
Mustard oil
Cat. No. EXTZ-344
Lot. No. (See product label)

Introduction

Description Mustard oil is pressed from the cruciferous plants black mustard and white
mustard. The allyl isothiocyanate contained in it not only has the effect of anti-mold
and sterilization, but also prevents the proliferation of bacteria in the oral cavity
and reduces the incidence of dental caries. In addition, mustard oil is also a kind of
seasoning, which has a stimulating taste and can promote the secretion of saliva
and gastric juice, so it can increase appetite.

Product Information

Form liquid
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