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MOTHER DAI,RYFRUIT & VEGETABLE PVT LTD.

SUPERSEDES

FINISHED PRODUCT SPECIFICATION

DEPARTMENT
IS~UE!.oATE 30.09.2013

GHEE 03.02.2012
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Limit -.-1
Pure clarified milk fat derived from cream or i

butter without addition of colouring matter or \
preservative. It shall be free from animal body I
fat, wax and extraneous matter. !
Granular --_ -.--.--.--.~\

Offwhite \
Golden yellow (cow ghee)

ParameterS. No.
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2
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Description

Texture (semi solid)
Colour (semi solid)

4 Flavour
TypiCal ghee flavour, pleasant, clean,
agreeable, free from objectionable taint or
rancidity

Weight of 1 liter at 45°C 902 g
5
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0.3Moisture, % m/m (max.) .--.--~~

I

0.5
29
27 (cow ghee)

FFA (as oleic acid) % m/m (max.)

RM value, (rnin.)

9 BR reading at 40°C 40-43

10 Mineral oil test Negative

11 Baudouin test Negative

12 Phytosterol acetate test Negative

13 Shelf Life, when stored in cool and dry Poly pack - 6 monthsI---'~----~---------~
place Ceka Pack - 9 monthsh-------~---------~

Tin Pack - 12months

Note: Packing and marking shall be strictly as per the statutory and company requirements.
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