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01 « IDENTITY

Yd dI%dd H 9471 82

TP d: Gd (ghrta); T ¥ fa—Y =0 ¥ 7igd / Tgd
& &t My H R, M-ga

English: ghee; clarified milk fat

Te] Ygdi- [C]

ot QU 1T g1 GRGH I T TR AT
3R TR-GHT 33T FeTHx §T T Ju
Y-G9 IATG & | FHTI: T8 TTHT

99.5% AT 3R Sgd HH 4! aTel gidl

&; ARdide WRTT AId 3R processing

QW%I [R1, C1]

Ig YRIehT @ A, T & g o § °i & Toll-3TanT R g
“Vegetable ghee,” GﬁN%ﬁH‘ER‘PCIT cosmetic products ERica

TR AT
Al editorial illustration: TRURS cultured-curd route &T Jidbfad Ty, QT?TE'TRTEF ?R?ﬂa\—s{ Il purity evidence :fEﬁ'I
& = fomtor anf
§‘r‘-[—>3_6pf > HYAT / bilona > HRAT > nﬁwwm
gy > P T HAT > HRI / direct process > |

H?ﬁ'{uf: GIHI AT genuine milk-fat ghee < g g | “faamT ufshar &1 arar 8—3uA-3Mmg
G, e T a1 WA R AT BT YA T |

A Al illustration 8: ARdde IdIG IT UfghaT BT documentary proof e 2
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02 . RITUAL USES,

A STIRT—UH-GaR A 3T

3 4 MO AR - -\
1z o - 2 | s N w7 e )
Al illustration: ?{Tq Bd- Pl explanatory scene; foreht Q 36 P GHS'FTWQTITUTTE?['I

< / 3Ret ALK ECO|
ot lamp fuel B 1 ST g7 3R %G@ﬁﬁw GI'IE'%%I Wrecipesﬁh?paddhatisﬁ
THTRI BT SN & | I Ty 1A 4.58 3R YUY STEI0T W 31U BT 37| Had food-
W%—mmgl [S3-58] Wqﬁﬂ? yajfia association grade, ¥d=5 @?qmaﬂm
famd g1 (s1-s21 31T T o |
HTAT [D]

Avyani MSaC H SAM-0072 & foiT 250 ITH Wie-TISHT AT 8 | I8 Jrduid YRay faum
el <iu &t 31afdl, sMgfad, recipe 3R TgUT e ¥ SRexd daadl g1 o1

ATTEIN® STINT

o Ble U T goT-3fafd R o1 SR W6 B3 BT &t G|

. Bﬁ?aﬂ%ﬂ 3T HERT 3R B offering spoon ?ﬁ;@%jarﬁﬂameﬁq?\:@@fl
. WWWU@@WH’T\\Y diya/havanvesselﬁW‘d’H—hGHﬁ:{ﬁﬁlﬁl

fweu: $ Rt v & o & Iry fad &1 aa Hf Werd §; 3R fafY & AT blanket
substitute T8 | 3T paddhati T fRGRT A 153, 55, 561
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3 egfel ToHIoEEAry Yt fdonf e |

$H T3 7o gadi 1 g YR AYHGA 1201
BTG 4.58.10 — TTTYT fEE UTG: G DT AR URIST HT 3 @ b d TF B <Ia1sh a o MY 3R HeAUIGR JueT UG
HY| 8 T7 H gd B Ui G@dn §; 3y A2, bilona, f& brand T “oxygen-producing diya” & i T8t &=l [s1]

du-ugfa &1 He

Gfaror gadid 9 qadid 9 ama: |
JRRMIRM 4q WePfawd uq |

HRUETAY I U Udh Wg8a: |

gRUfRIfAaT 5.31: S I paddhati & gd-21T &3 3R 3R dd-31T §TE 3R T ST 8 | T8 context-specific TTRIT §, B
Ol &1 S H 7w =gt 1531

Satapatha Brahmana 1.5.3.4-5 Fore-offerings ¥ clarified butter 21T a1 modern market claim g1
Linga Purana 79.31 Karttika/Siva context # ghrta-dipa fafRr observance

Narada/Padma/Skanda Purana Wmﬁ ghee/cow-ghee lamp; Fol Translation-based locator; exact

locators sesame oil fddwed Sanskrit quote gl et
MSRVVP TRifgd UTeaqeid "gaard gedred Hagdq” MY institutional paddhati, Vedic
injunction Tal

HuTed I fAH: STE1 critical Sanskrit edition independently verified qﬁ@é gl
fabricated eie Tgl—bad locator 3R T paraphrase|



4+ Avyani TRURT SR AR Ueq

CLAIMS

T T qdTaT 2— 3R T A8

Wﬁﬁr T B LG U0, RR A SR AT A NI AT e swmar | T8 Ui 31 8; product testing AT s yaror

—

& Q¥ DI claimed source Traceability & fomr purity; B fafa o superiority
Bilona Tl HYPR butter & BT claimed route  Adulteration-free, medicinal T “Vedic only”
Cultured Fermentation stage may be used Hand-churned traditional process
A2 Herd beta-casein genetics ﬁ\_{l,@TEIaT Fat purity, clinical benefit TT ritual rank
Desi cow Indigenous-breed source claim Breed verification, organic status, purity
Grass-fed / Organic =~ Feed/production or certified claim Label alone ¥ authenticity dT Shastric requirement

