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RICE

Super Kermel Basmati Rice Bazmati Rice PEK - 386 Hice IRRI-3 RICE

IRRI - & RICE Parboiled Rice Erovwn Rice

PULSES

Gre=n Moong Bean Mazoor Digal

Toor Daal

[Iuai Channa Maash Daal

Kabuli Channa

Kzlz Channa

Read Chilkes

Turmeric Powder Elack Pepper
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Red Rose Flower Petals (Dried)
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The process begins as soon a8 foe arrives from the fields. Foremost, whole or paddy rice is debnasked by a rubber roll sheller io produce
brown nce. The outer tough proteciive coating is removed baving oo effect on the nutnbonal compositon of e gram within the husk,

Uhe resultant brown rice con be further milled o produce white rice. Milling of brown mice involves removal of the outer bran lnvers of
the grain which are dadeer i colowr and are nch m nuinents such as B vitamin

[ Bice Ml ]

The procured rice from this fields s either parbosied through the hydrmthermal procedure or processed in the milling facility ax shown
in thes chart above. The specifications of rice vary from the type of polishing such as double-polish, silky polish or resular polish that
gives rice praing a cleaner, brighter and shiny look. The average grain length (AGL) i3 also specified before rice being mlled. Rice
processing also entails the broken percentage which may be 1%, 2%, 5%, 10%, 25%, 100% broken ur as desired by the buver.

Long Grain Rice

Long grain roe as the name suggests s the long and slender rice kemels. The pravws of thes Pakistand rice variety are significantly long in
length and when cooked present a very good look since the grains lurn out separate and fhaffy.

a) Basmati Varieties

Supcr Kernel Basmati Rice 15 a long gram with = slender kemel, four to five fimes longer than its width. The gmins are scparate. light
ard fluffy when cooked, and mostly vsed for special dishes such as birvani.

Basmuti FK 385 Rice is o rather dry grain, The grains become long and separate when cooked having real aroma and delicate texiure.

-85 Basmiati Rice Sindhi Basmari is 8 varicty that bas eveomally replaced PE-355 for rensons such oz more vield than the latter in
the province of Simaih.

Ir) Moan- Baxmati Rice

J’K-__'-".‘S-E- Long Gimon Face, Long Gram Im - 8 Race and Long Oman bm -6 Biee ace the finest of its class bemg less expensive and are
preferred orver Indian and Thai rice in the same category.

Fakistani Rice Varieties

Brown Rice is light brown in color ond rich in its bran contents. Brown nce w5 2 healthy source of food, particelarly T the weight
conEcaus people sinoe it contzims less starch.

Pa::tmi[:e_d Hice 1% the nce vanely that undergoes a hydrothermal steaming process o parbially botl the un-husked rice. Parboiled rice
ts the slite rice variety that is liked by consumers and chefs who love W bave the best quality, scparately cooked grains and extra
fhaffy rice. ) ) ”
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Silky Polisher

Electronic Scale

Single Graim i Lahoratory Rice
Rice Inzpecior Whitness Tester Moiztre Tester T
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Export Office : 601 Uni Centre, . I Chundrigar Road,
P.O. Box : 10283, Karachi-Pakistan.

Tel: (92-21) 2411786, 2418786 Fax :(92-21) 2427245
Rice Mills & Processing Unit :

F =494 Ya Mor, 5.1.T.E., Karachi - Pakistan

Tel: (92-21) 2578406, 2562254

Email : kici@supernet.pk / kasmigicvber.net.pk
kiemkigi@cyber.net pk

Website 1 www kassamiradingcompany.com
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