
 

 

Date: 30-08-2024 

eAuction Sale 

 The Jharkhand State Co-operative Milk Producers’ Federation Ltd. 

Terms & Conditions  

1. 

The interested parties should quote the rate for the full quantity of 50 MTs on 

As is where is Basis. The Federation will however be free to increase / decrease 

the quantity of ghee at the time of acceptance of offer 

2 

The tenderer should quote the basic rate Per KG. on ex-Dairy/Factory basis for 

purchase of ghee. All other incidental charges such as GST, Transportation, and 

Insurance etc. will be extra and borne by the Purchaser. 

3. 

PO/Bill Shall be in the name of:  

Jharkhand State Co-Operative Milk Producers Federation Ltd. 

Farmers' Training Centre Campus, Sector-2, H.E.C, Dhurwa,Ranchi, 

Jharkhand, State Code: 20 

Postal Code: 834004 

Email: purchase@jmf.coop 

Phone: 0651-2270046 / 7544003404/ 7544003412 

GSTIN: 20AADAT8604K1Z 

4. 

Product shall be lifted from: 

Medha Dairy Plant(A unit of Jharkhand Milk Federation), Beside Birsa Munda 

Central Jail, Hotwar, Ranchi, Jharkhand – 835217 

5. 

Job Completion Period: 

Completion of lifting of total lot (50 MT): Within 30 days from the date of Sale 
Order  

6. Jurisdiction: For dispute/legal issues, the jurisdiction is at Ranchi only 

7. Product Specification enclosed as Annex-I 
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Annex -I 



 

 

TECHNICAL SPECIFICATIONS OF GHEE 

Pack Size- 15 Kg Tin                                                                                                                                

S. 

No. 
Parameter 

Requirement as per 

AGMARK/ FSSAI 
Specification Reference Method 

 

 

01. 

General 

Characteristics 

It shall be clean, pleasant 

and free from 

objectionable odour. It 

shall have the 

characteristic smell and 

agreeable taste 

Product is clean & 

pleasant taste, free from 

any objectionable odour 

/ rancidity 

Agmark General 

Grading and Marking 

Rules, 1988. 

02. 
Texture  

Granular in solid state Product is granules in 

solid state 

03 
Flavour and Taste 

Clean and Pleasant Product id clean and 

pleasant 

04 
Colour 

Yellowish with white ting Product is yellowish with 

white ting 

05 

Extraneous Matter 

Shall be free from 

extraneous matter 

animal fats 

Product is free from 

extraneous matter and 

made from milk fat only  

 

 

06 

Preservatives 

Shall not contain any 

preservatives. Should be 

uniform, no colour  & 

vegetable fats and 

mineral oils  

It is free from any 

preservatives. Free from 

vegetable fat and mineral 

oil 

07 Baudouin test Negative Negative 

08 Moisture% 0.50 * 0.10 to 0.20 Cl 4 of IS:3507:1966 

09 B.R. Reading at 

400C 
40-43 * 40.0 to 43.0 Cl 6 of IS:3508:1966 

10 R.M. Value (Min) 28 * 28.0 to 30.0 Cl 6 of IS:3508:1966 

11 FFA %  as Olic 

Acid 
3.0 % Max * 0.40 to 0.70 Cl 11 of IS:3508:1966 

12 P. Value (Max) 1.0 – 2.0 1.0 to 2.0 Cl 6 of IS:3508:1966 

*FSSAI Standard 
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