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INTRODUCTION
Tibetan butter is widely used for food in
Tibetan daily life. It is used to make not
only butter tea and butter tsampa, but
also for sculptures and lighting as
offerings to Buddha.

BUTTER TEA INGREDIENTS
Red palm olein, tea, salt, 

butter, and milk
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Better oxidative stability.

ADVANTAGES

The use of red palm olein in Tibetan butter can replace
synthetic beta-carotene which functions as a food colourant
in conventional products.

For further enquiries, please contact the researchers at portsim@mpob.com.cn
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