
ECHO Asia Seed Fact Sheet  

Scientific name – Brassica juncea  

English common name – mustard, mustard greens, leaf mustard, Indian mustard, rai, brown mustard 

Asian common names – (from Multilingual Multiscript Plant Name Database http://www.plantnames.unimelb.edu.au 
/Sorting/Brassica_juncea.html#juncea)-- 

 Chinese:   jie cai,  gai cai,  tian jie cai 

 Hindi:  ब्रिसका जुनिसआ , सरस   sarson 

 Japanese:  karashina, 

 seiyou karashina 
 Khmer: khat naa 
 Laotian: kaad khièw 
 Malay (Malaysia): biji sawi , sawi, sawi pahit 

 Nepalese:  asal raaii,  laahaa  
 Thai:  ผกักาดเขียว  phakkat khiao, phakkat khieo, phakkat khieo pli 

  
Varieties –   

 Khasi: Extremely spicy/hot variety from NE India with rounded, 
spiny leaves.  

 Mizuna: Thai variety of the mildly spicy mustard originating in 
Japan. 

 Burma: Non-spicy mustard variety from Burma with round, smooth 
leaves. 

 
General description and special characteristics – Mustard is a perennial herb, usually grown as an annual or biennial, up to 
1 m or more tall. It has a rooting depth of 90–120 cm (35-47 in.) and is often used in salads or cooked as a green. Seeds 
may also be pressed for oil.  
 
Crop uses (agricultural) – Mustard is currently being studied for its potential as a biofumigant cover crop. 
 
Crop uses (culinary) – Mustard is said to stimulate the digestive juices. Young leaves are eaten  
raw in salads (buds as well). Older leaves can be boiled (changing the cooking water once), steamed, stir fried, used in 
soups or the seeds can be sprouted.  Mustard greens and stems may be pickled or dried to eat. As a dark, green leafy 
vegetable, mustard is a good source of vitamins A, C, calcium and iron.  
 
Although widely and extensively grown as a vegetable, mustard is grown even more commonly for its seeds, which yield 
an essential oil and condiment. Easier to grow than Black Mustard (B. nigra), it has nearly replaced it in brown mustard 
preparations since 1945. Mustard Oil is one of the major edible oils in India. Adding 1.1–2.2% mustard oil to fresh apple 
cider retards fermentation. Mustard Oil is also used for hair oil, lubricants and, in Russia, as an olive oil substitute. 
 
Crop uses (medicinal) – Mustard is reported to be an anodyne, apertif, diuretic, emetic, rubefacient, and stimulant, while 
Indian Mustard is a folk remedy for arthritis, footache, lumbago, and rheumatism (Duke and Wain 1981). Mustard seed 
has been used for tumors in China and the root used as a galactagogue in Africa. Sun-dried leaves and flowers are smoked 
in Tanganyika to "get in touch with the spirits." Ingestion is said to impart a body odor repellent to mosquitoes (Burkill, 
1966). Mustard seed oil is believed to be an aperient and tonic and is used as a counterirritant and stimulant. In Java, the 
plant is used as an antisyphilitic emmenagogue. Leaves applied to the forehead are said to relieve headache (Burkill, 
1966). In Korea, the seeds are used for abscesses, colds, lumbago, rheumatism, and stomach disorders. In China, the 
leaves are eaten in soups for bladder ailments, inflammation or hemorrhage. The oil is also used for skin eruptions and 
ulcers (Perry, 1980). 



 
Seasons of production – A cool season crop, mustard grows best in cooler, milder temperatures: 15-18°C (59-64°F). It is 
best planted at the end of the rainy season, just prior to the cool. 
 
Length of production and harvest period – Growing period is from 40–60 days, depending on variety and weather 
conditions. In cool seasons, a crop of peppery tasting leaves may be cut and re-cut weekly in as little as 30 days.  Only 
four weeks are needed from bright yellow flowers to  
seeds on tall-branching stems. 
 
Pollination – All varieties of B. campestris, B. napus, and B. juncea, as well as the species themselves, inter-cross freely, 
so all must be sufficiently isolated for seed production. B. juncea is two-thirds self-pollinating and one-third insect 
pollinating. 
 
Plant spacing – If leaves will be the main crop, establish seedlings 20-40 cm (8-16 in.) apart in rows 30-50 cm (12-19 in.) 
apart. A crop raised for the seed oil can be planted closer and does not need to be thinned. 
 
Production methods – Mustard grows best and has the mildest taste when planted very early in the growing season. Seeds 
should be sown 6.3 mm (¼ in.) deep directly into soil or in flats, germinating in five days. Transplant after 20 days when 
there are 3-4 true leaves. High temperatures, low soil fertility or water-stress encourage early flowering and seed set. For 
mustard greens, plants are cut off at ground level when they are young and tender. Leaves 15–30 cm long are preferred for 
marketing. Greens are cooled to near 0°C immediately after cutting and kept at or near that temperature during 
transportation and marketing. Humidity is kept at 90–95% by use of ice over the load or in the packages. Mustard greens 
are usually shipped in bushel baskets or wire-banded crates. They are often retailed in plastic film packages of various 
amounts (usually 300–600 g), or else in bulk, sold by the pound or peck. 
 
Environmental conditions for production – Mustard can tolerate annual rainfall between 500-4200 mm (20-165 in.) and 
elevations up to 2000 m (6561 ft.). 
 
Soil requirements – Mustard prefers loamy, well-drained soil and a pH 5.5-6.8 
 
Pests – Well-drained soil will discourage growth of molds that cause dark, water-soaked  
spots on lower leaves. It is best to clear fields of diseased plants after harvest and allow a long crop rotation between 
mustard crops and other brassicas. A microbial insecticide (BT) will kill cabbage worms that feed on the underside of 
leaves. 
 
Seed saving – Plants are generally harvested before fruits are fully ripe to reduce shattering.  Normally harvested in the 
early morning, entire plants are either pulled out by hand or cut a few cm above ground with sickles. Plants are tied into 
small sheaves and dried in the sun for 4–10 days. In India and other places where the seed is the main product, harvesting, 
threshing, and winnowing are carried out by the family. Extraction of oil from the seed is by rotary mill, expeller, and 
hydraulic processes. Because seeds shatter easily, they need to be cut when some are still green, bagged and left to dry 
before threshing and winnowing. Seeds will remain viable for up to 7 years if kept in a dry, dark, cool place. 
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