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INTERNATIONAL INC.

" World with G.R."

We at G.R.International are known for our focused quality and undying faith. Since years we are manufacturing and delivering
authentic flavored best basmati rice that goes well with a variety of popular Indian & International cuisines. Our Journey started in
1989 in a small town of Panipat where our visionary founder Late Shri K.L. Garg worked with the commitment to serve this quality
brand to the platters of millions of consumers across the globe. Indian Basmati Rice, known as the "Queen of Fragrance" is a small
group of aromatic rice, traditionally grown in a certain geographical region of Himalayan Foot Hills. Basmati Rice farming is a
precise science and technology coupled with knowledge handed over from one generation to another in agricultural families
which has enabled the G.R.Industry to consistently produce high-quality product enjoyed by customers around the globe. With
over 30 years of experience in dealing with firms across Middle-East, Europe & USA, G.R. Export looks forward to establishing the
new links across the globe in the years to come. We serve the world with the core belief of Commitment, Trust, and Quality.
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INDIAN TRADITIONAL BASMATI RICE )
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“Queen of Fragrance”

Traditional Basmati is nature’s gift to the world from the foothills of Himalayas. This variety is sweet in
taste, pearl white and long-grained in appearance. These natural protein basmati rice upon cooking
elongates to at least twice of their original size with the soft & fluffy texture of the grain remains non-
sticky. The elongation of grain after cooking delights the most & makes each meal a Royal feast.
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BASMATI - PUSA EXTRA LONG GRAIN
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“MOST VERSATILE GRAIN IN THE WORLD" ‘

This variety of basmati rice embodies all the attributes of Basmati family making it a long grain having an
aromatic fragrance and a distinctive taste. The kernels are selectively picked and aged. This variety is
loved for its extra long grain and perfect taste, making it a splendid choice for the platters.
"Pusa 1401” a new hybrid variety of Pusa Basmati is highly acclaimed in the national & International
markets which are typically characterized by its super fine kernels, a silky texture and linear kernel
elongation that remains non-sticky after cooking. Best known for its elongated grain after cooking, it has
a very unique and excellent taste. It adds to the presentation of your meal & makes it the perfect

ingredient for various cuisines.
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EXTRA LONG GRAIN RICE 1121 )

= > > ;
Gt - i -
g P t Y& # Ap e 1
ol o L - f Fou gl A ) i /
i e v P e & /_4 VIR S y
RS % " ¢ ¥ e i
Ry \ L Y = W & Ny TAN
& ¥ AR,
&= % B " Tl e B AR -
} | § . St bl T

"SELLA

o TaSHR o
r-r-a<- 96-\( WHITE SELLA ;’@6

(PARBOILED)

PUSA 1121 BASMATI RICE :-

"Pusa 1121 basmati is the latest entrant in the basmati family”. Known to be the longest basmati kernel
(grain) in the world before as well as after cooking and gives 30% more volume than any other basmati
variety. This variety can be recognized by its nutty aroma and is delicate in taste. It has a very high kernel
elongation ratio ranging from 2.5 to 3 times.
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OTHER VARIETIES OF BASMATI

& NON-BASMATI RICE

gwm m %@ INTERNATIONAL INC.

( .
4" - 7 \ X \ 4 s
ﬂ‘“j .‘.‘\ } ¥ "', j"— \"\‘__‘ .‘. A 7 .
cwiY v & ) =t N ] ST - \ &
e '\\:._‘,“ (PAERT 4 P, X, -’V.‘f’)a A X T e ' 1S
AT ot SV ANl S AN ARV e :
AN 7 el =L o : AN NG TN N 4
{ N .‘%. # Z %,.,‘ T s i ";‘l -~ Al .
s maomt a\ Vi L o T e o SN Sy 23y "
(% e At v = WL =, v :‘k/-\ J o B
Py )X'.u.{vr‘ ',’1_'{\ A ‘t“ A ti r’.) \%_ 2, T “ i .
Ay o f ¢ .‘\“,.-f'\a "‘(;'1 }m r‘n;‘ = i o N'i \j g .
3 { ‘;._.\ =1y %0 PR - -3 A1 R W TRy
/ ‘#ﬂw P o ‘)‘,;gfq % By AR
N W¥ a\) L \ 2 r e \‘
| S RIS oy : Wy

o’ o —\9 : :
& 1509 STEAM % X[ 1509 SELLA % (SUGANDHASTEAM;@

'h‘ "
. q'wﬂ.w o ’-.’ o Jﬁ -y
-::riﬁ’{’ i AN PRI s

LT A

“1 \g/ \{\11’ -~ "‘_ - j.‘e""”\_,-. P o - : . ‘s."___\, AR - - ¥
. g Z?‘E‘ v M 1, A WwAls <A p =17 g 3
.;»7‘ ’i& e 3 | T A phd PN “x ?\ v

(..

7 Y9 S AL P W ’u ’
k‘f; % '}\{;\.‘f‘w‘_ﬁ’: - ‘v’.! M h“t' - '14‘-, - 4(\, ‘\ % .
"Mh' AN P PN SN B )
6;'7'! 2‘4@&%\}5 : ¥z ?7‘1 \NEN b Tl sl @ L

L SARBATI BROWN % <X PR11STEAM % X PR11SELLA %

“ Al Aromatic rice are not Basmati
but All Basmati rice are Aromatic ”
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www.grbasmatiindia.com



Contact Information :

Mob. : +91- 9711142113
E-mail : sumit@grbasmatiindia.com

8 MANUFACTURING UNIT : Waiser Road, Madlauda, Panipat, Haryana, P.O. Box : 132113, India

S CORPORATE OFFICE : Unit 410, 4th floor, Manglam Paradise, Plot No. 8, Rohini, Sector-3, New Delhi-110085, India
G&' AT | Tel,ﬁi,o : 011-27943848, (M)+91-9999333848, 9953079945
§4Emaily: sanyam@grbasmatiindia.com, exports@grbasmatiindia.com
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