
 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

PURE COW GHEE PRODUCT BULLETIN 

LA-ZIZ GOLD Pure Cow Ghee is manufactured 
exclusively from premium cow’s milk fat. 
Elevate culinary experiences with its rich, 
aromatic flavor. It is suitable for vegetarian 
diet.  

INGREDIENTS: COW’S MILK FAT 
ALLERGEN: CONTAINS MILK 
ORIGIN: PRODUCT OF INDIA  
CERTIFICATION: HALAL, FSSAI, APEDA 

SUGGESTED USE:  

• Cooking and Baking: Use as an alternative to 
butter or oil in recipes. 

• Flavor Enhancement: Add a spoonful to 
dishes for a rich flavour. 

• Direct Consumption: Enjoy a spoonful daily 
for its nutritional benefits. 

STORAGE AND SHELF LIFE: 

• Storage: Store in a cool, dry place away from 
direct sunlight. Refrigeration is not required. 

• Shelf Life: 24 months from the date of 
manufacture. 

QUALITY ASSURANCE: 

• Our product is produced in a facility certified 
under ISO 22000:2018 standards. 

• Each final product undergoes routine 
sampling and testing to consistently meet 
regulatory requirements. 

• Every package is uniquely identifiable, 
allowing for precise traceability. 

 
PACKAGING:  
 

SKU NET Wt. (g) 

15 Kg Tin 
15 kg 

 (16574 mL at 45 
degree C) 

 
 

 

 
PRODUCT HIGHLIGHTS: 

• Rich Flavour: Offer pleasant aroma. 
• High Smoke Point: Perfect for high-

temperature cooking methods such as frying 
and grilling. 

• Versatile Use: Ideal for cooking, baking, 
sautéing, seasoning, and direct consumption. 

• Benefits: Naturally packed with healthy fats 
and fat-soluble vitamins. 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Please be aware that product labeling requirements vary by country. Customers are advised to review and comply with local regulations to 
ensure this ingredient is labeled accurately. 

NUTRITIONAL ANALYSIS: 

Amount Per 100 g (approx. values) 
Energy (kcal) 898 
Total Fat (g) 99.781 
Saturated Fat (g) 67.29 
Trans Fat (g) 0 
Cholesterol (mg) 181.89 
Carbohydrate (g) 0 
Total Sugar (g) 0 
Added Sugar (g) 0 
Protein (g) 0 
Sodium (mg) 0 

PHYSICAL ANALYSIS: 

Attributes ypical

Texture 
Color  slight 
Flavor Pleasant & Natural
Melting Point 31–36°C (87.8–96.8°F) 

 

MICROBIOLOGICAL ANALYSIS: 

Attributes Unit ypical 
Coliform  cfu/g <10 
E. coli /g Absent 
Listeria monocytogenes /25 g Absent 
Salmonella sp. /25 g Absent 
S. aureus cfu/g <10 
Aerobic Spore Count (Bacillus cereus) cfu/g <10 
Total Plate Count cfu/g <10 
Yeast & Moulds cfu/g <10 

 

The typical values are an avg. of representative samples taken from across the manufacturing season, and are 
based on the typical composition. Where there is a “Typical” value or attributes listed in the bulletin, this is an 
indication only and Paramhari Trading Private Limited is not obliged to satisfy a “typical” value so long as the 
product is still within specification. 



 

 

CHEMICAL ANALYSIS: 

Specification (CODEX STAN 
280-1973)

ypical

 99.6% (min) m/m
Moisture  -    0.
FFA as Oleic Acid 0.4% (max)    
Peroxide value (meq O2/kg) 0.6 (max)    
Cu 0.05 mg/kg Blq
Fe 0.2 mg/kg Blq

 Specification (FSSAI) Typical 
RM Value 28-33 
Polenske Value Max 2 
Baudouin Test Negative 

 HOW TO BUY: 

For further information or to purchase please contact us: 

Email us at: admin@lazizgold.com/ sales@lazizgold.com 

Call us at: +91 8240 600 680/ +91 9163 125 124                                 

Visit us at: www.lazizgold.com 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

  

 
LA-ZIZ GOLD Pure Cow Ghee is Exported & Marketed by: 

PARAMHARI TRADING PRIVATE LIMITED 
 

 

DUBAI OFFICE: 

LA-ZIZ GOLD LLC 

SHARJAH MEDIA CITY, 

SHARJAH, UAE 

sales@lazizgold.com 

 

USA OFFICE: 

7816 NW 39ct CORAL 

SPRINGS FLORIDA, USA 

Contact:  
+1 (868) 494-7385 

INDIA OFFICE: 

3/4, 75C, PARK STREET, 3 RD 

FLOOR, KAMDHENU BUILDING, 

KOLKATA-700016, WEST BENGAL, 

INDIA 

Contact:  
+91 8240 600 680 
+91 9163 125 124 

 

mailto:admin@lazizgold.com
http://www.lazizgold.com/

