
Brve I N D E P E N D E N T L Y   L A B - T E S T E D

C  E  R  T  I  F  I  C  A  T  E    O  F    P  U  R  I  T  Y

Pure Cow Ghee
tested, not promised.

Every batch of Brve ghee is sent to an independent food laboratory.
Here is exactly what they found - in plain numbers, nothing hidden.
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100%

P U R I T Y   P A S S

E V E R Y  P U R I T Y  C H E C K  C L E A R E D

99.84%
P U R E  M I L K  F A T

Almost the entire jar is genuine dairy
fat. Standard asks for at least 99.5%.

0.16%
M O I S T U R E  O N L Y

Barely a trace of water - no dilution
and a long natural shelf life.

0
A D U L T E R A N T S

No vanaspati, no vegetable oil and
no synthetic colour found.

S C R E E N E D   &   C L E A R E D

Vanaspati / Dalda
N O T  D E T E C T E D

Vegetable Oil Fat
N O T  D E T E C T E D

Synthetic Colour
N O T  D E T E C T E D

Added Water
J U S T  0 . 1 6 %

Purity you can verify - not just trust.
Each figure above comes straight from an independent food-laboratory analysis of Brve Pure

Cow Ghee, measured against FSSAI quality standards for cow ghee.

Brve
P u r e .   T e s t e d .   H o n e s t  g h e e .



Brve I N D E P E N D E N T L Y   L A B - T E S T E D

T  H  E    F  U  L  L    P  I  C  T  U  R  E

Complete Purity Panel
Every parameter measured, what it means, and how Brve compares to the required standard.

P A R A M E T E R S T A N D A R D B R V E  R E S U L T S T A T U S

Pure Milk Fat
How much of the jar is real dairy fat

at least 99.5% 99.84% PASS

Moisture
Water content - lower means no dilution

up to 0.5% 0.16% PASS

Free Fatty Acid
Freshness marker - lower is fresher

up to 3.0% 0.70% PASS

Appearance
Colour & texture of the fat

Natural ghee Semi-liquid golden yellowPASS

Authenticity Index
Butyro-refractometer reading - confirms real ghee

40.0 to 44.0 42.0 PASS

Genuine-Dairy Value
Reichert-Meissl - fingerprint of true milk fat

at least 24.0 27.22 PASS

Vanaspati / Dalda
Test for hydrogenated-fat adulteration

Must be absent Not detected PASS

Vegetable Fat
Test for cheaper plant-oil blending

Must be absent Not detected PASS

Added Synthetic Colour
Test for artificial colouring agents

Must be absent Not detected PASS

Composition:  99.84% pure milk fat   -   0.16% natural moisture   -   0.00% fillers, blends or colour.

Results shown reflect independent laboratory testing of Brve Pure Cow Ghee against applicable FSSAI standards for cow ghee.
Values are presented for product-quality information only. Natural ghee can vary slightly from batch to batch.

Brve
P u r e .   T e s t e d .   H o n e s t  g h e e .


