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NFSA: 6 / 2022 ol il dada) duagdl drgl! bbbzl Gallns : uzil] Clialsh]

8001-21-6 CAS &)
7985/2024 (5, ES daslsll o3,
2024 221, 210-1999 LY s

ANon-GMO) Llss Jasa ks «o33sang fusbs dodlys paby 5uats o3l Bilier doyd § ey Blo Jilu iyl

Appearance (Liquid) Yellow Liquid
Odor & taste (Rancid) Bland, deodorized
Color (5% Inch Lovibond Color Cell). 08/80
R/Y max.
Free fatty acids as oleic acid % - 008
Peroxide value (mg eq. wt/Ka oil) - 10
Iodine value gm. I,/100 gm. oil 18 il
h and volatile matter % - 002
Relative Density at 20 °C 0918 0923
Refractive Index at 40 °C 1461 1468
Antigxidant (TBHQ/ppm) - 100
Heavy Metals / ppm Conform
Afiatoxins (ppb) Conform
Pesticide residue (ppm) Conform
Microbiological Tests Conform
Fatty Acids Composition %
160 50 76
180 27 6.5
C1g1 14 394
182 483 74
183 - 03
220 03 15
dioMall Bua

(Lot 12) &0l d1,553 / o Oolges / ulST/ GSLier -

(ha® 24) sl Co3 PET Slgas -
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NFSA: 6 /2022 ol il dada) duagdl dtgl! bbbzl Gallns : util] lialsh]

8001-30-7 CAS ¢5)
7985/2024 3, ES diolsl) 63
2024 21,0 2101999 L1 5t

{Non-GMO) Lilys Jima ks «33ans sl dodlys by suats oyl Bl doy § ey Slo Jilo iyl

Aol dyguedd Slgd! o YU By ) Arnwod)] Slisadl)

Appearance (Liquid) Yellow Liquid
Odor & taste (Rancid Free) Bland, deodorized
Color (5% Inch Lovibond Color Cell). 20020
R/Y max.
Free fatty acids as oleic acid % - 012
Peroxide value (mg eq. wt./Kg oil) - 10
lodine value gm. T, /100 gm. ofl 103 135
|Maisture and volatile matter % - 002
|Relative Density at 20 °C 0917 0825
Refractive Index at 40°C 1465 1468
Antioxidant (TEHQ/ppm) - 100
Heavy Metals/ ppm Conform

fl (ppb) Conform:
Pesticide residue (ppm) Conform:
Microbiological Tests Conform
Fatty Acids Composition %
IC160 86 165
C1B0 = 33
[§1:5] m 42
cig2 34 &5
C1e3 E 0

dioMall 3ua

(T2 12) &6l daems  pudo Slsee [ b1/ 51z -
(a4 24) g9l o3 PET Gilgas -
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NFSA: 6 / 2022 ol il & duagdl drgll bbbzl Gallns : dutil] Cliolsh]

8001-22-7 CAS ¢
7985/2024 @, ES diclsll o3
2024 dx1,0 2101999 LY 520

{Non-GMO) Lilys Juisa s «iisenes s dotls el suats o8, B> Ay § 2y Blo Jibe i)

Yellow Liquid
Bland, deodorized
) 08/80

R/Y max.
|Free fatty acids as oleic acid % = 008
Peroxide value (mag eq. wt/g oil) = 10
lodine value gm. L /100 gm, oil 124 139
Muoisture and volatile matter % - Q.02
Relative Densityat 20 °C 0919 0925
‘Refractive Index at 40 °C 1466 1470
|Antioxidant (TBHQ/ppm) . 100
‘Heavy Metals / ppm Conform
Pesticide residue (ppm) Confarm
Fatty Acids Composition %
E‘{g_‘ 80 135
€180 20 54

181 17 30
182 48 59
lcis3 45 1

dioMall Baa

(142 12) &3l L3/ guibo Slgss / ST/ oSlye -

(1,42 24) g9 7l Cod PET Silgae -



-

(oued sls / Lgo Jgd) - RBD 3,Sb1 Jaudisd] Cas§ Coliolga

NFSA: 6 / 2022 el dsl dadlu) -i:.n,ijl 5...3J1 OLg-Lhﬂ @guaa : dudll Silaolah!

