O DO D LLC Wholesale food products for Indian cuisine - odod.us

Mustard Oill

Specification sheet - typical values - issued 2026-10-10

Buy Mustard Oil in Bulk | Wholesale Indian Grocery USA

Product code

Category
MOQ

Packing options

Shelf life
HS code
Availability
Color
Grade
Purity

Storage

Moisture
Sediment

Pack sizes

Erucic acid
Flash point

lodine value

Peroxide value

Free fatty acid
Refractive index
Specific gravity

Allyl isothiocyanate
Saponification value

Unsaponifiable matter

ODOD-0071

Edible Oils & Ghee

500 kg; FCL orders up to 1 x 20ft container, pack format dependent

PET bottles and jars of 1 L, 2 L and 5 L in shrink-wrapped cartons; 15 L
HDPE jerry cans; 15 kg tin containers; 200 L HDPE or MS drums; 1000

L IBC totes; flexitank loading for full container bulk. Palletised and stretch-

wrapped for FCL or LCL consolidation. Private label and destination-
compliant labelling available.

12 months in original sealed packing when stored as directed
15149990

available

Cold-pressed: bright golden to amber; refined: pale yellow
Cold-pressed (kachi ghani) or refined; food grade

100% mustard oil, no blending with other vegetable oils

Cool, dry, shaded conditions below 25 deg C, away from direct sunlight
and strong odours

max 0.25% (moisture and volatile matter)
max 0.05%

1.82|b (approx. 1 L) jars;also 2L, 5L, 15L, 15 kg tins, 200 L drums,
1000 L IBC

35% to 48% of total fatty acids (traditional varieties)
min 250 deg C

96 to 112 (Wijs)

max 10.0 meq O2/kg

Cold-pressed max 2.0% (as oleic); refined max 0.5%
1.4646 to 1.4750 at 40 deg C

0.910 to 0.921 at 30/30 deg C

0.25% to 1.00% (cold-pressed, typical)

168 to 177

max 1.5%

Values are typical for the grade and vary by lot and season; contractual specifications, tolerances and test methods are
stated in the quotation. Country of origin is stated on the quotation and shipping documents. Certifications: US FDA, ISO,
Halal, HACCP, GMP; certificates supplied with each quotation. Request a quotation at https://odod.us/products/edible-oils-

ghee/mustard-oil or hello@odod.us.



