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Abstract. Five commercial mustards, made by different manufacturers, were studied to examine their physico-chemical
properties and to establish relationships between those properties. Physico-chemical analysis revealed distinct differences
between the mustards in the dry matter and extract contents and smaller differences in the protein, fat and ash levels. Two
of the investigated mustards did not satisfy the requirements of the relevant Romanian standard regarding dry matter
content. Statistical analysis of the results showed significant linear correlations between the dry matter, fat, protein and
ash contents of mustards and some parameters of rheological model.
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