8001-22-7 CAS &y

7985/2024 3, ES diulol! 6

2024 2epl,. 2101999 L3N 5200

{Non-GMO) 31y Juss xbs c3anes b doilys paby 3pazs 8,31 B0 2y § el lo il Lo

r ! Appearance {Liquid) Yellow Liquid
S 4 |Odor & taste {Rancid Free) Bland, deodorized
B V) ‘Color (5% Inch Lovibond Color Cell). 10710
R /Y max . i
Free fatty acids as oleic acid % - 008
Peroxide value (mgeq wtkgoll) | - 10
- Iodine value gm. 1, /100 g, ol 124 139
3 Moisture and volatile matter % | 3 [ 00_2
4 'Relative Densityat20°C 0919 0925
— Refractive Index at 40 °C 1466 1470
- Antioxidant (TBHQ/ppm) = | 100
'Heavy Metals / ppm Conform
| Aflatoxins (ppb) - ) Conform
Pesticide residue (ppm) Conform
Microbiological Tests Conform
|RliTonoiog =
o 8 135
54
17 30
48 59
45 1
duoMall Bas

(15 12) d3Le dtemi / o Slgae / ST/ oS, -
(143 24) o8l Co3 PET Oolgas -
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|Color a5 per lovibond (4/1 5 Cell)
White Ghee max.

'i'eil'ow Ghee max.

Spacrﬁc Graﬁty H20= l]

Siup {melﬂngj pomt e

Free Fattym_‘id as Olleic Acid %
Acld value ml grm. KOH.-’grn il
|Peroxide Value {rmg Eq, Wi 02’4'1(9:'
ledine value grm. lDCl-"lng il
IUnsaponiﬁable Matters %

ISaponrﬁcanon Value mg !(OHfgm oil

|Antiosidant madka
Fatty Acids Composition %
ciz0
C140
€169
Clign
e
| cis
TranseFaude

(.850

38

External Lab. m
Paraffin Test il i

Heavy Metal ma/kg
FE.

Pb
As

Solid Fat Content % *C at
20°C
30°C
35°C
a0°C

Afatox ins (ppb)

. Mam ins G2

Pesticide residue (ppm})
Erucic acid gm.kg
Benzola)pyrene mguikg

Sum of dicxins paig fat

Microbiological tests: Due tothe
of the product, the nature of veg

15
01
01
01

20
0.75

low micis- ture content
etable oil and refining

steps, microbio- logical contamination is unlikely to

occur
Salmonella cell/25 gm
Escherichia coli cell /am

Total count cell fgm
Validity and Packing

11,0 kg, inside Coated Tin {24 Months)

Storage Cnnditlcn

<10
<10

A cool dry place max. 30 °C, away from direct sun light
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(Odor ancid Free | ParaffinTest
Cdormax |
‘Specific Gravity (H20 = 1) 0 | ey Meminofte
}sup {melting) point™C re
Free Fatty Acid as Oleic Acid % | - o
Wy el i e . .
| As - 01
‘Solid Fat Content % Cat B -
17 26
Saponification Value mg KOH/gm. Oil E 10 17
Soap content ppm. 6 n
Moisture and volatile mattet at 105 °C % ] 35T F 07
= il 05 35
Total fatty matter % %5 100 -
|Antinxidant ma/kg 160 190 - hill
[Fatty Acids Composition % - il
| ciuo - 05 _ o
| cuo 05 20 | | AflaoxinsG2 - il
L 303 a5 Pesticide residue (pprm) | - | 005
| cumo s | e | ' - | s
| c18 30 440 'Benm[aj(yrene rng!lg = | Zeo
| cez 00 120 | sum of dioxins pa/g fat 075

Microbiological tests: Due to ﬁelwmo&s— ture content |
of the product, the nature of vegetable ail and refining
s.weps, microblo- logical contamination is unlikely to

st 5 dmyall G5l dlsn o LS gl G U5 @

Sdmnneﬂa cell/25 gm Z <10
Esche!i:.'nla l:qﬂ l:elllgrn - <10
Tntal count cell fam - <10
\Hlﬁ‘l)‘ and Packing

ches 25 kg inslde carton (24 Months)

Acool dryplaoernax. 30°C away from direct sun Ibght
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Food Safety
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= Di ion (cm) Label Di : Net Gross Container Container Capacity
( Carton Dimension (cm abel Dimension (cm 3 ) : | capacitv(Carton) | ( f a
g?:t—l—f:,g tcm) a sion (cm) wieght/ | wieght/ Capacity(Carton) | (Bottles / jerrycans)
4 _l"t g

