
Butter is cooked in stainless kettles until 
milk solids caramelize completely and all 
water is evaporated and becomes Ghee

Hot Ghee is then triple filtered 
into barrels 

Palm oil blocks is then melted in 
the kettles and triple filtered into 
barrels 

The product in barrel is stirred 
well and color is added and 
stirred further. Barrel is allowed to 
cool overnight.

The product is bottled after 24 
hrs. into bottles or pouch and 
sealed with batch stamps 
detailing batch number , expiry 
and manufactured date

The bottled jars / pouches are 
placed in carton boxes as per pack 
size and placed on pallets to be 
shipped

The bottled jars / pouches are 
placed in carton boxes as per pack 
size and placed on pallets to be 
shipped

Dispatch books are updated and 
clients invoiced as per 
requirements. Product is shipped 
on pallets via LTL

Process Flow - Ghee
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