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Abstract
A sample of locally produced cow ghee sold in a Nigerian market was analysed for its physicochemical and biochemical constituents to assess the product’s quality. This dairy product is the least popular in most other part of the country except in the northern part. The results of the physicochemical analysis showed that the locally produced cow ghee, a semi-solid, had a characteristic smell of cheese, pale-yellow or cream colored, density of 0.911g/ml, and a specific gravity 0.984 of the molten form at ambient temperature. Other properties analysed for included; acid value (36.13g of oil/mg KOH), peroxide value (11.5 meq I2/Kg oil), saponification value (195.6937 mg KOH/g ghee), iodine value (38.704 g I2/100/g ghee), ester value (159.5637cm3M/g ghee), and free fatty acid (FFA) content (18.07 wt% oleic acid). The two biochemical parameters analysed for were β-carotene and lycopene. The result indicated that the β-carotene content was 6.28mg/ml of the molten sample while lycopene was not detected in the cow ghee sample. Some of these results showed agreement with literature values for cow ghee while others showed discrepancies. The ghee oil methyl ester (GOME) analysed by GC-MS revealed over hundred substances in the sample, mostly fatty acids and other carboxylic acids.
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