


Hand Churned from
 Cows milk with A2 protein

HEALTH BENEFITS AND USES:
• Increases the digestion and absorption of nutrients.
• Increases one’s energy, vitality and immunity (Ojas).
• Detoxifies the body (widely used in cleansing therapies).
• Used for cellular rejuvenation.
• Powerful anti-inflammatory properties.
• Heals the intestinal wall.
• Strengthens and nourishes the brain and nervous system.
• Enhances the health properties of herbs when taken together.
• Healthy alternative to butter and oil and can be added to any dish.



Made from 35kg milk to get 1kg Ghee
100% Organic grass fed cow

No cow is tortured or calf starved
to take the milk



Authentic vedic process
of making A2 Ghee 

A boiled milk turned to curd
At room temperature



Curd is then churned by
wooden churner to get Makkhan



This is the Makkhan which
We get after churning process



Makkhan is then boiled on cow dung cakes
to get fresh A2 bilona Cow Ghee finally
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