It is produced at an advanced processing factory to
ensure food safety, quality and consistency. It can
stay shelf-stable up to 24 months from the date of
manufacturing when store in a cool dry place away
from direct sunlight.
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Made with the finest ingredients under stringent
quality conditions and hygiene standards.

ook Jh 8l Sl dal (e g sian
Q\AM\ ‘).u\.:u\j ‘\.AJLAAJ‘ BJ}#\

Offers creamy taste, golden yellow colour and
buttery, profoundly rich aroma.
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Nutritionally rich, HALAL Certified.

Free of GMOs, antibiotics or preservatives.
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HOW TO USE
MILKIO HIGH AROMA
GRASS-FED COW GHEE?

$ $ H Cooking and Baking
-e- Saute, barbeques, baking, & deep frying

G Wholesome Spread
&\ Alternative to butter

Q. Coffee and Smoothies
Q Blend for a rich creamy daily boost
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