{ Carton Carton in| Carton in

Length | Width (Kg/Ton) | (Kg/Ton) | 20'ST
24 29 20 19 3 8 5.52 6.42 2400 4400 57600 105600
20 135 303 11 16 13 - 552 58 3150 4828 63000 96560
12 25.8 184 249 20 5.8 1.2 5.52 6.1 2200 4591 26400 55092
12 27.2 208 256 215 6.5 15 6.624 7.174 2100 3895 20412 46740
12 28.7 222 26 228 6 12 7.728 83 1701 3400 20412 40800
12 293 222 263 235 6.2 12 8.28 8.88 1764 3153 21168 37836
12 29.5 225 283 235 6.5 12 8832 9.42 1520 2972 18240 35664
12 31 23 282 235 6.5 12 9329 9.921 1488 2822 17856 33864
12 32.7 249 288 255 6.8 12 10.488 11.08 1304 2527 15648 30324
12 316 235 286 2438 7 ] 9.936 1054 1520 2675 18240 32100
12 295 268 291 26.2 7 12 11.04 11.699 1304 2400 15648 28800
1 liter square long bottle 12 295 2638 291 258 6.8 12 11.04 11.642 1608 2440 19296 29280
1 liter square short bottle 12 30.5 233 262 272 6.8 12 11.04 11.685 1701 2440 20412 29280
1.5 liter side handled SUN RISE 6 265 258 31 11 15 - 8.28 895 1560 3140 9360 18840
1.5 liter side handled 6 26.8 2486 29 84 17.2 = 8.28 8.95 1560 3140 9360 18840
1.5 liter round 6 294 197 316 306 7. 12 8.28 89 1652 3060 9912 18360
1.8 liter side handled 6 27.4 269 334 10.2 122 - 9.936 10.864 1176 2620 7056 15720
1.8 liter round 6 312 213 314 335 6.8 12 9.936 10.75 1344 2650 8064 15500
2.5 liter round 4 232 226 363 34 6.8 12 92 9.821 1440 2851 5760 11404
3 liter with handl 4 26.6 26.2 36 36.3 6.8 1.2 11.04 11.735 1008 2425 4032 9700
3 liter with side handle OMY 4 26.2 21 352 85 8 - 114 1165 1254 2370 5016 9480
4 liter square 4 33.8 328 314 B.S 9.5 - 1472 15.855 1008 1795 4032 7180
5 liter square 4 313 313 34 12 12 - 18.4 19.485 881 1460 3524 5840
By 5 Liter HDPE Jerrycan 4 38 304 257 138 14 - 184 2006 975 1400 3900 5600
== 10 Liter HDPE Jerrycan - 238 211 327 149 149 - 9.2 9.741 1834 N/A 1834 N/A
4l 35 LB HDPE Jerrycan in carton (15.88 KG) 1 305 256 37 - - - 35 LB(15.880Kg)| 1625 750 1500 750 1500
E 17 Liter TIN - 24 24 365 - - - 15.64 159 750 1500 750 1500
£=0 18 Liter TIN - 24 24 39 - - - 16.56 16.82 750 1500 750 1500
% 19 liter HDPE Jerrycan 30.5 256 37 - - - 3518 16.25 750 1500 750 1500
B 20 Liter Jerrycan plain Square shape - 293 235 385 16 16 - 184 19715 1165 N/A 1165 N/A
Plastic Drums 200 KG 1 = 59 COR a1 - - - 200 21 80 N/A B0 N/A
IBCs - 100 100 100 - - = 920 985 20 N/A 20 N/A
Flexi tanks - - - - - - - 20500 20650 | 1flexi bag N/A 1 flexi bag N/A
vegetable ghee 650 gmTIN 6 315 21 152 - - - 39 456 2574 5800 15444 34800
w vegetable ghee 700 gmTIN 6 315 21 152 - - - 42 5.04 2970 5500 17820 33000
ol vegetable ghee 1400 gmTIN 4 318 318 14 - - = 56 6.74 2023 2023
7l vegetable ghee 2500 gm TIN 4 31.8 318 23 - - - 10 115 1190 1190
=8 vegetable ghee 4200 gm TIN 1 19 19 215 - - - 42 42 3960 3960
E vegetable ghee 11 KGTIN 1 235 235 285 = = = 11 11.78 1920 2330 1920 2330
'l vegetable ghee 650 gm Jar 6 315 21 177 - = = 39 456 2574 5800 15444 34800
vegetable ghee 1300 gm Jar 6 36.2 24 2 - - - 39 456 2574 5800 15444 34800
shortening 20 KG 1 36.8 278 26 - - - 20 207 960 1320 960 1320
shortening 25 KG 1 40.8 264 pratd - - - 25 257 B48 1050 848 1050
CB5 20KG 1 368 278 % g = = 20 207 960 1320 960 1320
CBS 25kg 1 408 264 29 - - - 25 257 848 1050 848 1050
BAR soap 10 43 27 115 - - - 1180 118 2224 - 2224 -
Fine soap 48 374 19.2 115 = = = 576 6.1 3600 4600 172800 220800
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