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S Quuality . Name of g N e ta) As per reg. 10, 2.1.8 of
No. Clnal‘_:':|ctc:}'isl-lcs Method of ) ﬁmf’ﬂ y"m_,- i ’;‘0”” ’a“htel' ¢
X test-used s (Food prodicts and food
¥ Ladditive) Regalations, 207 1.
(D)A% per Tlabel decluraltlon
Jorproprietiay fosds.
(A8 prér provistons af the
Acruand Regulatlons, for botly
albove .
1 s ~ O . 0.025 " Shall be up to max. 0.5 %
Moisture. %o
5 Nl Fat % ‘ ean | Shall be Minimum 99.59 |
~ | Butyro- Refractometer FSSAIL 60.1 \ 40.0 €0 43,0
2 veading at 40T, Manual : {For Rajasthany
. 4 Recivhert Meissl ' Value I\}l’;‘?}lt&o?\’%{k 145 | Shall be min. 26|
i B < ] - ]
5 .F'r<(:;:] Ij‘:?\’ fi\cf)“';ﬁ Products 0:10 \ Shall be up to max. 3.0 %Z\
. {ag Oleic Ac 2016 e - -
G ~ .Baudouin’s Test - Negative. \ » Shall be negative ‘
7 Ranecidity by dilution | Positive \ ‘ Shall be negative * ‘
38 ek ‘tcz'oﬁzgzllleous ¥ Absent: \ Shall be absen:i”l‘ﬁ_ﬂ i
i Jct'.lsu‘ml'u.(’l?'gﬂd; ‘
Test for presence of | Sclenewds | Presents 7 v : '
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‘Opinion: I air of the opinion-that, the sainple Ghee: (Saras Brand)” bearing No.
H-2346, does ot conforms to: the standards of Ghee-as per Regulation No. 2.1.8
of ‘the Food Saféty .and Standards {(Food Products Standards & Food Additives)
Regulations, 2011 and further armendments, on the basis of tests performed: Hence
Found to. be sab-standard as per section. 3 (1) (zx) of Food Safety-& Standards Act

2006. )
——s—
- (Manchar D. Dhowmi
: ‘ Director X v -
 Referral Food Laboratory,
Pune - 411 001.

Place: Pune .
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tyrb refractometer reading of ghee A Butyro-Refractometer (BR) reading of
60 for ghee indicates significant adulteration with vegetable oils or other

foreign fats, as it is far above the standard, safe range.
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Significance of 60: A readi 40.0 to 44.0,

. ding of 60 is heavi :
reading, the higher the « g S heavily elevated, The

' mount of unsaturated fat acid i
thle milk fat has been adulterated with oils like it e
oil. :

Product Quality: This indicates poor lity, Ii
product fajly (r ot by p quality, likely adulterated, and the

C or Agmark standards,
National Institutes of Health (NIH) | (.gov)
National Institutes of Health (NIH) | (.gov)
Summam S :

A reading of 60 means the sample is
mixed with a large quantity of vegeta
ghee does not exceed a BR value of

higher the BR'
h indicates that
soybean, palm, or cotton seed

not pure ghee. It is highly likely to be
ble oil or body fat, as pure, high-quality

A Reichert-Meiss] (RM) value of 1.45 for ghee is extremely low and indicates
severe adulteration with vegetable oils or animal body fats. Pure cow/buffalo
ghee typically has RM values between 26 and 35. Such a low value suggests the

sample is not pure milk fat, as authentic ghee must have high volatile fatty acid
content. '

Key Points on RM Value for Ghee:

Pure Ghee Standard: Pure cow ghee ranges from 28.60 to 30.36, while buffalo
ghee ranges from 31.46 to 34.98. '

Adulteration Indicator: Low RM values (like 1.45) indicate the absence of
short-chain fatty acids (like butyric acid) characteristic of milk fat. _
Common Adulterants: Such low values are typical when ghee is adulterated
with palm oil, vegetablé oil, or animal fats. »
Cottonseed Oil Effect: Even if cows are fed cottonseed, the RM value generally

does not drop below 21.- i
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