustard is made with cold water, whereas using hot water produces a milder condiment, all else being
equal.[16]

Mustard oil can be extracted from the chaff and meal of the seed.

Flavors
The mustard plant ingredient itself has a sharp, hot, pungent flavor.
Mixing ground mustard seeds with water causes a chemical reaction between two compounds in the seed: the
enzyme myrosinase and various glucosinolates such as sinigrin, myrosin, and sinalbin. The myrosinase enzyme turns
the glucosinolates into various isothiocyanate compounds known generally as mustard oil. The concentrations of
different glucosinolates in mustard plant varieties, and the different isothiocyanates that are produced, make different
flavors and intensities.
• allyl isothiocyanate and 4-hydroxybenzyl isothiocyanate are responsible for the sharp hot pungent sensation in

mustards and in horseradish, wasabi, and garlic. This is because it stimulates the heat and acidity sensing TRPV
ion channel TRPV1 on nociceptors (pain sensing nerve cells) in the mouth and nasal passages. The heat of
prepared mustard can dissipate with time. This is due to gradual chemical break-up of 4-hydroxybenzyl
isothiocyanate.

• Sulforaphane, Phenethyl isothiocyanate, Benzyl isothiocyanate create milder and less pungent intensities and
flavors as when found in broccoli, brussels sprouts, water cress, and cabbages.

• The sulfoxide unit in sulforaphane is structurally similar to a thiol which yields onion or garlic-like odors.
Prepared mustard condiment may also have ingredients giving salt, sour (vinegar), and sweet flavors. Turmeric is
often added to commercially-prepared mustards, mainly to give them a yellow color.
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Storage and shelf life
Prepared mustard is sold at retail in glass jars, plastic bottles, or metal squeeze tubes. Because of its antibacterial
properties, mustard does not require refrigeration for safety; it will not grow mold, mildew, or harmful bacteria.[17]

When whole mustard seeds are wetted and crushed, an enzyme is activated that releases pungent sulphurous
compounds; but they quickly evaporate. An acidic liquid, such as wine or vinegar, produces a longer-lasting
paste.[18] However, even then prepared mustard loses its pungency over time; the loss can be slowed by keeping a
sealed container (opaque, or in the dark) in a cool place, or refrigerator.[19] Mustard can last indefinitely without
becoming inedible or harmful, though it may dry out, lose flavor, or brown from oxidation. Mixing in a small
amount of wine or vinegar may improve dried-out mustard. Some types of prepared mustard stored for a long time
may separate, which can be corrected by stirring or shaking. If stored unrefrigerated for a long time, mustard can
acquire a bitter taste.

Varieties

Yellow Romanian mustard

Locations renowned for their mustard include Dijon (medium-strength)
and Meaux in France; Norwich (very hot) and Tewkesbury, famed for
its variety, in the United Kingdom; and Düsseldorf (hot) and Bavaria in
Germany. They vary in the subsidiary spices and in the preparation of
the mustard seeds. The husks may be ground with the seeds, or
winnowed away after the initial crushing; "whole-grain mustard"
retains some unground or partially ground mustard seeds. Bavarian
"sweet mustard" contains very little acid, substituting copious amounts
of sugar for preservation. Sometimes, prepared mustard is simmered to
moderate its bite; sometimes, it is aged. Irish mustard is a whole-grain
type blended with whiskey, stout (commonly Guinness), and/or honey.

Home preparation
Hot table mustard may very easily be home-prepared by mixing powdered mustard (ground mustard seed, turmeric
and wheat flour) to the desired consistency with water or an acidic liquid such as wine, vinegar, or beer, and leaving
to stand for ten minutes.[20] It is usually prepared immediately before a meal; mustard prepared with water, in
particular, is more pungent but deteriorates rapidly.

American Yellow mustard
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A bottle of American yellow
mustard.

The most commonly used mustard in the United States and Canada is sold as
"American yellow mustard" (although most prepared mustards are yellow). A
very mild prepared mustard colored bright-yellow by turmeric, it was introduced
in 1904 by George J. French as "cream salad mustard". Yellow mustard is
regularly added to hot dogs, sandwiches, pretzels and hamburgers. It is also an
ingredient of many potato salads, barbecue sauces, and salad dressings.

Spicy brown/deli-style mustard

Spicy brown or "deli style" mustard is also commonly used in the United States.
The seeds are coarsely ground, giving it a speckled brownish-yellow appearance.
In general, it is spicier than yellow mustard. A variety popular in Louisiana is
called Creole mustard.