A1/A2 regulatory note [C/R]: FSSAI D1 21 Aug 2024 advisory DI 26 Aug 2024 Gal
further consultation & foTg AT feram 7T 39 current ban H&T TAd 8| A1/A2 beta-
casein protein variants 9 \_{1% &; ghee TTHIT YT fat 21 3T A2 label purity test ol s

C1]

T 1 gEAdn 82 <M O 9gad 82

Carotenoids, feed, season, species, heat 3R Cooling history, fat composition 3R storage I
crystallisation. Cow ghee 3R 3HfIH yellow fag granulation geadr g1 e an granular—?ﬁ:ﬁ 30-
W% uw'a'ﬁtmm purity testﬂﬁl 3TY genuine/adulterated H?TI

fearer & a1 w32 afe s priest, temple manual 9T family paddhati T co l%qee fa=y
&Y ¥ 1T &, 39 context BT UTAH B3 | 39 G &1 At Hindu rites TR TG = $x |



4+ Avyani g MR @l

« AUTHENTICILY
ﬁ% e Futas purlty test T&
2 observations & natural variation 3R false results EIEH%I

!, o ’
= w
Acid aTd experiments WA &1 Yohd & | Research ST &

\Q ﬁ?@ established constants 4t low-level adulteration b

b g1 (5]

Aot T=:

T - G » G » B TR e -
frldgef{\_rﬂ:l:ﬂ @ - iodine *
sugar/acid viral tests

Al illustration; Eﬁé real brand, certification dT authenticated sample :lffl

Label - traceability - laboratory

1. Pack 2. Label 3. Claim proof 4. Suspected fraud
sealed, food-grade > FSSAI, ingredient, batch, > source/process records > recognised lab/complaint
dates

TARTRITEAT T ¢ AP 82 o

T 3R official protocol & STTHR Reichert-Meissl, Polenske 3R Butyro-refractometer values, FFA/peroxide,

Baudouin/sterol approaches, fatty-acid or triglyceride profiles, chromatography 3R spectroscopy T IS SUANT &
1 g PIs TP method T adulterant P feTT T e | [R2—R4, C5-C8)

AGMARK: HRd H Ghee Gradmgﬁ:nd Marking Rules, 2024 CREIC] grading framework H
Rg qull ST & W9 AR 3R verifiable B—Rh logo BTUAT YHTUT TG | rs)

e §gd ¥XT, unlabeled loose product 3R miracle claims @TWWT@YI
e ‘“granular = 100% pure” T “high price = pure” PR 7 B
. Rema & fag pack, invoice, batch 3R photographs {R‘f\&lﬁ?@l
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06 « EVIDENCE
mf’ifa, e oy ergafda

R IR [C] ©T concentrated milk fat % 3R moisture dgd W%I Heating flavour
chemistry/oxidation markers Fead gl Multiple analytical methods adulteration detect
WW%I Burning lamp indoor aerosol WW%I [R1, C1-C9]

I / context- & BIC comparison o ghee lamp &1 CO peanut oil q FHH T, 39 universally
dependent clean/healthy air g 7= Feed/breed/process composition dq¢l J&hd 8§, W clinical T
ritual superiority ¥dd: Ig Hﬁfl [C10]

3Hffd / excluded il oxygen STdl 8"; "HET disinfect/purify &Xdl & %\HT harmless 8"; "A2/bilona
disease JdHd %, flame/colour/grains purity ﬁl@ A %I

Zﬁ'q &1 & = combustion
T ofef SfiR T &1 ST U § | &l fuel $R oxygen BT STANT il § 3R CO,, water vapour ddT gRfRufea &

STTHR aerosols/3d emissions Wﬂﬁ%‘l Fuel amount, wick, flame, room volume 3R ventilation exposure

aaaa %I [C9-C11]

Composition Shelf stability

Saturated, monounsaturated 3R polyunsaturated Low moisture keeping quality@@'l?ﬂ%; oxygen, heat,
fatty acids, cholesterol 3R minor fat-soluble light, water 3R repeated heating oxidation/rancidity
constituents. Exact profile variable %I [c1] WW%I [C2-C4]

Health boundary: dg Samagri guide CAE] therapeutic recommendation o1 | Dietary
ghee saturated-fat-rich 8; ST intake national guidance 3R clinician advice § @0

E?f | [R7-RE]
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Storage [D]

e Y[, W1, food-safe 3R tightly closed container.
e YU, HIY 3R stove heat QER

e TX IR Y, U;ﬂ?ﬂ‘s’{[@ spoon.

 Main jar @I §R-8R TH/EST 7 HX.

o Pack @ best-before 3R storage direction .

