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Description:

Vanaspati Ghee Industry. Production of Hydrogenated Vegetable Oil. Edible Vegetable Ghee Manufacturing

Business

Vanaspati is a fully or partially hydrogenated vegetable cooking oil often used as a cheaper substitute for ghee. Vanaspati

is a desi vegetable ghee that has been hydrogenated and hardened. It is much cheaper than desi ghee. All brands of

Vanaspati are made from palm or palm olein oil. Hydrogenation is brought about by using nickel as a catalyst in reactors

at low to medium pressure. Vanaspati contains trans fats. It is used for cooking purposes in different domestic and

commercial places. They are rich in the taste and flavor.

Ghee is primarily used for cooking and frying and as dressing or toppings for various foods. It is also used in the

manufacture of snacks and sweets often mixed with vegetables, cereals, fruits, and nuts. In some parts of the world, ghee

is considered as a sacred product and is used in religious rites. It could also be mentioned that ghee is used in Ayurveda,

which is a system of traditional medicine developed in India several thousand years ago and now also practiced in other

parts of the world as alternative medicine.

There are various different forms of edible oil found in the market. One of the old and most highly used form is the

vanaspati ghee; this is a cheaper version of the pure ghee which is the most used and ancient form of fatty oil used by

Indians made from cow milk.
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