Beer mustard
Beer mustard, which substitutes beer for vinegar, allegedly originated in the 20th century somewhere in the United
States Midwest and has remained a popular local condiment.[21]

Dijon mustard
Dijon mustard originated in 1856, when Jean Naigeon of Dijon substituted verjuice, the acidic "green" juice of
unripe grapes, for vinegar in the traditional mustard recipe. Most mustards from Dijon today contain white wine
rather than verjuice.
"Dijon mustard" is not a protected food name; while there remain mustard factories in Dijon and adjoining towns,
most mustard described as "Dijon" is manufactured elsewhere. Even that produced in France is made almost
exclusively from Canadian mustard seed.

Whole-grain mustard
In whole-grain mustard, also known as granary mustard, the seeds are mixed whole with other ingredients. Different
flavors and strengths can be achieved through different blends of mustard seed species.

Honey mustard
Honey mustard is a blend of mustard and honey, typically 1:1.[22] It is commonly used both on sandwiches, and as a
dip for finger foods such as chicken strips. It can also be combined with vinegar and/or olive oil to make a salad
dressing.
Combinations of English mustard with honey or Demerara sugar are used in British cuisine to coat grilled lamb
cutlets or pork chops.

Fruit mustards
Fruit and mustard have been combined since the Lombard creation of mostarda di frutta in the 14th century.[] Large
chunks of fruit preserved in a sweet, hot mustard syrup were served with meat and game, and were said to be a
favorite of the Dukes of Milan. Traditional variations of fruit mustards include apple mustard (traditional in Mantua
and very hot), quince mostarda (or mostarda vicentina, mild and with a jam-like appearance) and cherry mustard. In
various areas of Italy, the term mostarda refers to sweet condiments made with fruit, vegetables and mosto, grape
juice that gets simmered until syrupy.
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Hot mustard
The term hot mustard is used for mustards prepared to bring out the natural piquancy of the mustard seeds. This is
enhanced by using pungent black or brown mustard seeds rather than the white mustard seeds used to make mild
mustards.
• Russian mustard is a sharp, strong hot mustard, prepared from an Indian mustard seed and high acid (~6-9%)

distilled white vinegar, with salt, sugar, and vegetable oil. Mustard flour is diluted with hot water in Russia,
resulting in more efficient allyl isothiocyanate production and thus a sharper taste. Indian mustard has less
heat-sensitive glucosinolates, so hot water does not reduce the pungency.

Spirited mustards
Spirited mustards are made with alcoholic spirits. Variations include Arran mustards with whisky, brandied peach
mustard, cognac mustard, Irish "pub" mustard with whiskey, and Jack Daniel's mustard.Wikipedia:Citation needed

Sweet mustard (Bavaria)
Sweet mustard is made from kibbled mustard seed and sweetened with sugar, apple sauce or honey. It is typically
served with weißwurst or leberkäse. There are regional differences within Bavaria toward the combination of sweet
mustard and leberkäse. Other types of sweet mustards are known in Austria and Switzerland.

Notable mustard manufacturers

Finland
•• Turun sinappi

France
•• Amora
•• Grey Poupon
•• Maille

Germany
•• Born Feinkost
•• Düsseldorfer Löwensenf
•• Händlmaier

Switzerland
•• Thomy

United Kingdom
•• Colman's

United States
•• French's
•• Grey Poupon
•• Gulden's
•• Heinz
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•• Plochman's
•• Stadium Mustard

Allergies
A strong mustard can by its nature make the eyes water, and sting the tongue, palate, and throat. Home-made
mustards may be hotter and more intensely flavored than most commercial preparations.[23]

Any part of the mustard plant can also, rarely, cause allergic reactions in some people, including anaphylaxis. Since
2005 pre-packed food in the European Union must show on its label if it contains mustard.[24]
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External links

Recipes
• Mustard (seed) recipes (http:/ / homecooking. about. com/ library/ archive/ blspice7. htm)
• Recipe for honey mustard dressing (http:/ / www. recipesource. com/ side-dishes/ dressings/ 02/ rec0290. html)
• Recipe for Caramelised Onion and Mustard Relish (http:/ / www. keensmustard. com. au/ recipes/

keens-caramelised-onion-and-mustard-relish)

History
• The Golden History of Dijon Mustard (http:/ / perso. wanadoo. fr/ wiencis/ mustard_story. html)

External links
• Common Varieties of Mustard (http:/ / homecooking. about. com/ od/ howtocookwithcondiments/ a/

mustardvariety. htm)
• What Makes Mustard So Mustardy? (http:/ / www. straightdope. com/ mailbag/ mmustard. html) (from The

