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e S U (Pure Cow Ghee)

TRA=AT I U fIReYr (Specification)
Grade Specification (Quality) of Ghee under AGMARK

*Method for determination of adulteration of vege_lable oil in ghee by RP-HPLC as notified vide FSSAI office
order: File No. 1-90/FSSAI/SP (MS&A)2009 Dated 25th march,2019

78| Table 1. The fatty acid composition of ghee as determined by GLC
( expresed as percentage of total fatty acids)

Type of fatty acid

Sr.No. Fatty acid composition
Saturated fatty (percentage)

1 C4:0, Butyric acid 1-5

2 C6:0, Hexanoic acid (Caproic acid) : 0.5-2.2

3 | €8:0, Octanoic acid (Cacprylic acid) ' 0.4-1.5

4 C10:0, Decanoic acid (Capric acid) 0.8-5

5 | C12:0, Dodecanoic acid (Lauric acid) : 1.5-4

6 C'l4:0, Tetradecanoic acid (Myristic acid) 6-13

7 C16:0, Hexadecanoic acid (Pﬁlmitic acid) 22-38

8 C18:0, Octadecenoic acid (Stearic acid) 8-19

Mono-unsaturated fatty acids.

9 C16:1, (Cis 9), Hexadecanoic acid (Palmitoleic acid) 0.9-2.8

10 C18:1, ( cis 9 ) 9- Octadecenoic acid ( Oleic acid) 19-32
Poly-unsaturated fatty acids

11 C18:2, ( cis 9,12 ) 9-12-Octadecadienoic acid (Linoleic acid) 0.5-3.5

12 C18:3, (cis 9.12.15) 9,12,15-Octadecatrienoic acid 0.3-10”.]

FBOs to comply with the specified fatty acid composition of ghee after two years of publication of these
regulations in the Official Gazette (F. No.M&MP/Notification (05) FSSAI-2019 DATE 27" December 2021)]

3 Food Additives. —
For products covered under this standard, specific food additives permitted in Appendix BAP of these
regulations may be used and only within the limits specified.

4. Contaminants, Toxins and Residues.

The product shall comply with the limits stipulated under the Food Safety and Standared
(Contaminants, toxins and Residues) Regulations, 2011.

S. Hygiene. —

The Product shall be prepared and handle in accordance with the requirements specified in schedule 4,
as applicable, of the food safety

Vi

o
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The standards of quality of milk fat, butter anhydrous milk fat, anhydrous butter oil

and ghee shall conform to the following reqirements: -

Anhydrous Milk
78|8 Parameter et Fat, Anhydrous Ghee
Butter Oil i el
Moisture, maximum, % (m/m) 0.4 0.1 0.5
Milk fat, minimum % (m/m) 996 99.8 99.5
Butyro-refractometer Reading at 40.0 to 44.0 40.0 to 44.0 40.0 to 44.0
40%C '
Reichert Meissl Value minimum 24.0 24.0 24.0
Polenske Value 0.5-2.0 0.5-2.0 0.5-2.0
FFA as Oleic Acid maximum % 0.4 0.3 2.0
Peroxide Value (Milk- equivalent of 0.6 0.3 -
Oxygen/Kg fat), maximum
Baudouin Test Negative Negative Negative
Iodine Value - - 25-38
Saponificationvalue - - 205-235
Presence of B-sitostosterol Absent* Absent* Absent*

Fatty acid composition

The product

shall meet

the

requirement
of Table 1
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1. LOCATION AND LAYOUT OF FOOD ESTABLISHMENT (10 marks)
2. EQUIPMENT AND FIXTURES (10 marks)

3. PERSONAL HYGIENE (20 marks)

4. FOOD OPERATIONS & CONTROL (20 marks)

5. FOOD TESTING FACILITY (10 marks)

6. CLEANING AND MAINTENANCE (20 marks)

7. PEST CONTROL SYSTEM (10 marks)
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