Al illustration; shelf-life test AT product authentication ERl

Fire Air Food

Stable heat-resistant base; Small flame, minimal fuel 3fR Naivedya & foTT food-labelled
curtains/paper/sleeves @ER; ventilation. Asthma/smoke ghee 3T T; soot-

unattended &t :|T5°[ sensitivity T extra caution. contaminated diya/havan ghee
children/pets & IR Q|

Fat fire: STcTdll O dgd TH a1 R U 9 $1d | a@_jar T active flame # @ 7 38| W&‘Iﬁ
&0 ¥ smother & Ife URIE f; SRexd TR emergency help ol

Allergy and diet: §gd % H non-fat solids P §ldv]q BX product Gal @ g milk-
protein/lactose-free a1 Milk allergy T clinician advice | Dietary intake ritual use |
ST UH %I [R7-R8]

I T SUIRT H?

Strong rancid/off odour, mould, visible contamination, wet/dirty jar, swollen/damaged pack Il doubtful source BRI
Homemade 3fR commercial ghee %ﬁmaﬂéw universal shelf-life :lﬁl
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08 « READ

wilg GRIN

o Food-grade sealed pack o Clean dry spoon

o FSSAl/manufacturer details o Diya/homa/food portions separate
o Batch and dates o Stable lamp/kund

o Ingredient/source claim clear o Cotton wick trimmed

o Certification verifiable o Ventilation available

o No miracle claim o Children/pets protected

Common myths
il 3R gHGER g, 3fe pure.” T8l colou r/grain 3D natural/process factors Y ICAd &

“Bilona/A2 forar %‘ Qﬂﬁfq lab test BT SeRd :|'6°[ g process/source claims % purity tests :Fsofl

o} BT & oxygen éﬂT% :|'6°[ flame combustion % 3R indoor aerosol &1 ‘v'lﬁﬁ%’l

"X Yol T Had cow ghee.” PY contexts specify HRA & AT H oil option 21 Relevant paddhati
3|

“250 g R {8, el T8 Avyani planning quantity%l Actual need ritual-specific gl

Related Puja & Samagri
Contexts: &f-Id 21U/3MRalt, homa/havan, P naivedya, Karttika dipadana, Ekadast vigil 3R deity-specific observances—
TGid & SER|

Samagri: T3 P a1, brass/clay diya, fireproof tray, match/taper, havan kunda, offering spoon/sruva, samidha, havan
samagri, clean bowl; GIETII'FCI a ?ﬁ}f sesame oil.

Evidence key: azre swwr  cfRgm  paEer
Public wording TaTHTfdes W 7T §: full evidence mapping research master & JRI&A B 1
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09 « SOURCES R

TqE dq

[S1] Rgveda Sakala Samhita 4.58.10, Vedic Heritage Portal, IGNCA/Ministry of
Culture.

[S2] Satapatha Brahmana 1.5.3.4-5; Eggeling trans., SBE vol. 12 (1882).
[S3] Hari-bhakti-vilasa 5.31, Sanskrit text.

[S4] Linga Purana, Pirvabhaga 79.31.

[S5-S7] Narada Purana 61.56-58; Padma Purana 11.108; Skanda Purana 13.28,

cited translations; contextual use only.

[S8] MSRVVP, *Purohit Kanishtha Sahayak*, "gddItd UedTed fdedd".
[R1] FSSAI, Food Product Standards compendium, Ch. 2.1.

[R2] FSSAI, Revised Manual: Oils and Fats, May 2024.

[R3-R4] BIS IS 16326:2015; IS 3508:1966 (RA 2018).

[R5] Ghee Grading and Marking Rules, 2024, G.S.R. 408(E).

[R6] FSSAI A1/A2 advisory withdrawal, 26 Aug 2024.

References and disclosure
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[C1] Ghee review, PMID 38181707 / PMC10789628.

[C2] Functionality/shelf-life review, PMC9813307.

[C3] Heating/Maillard study, PMID 36324007.

[C4] Thermal oxidation study, PMC5947909.

[C5] Shinde et al., *Indian J Dairy Sci* (2020), adulteration methods.

[C6-C8] Adulteration review PMC11751471; palm-oil study PMC11824851;
fluorescence PMID 31940104.

[C9] *Building and Environment* (2024), DOI 10.1016/j.buildenv.2024.111736.

[C10-C11] Comparative ghee/peanut lamp study; general lamp-combustion
emissions study.

[D1] Avyani MSaC v1, SAM-0072: 250 g planning quantity.

Unresolved / excluded: universal ritual quantity; universal cow-ghee superiority;
"bilona” as a Vedic requirement; legal/ritual purity grade for A2/desi/grass-fed; decisive
home test; oxygen/air-purification/therapeutic claims; universal lactose/casein-free

guarantee; universal shelf life.

Al illustration disclosure: 33 booklet &1 g4I photographs-style visuals Avyani-
commissioned Al editorial illustrations & | 3 fdl aRafae® IdTg HI purity, cow origin,
historic practice, scripture manuscript T laboratory result &I evidence qﬁ%l Scripture
evidence %dd verified textual citation ¥ faa1 T B |

Scan to open the Cow Ghee /Tﬁ—YFT article on avyani.com.
avyani.com  Detailed Samagri Knowledge

Complete URLs, edition notes and limitations: cow-ghee-sources.md in the Avyani evidence repository.
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