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Abstract: Ghee has a long and rich history in Indian cuisine, traditional medicine, and culture. Its
popularity and market size in India are a testament to its importance and widespread use. The fact that
ghee is considered to be sattvik or sattva-guni in Ayurveda when used as food is also significant, as it
highlights the belief in the holistic benefits of ghee consumption. Efforts to make small-scale ghee making
machines available to women in Indian villages is a positive development. This can empower women by
providing them with a means to generate income and contribute to their families' economic well-being. It
can also help to promote the production of pure and high-quality ghee, which is essential for maintaining

its reputation as a premium product. Overall, ghee is a fascinating topic with many layers of cultural,
historical, and practical significance.

Keywords: Ghee, Market, machine

(1]

[2].

[3].

[4].

[5]-

[6].

[7].

8].

[9].

[10].

[11].

[12].

[13].

REFERENCES
Quintero-Rincon, Aljaafreh, A. (2011). Butter churning process automating based on acoustic signals.
Journal of Computing, 3(5), 38-41.
Aljaafreh, A. (2017). Agitation and mixing processes automation using current sensing and reinforcement
learning. Journal of Food Engineering, 203, 53- 57.
Aljaafreh, A., & Lucklum, R. (2014). Online monitoring of yogurt fermentation using ultrasonic
characteristics. At Vienna, Austria, 1.
Aljaafreh, A., & Steiner, H. (2015). Evaluation of using NIR simplified spectroscopy in Yogurt fermentation
automation. Spectroscopy, 73(10), 11.
Avramis, C. A., Wang, H., McBride, B. W., Wright, T. C., & Hill, A. R. (2003). Physical and processing
properties of milk, butter, and Cheddar cheese from cows fed supplemental fish meal. Journal of Dairy
Science, 86(8), 2568- 2576.
Farah, Z., Streiff, T., & Bachmann, M. R. (1989). Manufacture and characterization of camel milk butter.
Milchwissenschaft (Germany, FR).
Funahashi, H., & Horiuchi, J. (2008). Characteristics of the churning process in continuous butter
manufacture and modelling using an artificial neural network. International dairy journal, 18(3), 323-328.
Gonfa, A., Foster, H. A., & Holzapfel, W. H. (2001). Field survey and literature review on traditional
fermented milk products of Ethiopia. International Journal of Food Microbiology, 68(3), 173-186. §]
Griffiths, M.
W. (Ed.). (2010). Improving the safety and quality of milk: Improving quality in milk products. Elsevier.
Jones, A. (2018). Consumer willingness to pay and economic viability of speciality milk products (Doctoral
dissertation, University of Plymouth).
Papademas, P., & Bintsis, T. (2010). Food safety management systems (FSMS) in the dairy industry: a
review. International journal of dairy technology, 63(4), 489-503.
Robinson, R. K. (Ed.). (2005). Dairy microbiology handbook: the microbiology of milk and milk products.
John Wiley & Sons.
Robinson, R. K. (Ed.). (2005). Dairy microbiology handbook: the microbiology of milk and milk products.
John Wiley & Sons.

[14]. Skeie, S. (2007). Characteristics in milk influencing the cheese yield and cheese quality. J. Anim. Feed Sci,
16(1), 130-142.
Copyright to IJARSCT DOI: 10.48175/IJARSCT-11394 7 \ssN 453
www.ijarsct.co.in 4| 2581-9429 |2

B\ IJARSCT ¢/




(, IJARSCT ISSN (Online) 2581-9429

xx International Journal of Advanced Research in Science, Communication and Technology (IJARSCT)
IJA RSCT International Open-Access, Double-Blind, Peer-Reviewed, Refereed, Multidisciplinary Online Journal
Impact Factor: 7.301 Volume 3, Issue 2, June 2023

[15]. Van Vliet, T., & Walstra, P. (1980). Relationship between viscosity and fat content of milk and cream.
Journal of Texture Studies, 11(1), 65-68.

[16]. Walstra, P. (1999). Dairy technology: principles of milk properties and processes. CRC Press.

[17]. White, C. H., Kilara, A., & Hui, Y. H. (2008). Manufacturing yogurt and fermented milks. John Wiley &
Sons.

[18]. Tamime, A. Y. (Ed.). (2009). Dairy fats and related products. John Wiley & Sons.

[19]. Tamime, A. Y. (Ed.). (2009). Milk processing and quality management. John Wiley & Sons.

Copyright to IJARSCT DOI: 10.48175/IJARSCT-11394 ISSN 454

www.ijarsct.co.in J| 2581-9429 |

B\ IJARSCT ¢/