Straight Dope)
• Polish mustard jar, used as a glass (Wikipedia PL)

http://homecooking.about.com/library/archive/blspice7.htm
http://www.recipesource.com/side-dishes/dressings/02/rec0290.html
http://www.keensmustard.com.au/recipes/keens-caramelised-onion-and-mustard-relish
http://www.keensmustard.com.au/recipes/keens-caramelised-onion-and-mustard-relish
http://perso.wanadoo.fr/wiencis/mustard_story.html
http://homecooking.about.com/od/howtocookwithcondiments/a/mustardvariety.htm
http://homecooking.about.com/od/howtocookwithcondiments/a/mustardvariety.htm
http://www.straightdope.com/mailbag/mmustard.html
http://en.wikipedia.org/w/index.php?title=The_Straight_Dope
http://en.wikipedia.org/w/index.php?title=The_Straight_Dope
http://pl.wikipedia.org/wiki/Musztard�wka


Article Sources and Contributors 9

Article Sources and Contributors
Mustard (condiment)  Source: http://en.wikipedia.org/w/index.php?oldid=609562692  Contributors: 10metreh, 123awesomeyeah, 12plus7, 28421u2232nfenfcenc, 3mor0k3r,
9258fahsflkh917fas, 999, A. Parrot, ACEOREVIVED, Abc518, AcrobaticApricot, Aidolon, AirMonk, Alagos, Alansohn, Aldis90, Aleco xO, Alphachimp, AmaryllisGardener, AmericanLeMans,
Andrew c, Andries, Andycjp, Andyman1125, Ankushagarwal, Annalise, Anon lynx, Antone, Ariel., Avoided, AyeBraine, BBall4Life2k, BMRR, Badagnani, Ball123456789, Barneca, Bazza 7,
Behind The Wall Of Sleep, Belovedfreak, Beve, Blahblah83490578349057, Bobo192, Bogdan Muraru, Bongwarrior, Bradwal22, Brhiba, BrianGV, Bunthorne, CPStapleton, CaSJer, Cacophony,
Calliopejen1, CanadianCaesar, Cannolis, CapitalR, Capricorn42, Captain panda, CaptainFugu, Carnby, ChazYork, Chrisspurgeon, Christopherdunlap, Cipher phoenix, Cjwilky, Clairywarey,
Clarince63, Coasterlover1994, Cobraclaire, Cockers2010, ColorOfSuffering, CommonsDelinker, Connormah, Cordell, Cosmic Latte, Crazy llama mama, CyrilleDunant, DARTH SIDIOUS 2,
DBigXray, DVD R W, DagnyB, Dariusz1962, David eric, DavidLeighEllis, Davidmpye, Davidtphillips, Delldot, DellusMaximus, Derek R Bullamore, Dgies, Diceman, Digitalme, Domitius,
Dr.frog, Drasla, Drphilharmonic, Dthomsen8, DudeWithAFeud, Dustooblulous, Dycedarg, Dzubint, E Wing, E0steven, EEK1996, EdGl, Edgar181, Edward, Eeekster, Emosotykid, Epbr123, Epic
Bread, Erianna, Eugenwpg, Ewen, Far neil, Fasttimes68, Fatman05, Ferdinandtierenteyn, Figleaf, Fir0002, Fluffernutter, Flyer22, FoCuSandLeArN, Franmac1, Fæ, GB fan, Garion96, Gbmaizol,
Gerfinch, Gigemag76, Gil Gamesh, Gilabrand, Gilliam, Gimboid13, Ginkgo100, Glachlan, Glum, Gogo Dodo, GoingBatty, Goudzovski, Gphs202020, Grammarmonger, Gravelspeed,
Gregallmighty, Gregb8, Gritlow344, Gtarmanperson, Guidod, Gurch, Guru Larry, Guthrie, Gwen Gale, Hankwang, Haoie, HappyCamper, Harry the Dirty Dog, Herlocher, HoezBeTrippin,
Honeydew, HunleyFinder, Hut 6.5, Huw Powell, Hydrogen Iodide, Hyp36rmax, I Am NumNums, I Like Cheeseburgers, Ich, Ikar.us, Iliasy, Irishguy, Iustinus, Ivario, J.delanoy, JBsupreme,
JEN9841, Jackfork, Jackie31337, Jackson Peebles, James086, JamesBWatson, Jdclevenger, Jeekc, Jeffrey Mall, Jemather, Jerem43, Jhlynes, Jim10701, Jim1138, Jim62sch, Jjasi, Jlvjr11,
Joeyjojoshabadu, Johna, JohnnyBatina, Jojhutton, Jonathunder, Joshiscool345, Josve05a, Jpcrayford, Jsunecro, Kaini, Kakofonous, KatCray, Katykate08, Kcdtsg, Kcumming, Keegan, Keilana,
Kelovy, Khathi, KimS012, Kimon, King jakob c, Kingofeditors, Kintetsubuffalo, Klemen Kocjancic, Kunal009, Kurykh, Kuyabribri, L Kensington, LSX, Lear's Fool, Leebo, Legioncoleke,
LeilaniLad, Lele giannoni, Liuzhou, Ljwr92, Lotje, Lquilter, Lugia2453, Lynn25, MER-C, Mac.nawaz, Magioladitis, Maproom, Marek69, Markmark28, Martin451, Mask of tengu,
Materialscientist, Matt Gabriel, Matthewcgirling, Mboverload, McGeddon, Mean as custard, Medeis, Medek61, Mentifisto, Mercurywoodrose, Metalhead94, Metric, Michaelparsons999, Mike
Rosoft, Mike2vil, Misledyouth777, Moe Epsilon, Mogism, Mojo Hand, Monty845, Moumouza, Mpj, Mroliveloaf, Mrslick858, MustardBomb911, Mustards, Mustum Ardens, MutantMonkey,
MuzikalNotes, NAHID, Nasnema, NawlinWiki, Neon white, Newone, Nick81, Nihiltres, Nivix, Nono64, Northamerica1000, Nunh-huh, Nyttend, Oey192, Oguz1, Onorem, Optakeover, Orphan
Wiki, OwenX, Paliku, PalisadesPedant, Persian Poet Gal, Peter Delmonte, Peter Isotalo, Pfold, Pharaoh of the Wizards, Piano non troppo, Piledhigheranddeeper, Pinethicket, Plutonium27,
Podruzny, Pol098, PopUpPirate, Portillo, Pplbm, Pschemp, Puffin, Quicksvlr777, Qworty, Qwyrxian, Racerx11, Raikosh, RainbowOfLight, Rarian rakista, RattusMaximus, Ravenswing, Red
Slash, Renata3, RetiredWikipedian789, Rfc1394, Rkmlai, Robin09999, Rockhopper10r, RogerMGrace, Ronhjones, Ronz, Rror, Ryckmans thomas, Ryecatcher773, Rziff, SWAdair, Salvo46,
Scarian, Sceptre, SchreiberBike, Scott182, Scwlong, SephirothSG, Shadowjams, ShanerCone, ShelfSkewed, Shervinafshar, Shlomital, SilkTork, SiobhanHansa, Sittingpoo, Sjd99, Skervich,
Skynxnex, Slakr, SlaveToTheWage, Slixster, Smartguygenius3000, Snowolf, Soda is purple, Spanner48, Spencer, Spv926, Squids and Chips, Ssjtrunks77, StAnselm, Starstylers, Stenen Bijl,
Steven Weston, Subversive.sound, Svartalf, Tad Lincoln, Takowl, Tbhotch, Tehw1k1, Tejawe, The Knight in shining armor, The Red, The sunder king, Thingg, Tide rolls, Timbouctou,
Timothylord, Tom harrison, TonyS74, Tooki, Torchwoodwho, Tornvmax, Toscho, Tresiden, Triwbe, Tulasiram4u, Turidoth, Urod, Useight, VMS Mosaic, Visik, Vsmith, Waggers, Weetoddid,
Whitebox, Widr, Wikiloop, Wikiuser100, WillMak050389, William Avery, Wjejskenewr, WolfmanSF, Woodgreener, Woohookitty, Wsvlqc, Wtmitchell, Xanzzibar, Xic667, Yobmod, Yohan
euan o4, Yunshui, Zarex, ZekeSulastin, Ъыь, 747 ,חובבשירה anonymous edits

