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ABSTRACT
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Anupama Rani, Vivek Sharma, Tanmay Hazra, Sumit Arora, Darshan Lal and Yogesh Parmar

National Dairy Research Institute, Karnal-132001
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Objective

some fraud businessmen use to adulterate ghee with vegetable oil, for making of more money. Though
there are so many techniques based on physico-chemical parameters or fatty acids are already available,
but all of these techniques have some backdrops like less precession as well as accuracy, time consuming

water. So considering all facts in our present study we had developed a simple HPLC based protocol to 

vegetable oil) peak and retention time analysis.

Methodology

Result and Discussion

RP- HPLC conditions for the separation of standard sterols as described by Oh et al. (2001) were adopted 

the basis of these results the method was selected and used in the present study. It was evident from 

a small peak corresponding to the retention time of cholesterol was also observed. As this study was

level of addition of adulterant oils in ghee increased.

Conclusion

also depends on the level of vegetable oil adulteration, even at very low level of vegetable oil adulteration
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Figure 1 (a) HPLC chromatogram of pure cow ghee

(b) HPLC chromatogram of cow ghee adulterated with vegetable oil.
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