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Our Main Business Viviana Preschool
& Creche

an savan @ Gauri Nitin Joshi

Tools and Ancillaries Pvt. Ltd. Venture

MANUFACTURING CBSE. Full Time Daycare.
FABRICATION PROJECTS Pre Primary Teachers
) Training Course. (Govt. Recog.)
J 447, M1 D C, Bhosari, Branches : Baner Pashan
Pune 411 026.

Link Road, Sadashiv Peth.
Tele Fax : 46768707. 9822421815

savanancillaries@gmail.com
www.savan.co.in

vivianapreschoolcreche @gmail.com
www.vivianapreschool.in
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In India, ghee has always been a sacred and celebrated
symbol of auspiciousness, nourishment and healing; especially
in the daily rituals of cooking and worship.

Ghee is premium cooking oil celebrated for its taste,
nutritional benefits, and medicinal qualities. Ayurveda, the
ancient medical science of India, recognizes ghee as an
essential part of a balanced diet, and considers it to be the
best fat one can eat. Ghee is the very essence of butter; the
end result of a long, slow, careful clarification process that
removes all the moisture, milk solids and impurities. The
absence of milk solids and water in ghee make it completely
shelf stable. Ghee has one of the highest flash points (485°F)
which make this oil the best choice for high temperature
cooking.

Ghee is comprised of full spectrum short, medium and
long chain fatty acids, both unsaturated and saturated. Ghee
contains Omega 3 and Omega 9 essential fatty acids along
with vitamins A, D, E and K. Ghee made from organic butter
of pastured cows is one of the highest natural sources of CLA
(Conjugated Linoleic Acid). 9 phenolic anti-oxidants, as well
as numerous other minerals are present in ghee.

Ghee is known as a substance that gives longevity; its
elemental qualities balance the aging characteristics by
enriching the living body.

Ghee has been used for centuries as a digestive and
elimination aid, for energy, sexual vitality, skin and eye health,
as a lubricant for the joints and for alkalizing the blood.

The purity of ghee allows it to be deep penetrating and
nourishing as it passes through the lipid membranes of cells.
For this reason, the vitamins and minerals from food cooked
in ghee will be drawn deep into the body where they impart
the most benefit. The assimilation of the nutrients increases
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when suspended in a ghee matrix. When you add spices to
ghee to cook with the flavor is carried deep into the food.
Many herbal preparations use ghee as the carrier oil because
of these characteristics.

Nutrition Facts of Ghee

In Half Tea Spoon (2.5 g)

Calories 21.9
Calories from Fat 22.4
Total Fat 2.500 ¢
Saturated Fat 1.500 g
Polyunsaturated Fat 0.092 g
Monounsaturated Fat 0.720 ¢
Cholesterol 6.400 mg
Sodium 0.040 mg
Potassium 0.120 mg
Protein 0.007 mg
Vitamin A 2 %
Vitamin E 0.25 %
N



ST T
Birth Date 06/11/1964 Time 02:46 at Kolhapur. %90 WIGIUHA
qUIATT  TAT(eh.

Mechanical Engineer having own industry in MIDC Bhosari.
Software Engineer having developed Analysis Software for Stock Market.
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THRMS SH AGEEeR Y&k 3Tl Yoo, R SterTehiar
Body Composition Analysis h& AN,

With my wife Gauri we are running Viviana Preschool & Creche. Also
govt approved Teacher Training Course and many other activities.
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4. Introducing Indian Music - Series of 8 Demonstration lectures
on Indian Classical Music. Artist : Sarala Bhide, Pt. Jasraj,

Pt. Laxmi Shankar, Pt. Jitendra Abhisheki. CD
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