Image Sources, Licenses and Contributors
File:Senf-Variationen edit2.jpg  Source: http://en.wikipedia.org/w/index.php?title=File:Senf-Variationen_edit2.jpg  License: Creative Commons Attribution-ShareAlike 3.0 Unported
 Contributors: Rainer Zenz, edited by Fir0002
File:Muştar.jpg  Source: http://en.wikipedia.org/w/index.php?title=File:Muştar.jpg  License: Creative Commons Attribution-Sharealike 3.0  Contributors: User:Bogdan29roman
File:David holding mustard.JPG  Source: http://en.wikipedia.org/w/index.php?title=File:David_holding_mustard.JPG  License: Public Domain  Contributors: David

License
Creative Commons Attribution-Share Alike 3.0
//creativecommons.org/licenses/by-sa/3.0/


	Mustard (condiment)
	Etymology
	History
	Culinary uses
	Nutritional value
	Preparation
	Flavors

	Storage and shelf life
	Varieties
	Home preparation
	American Yellow mustard
	Spicy brown/deli-style mustard
	Beer mustard
	Dijon mustard
	Whole-grain mustard 
	Honey mustard
	Fruit mustards
	Hot mustard
	Spirited mustards
	Sweet mustard (Bavaria) 

	Notable mustard manufacturers
	Finland
	France
	Germany
	Switzerland
	United Kingdom
	United States

	Allergies
	References
	Bibliography
	External links
	Recipes
	History

	External links

	License

