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IndiaFeast Millers (P) Limited proudly stand as a paramount entity, )
distinguished by its eminence as a manufacturer and exporter of agricultural
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commodities. We are exponentially growing in the Indian subcontinent with its ®
center of operations based in New Delhi. We are the experts in responsible

sourcing of elite quality agro crops, manufacturing them and then exporting it
to the international market. With a specialized focus on premium basmati and
non-basmati rice varieties that are free of genetically modified organism

(GMOs), we epitomize excellence in the realm of rice manufacturing and
export.

Led by the stellar supervision of our Group chairman AL HAJ] MOHAMMAD SHAMEEM ANSARI our organization projects a
sustainable and progressive growth. Since our establishment in 2021, we have embarked on an extraordinary journey,
earning the distinguished recognition as a Govt. of India recognized STAR EXPORT HOUSE. This accolade is a testament to
our unwavering dedication to upholding the highest standards of quality and sustainability. It is this commitment that has
propelled us to the forefront of the agricultural industry, garnering the trust and loyalty of discerning customers worldwide.

Our diverse portfolio encompasses a captivating array of agro commodities, extending beyond the realm of rice to include
premium Wheat, Pulses, Seeds, Sugar and Spices and newly introduced Foxnuts. With each product, we meticulously curate
an exceptional range that embodies the finest in taste, texture, and nutritional value. By meticulously procuring one of the
best farm produces, we ensure that every kernel that bears our name carries the hallmark of unrivaled quality.

At IndiaFeast Millers (P) Limited, we take immense pride in our efficient supply chain management system, which enables
us to seamlessly procure raw materials and deliver our products worldwide in a timely manner. From field to the global
palate, every step of our process is meticulously executed to ensure freshness, traceability, and adherence to international
standards. With a global network of trusted partners, we have established a reputation for reliability and consistency,
ensuring that our customers receive the highest level of satisfaction with each shipment.

We not only aim at our consumers' satisfaction but consumers' delight which reinforces our team to adapt rigorous quality
control measures including 8 step manufacturing procedures for regular and 10 steps for parboiled rice.

At IndiaFeast, we combine traditional rice cultivation expertise with Agritech innovations to maintain the genetic purity of
Indian Basmati Rice. Our commitment to excellence extends to advising farmers on scientific agricultural practices and
encouraging the adoption of world-class rice processing technologies.

Through ongoing research and development initiatives, we strive to introduce cutting-edge technologies, sustainable
farming practices, and innovative packaging solutions to minimize environmental impact while preserving the integrity
of our products.

We are preparing to use a new carbon credit system as introduced by GOLD STANDARD with assistance from the
International Rice Research Institute (IRRI) in order to decrease greenhouse gas emissions and combat climate change. We
will produce carbon credits by putting sustainable practices in place that lower greenhouse gas emissions.

Our dedication to sustainable agriculture is not just a responsibility but a driving force behind our operations, ensuring the
long-term well-being of our planet and the communities we serve.

Your Trusted Source for Premium Rice.
“Perfectly Milled, Naturally Filled.”
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1121 Creamy Sella
Basmati Rice

Sharbati

Traditional Raw
Basmati Rice

Y i P
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White Rice
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100% Broken
White Rice
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1509 Golden Sella
Basmati Rice

1509 Steam
Basmati Rice
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Sharbati Golden
Sella Rice

Pusa Steam
Basmati Rice
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Pusa Golden Sella
Basmati Rice

Pusa Sella
Basmati Rice
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Sharbati

Steam Rice

1401 Steam
Basmati Rice

Brown Rice
(Swarna) Medium Grain

Jeera Kashala
White Rice
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Sona Masoori
Steam Rice

Brown
Basmati Rice

Round White Rice White Rice

(Swarna) Medium Grain
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Paddy / Rough Rice Sugandha Golden Sella
Basmati Rice
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1121 Steam
Basmati Rice

Sugandha Sella
Basmati Rice

Sella Rice
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IR-64 Long Grain

Parboiled Rice
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Parboiled Rice

(Swarna) Medium Grain

Sugandha Steam
Basmati Rice



The state-of-the-art infrastructure is use in manufacturing of rice, Haryana {150 minutes drive from Delhi). It is equipped with the latest
machineries for complete processing of the rice, from milling and sorting to polishing and packaging. All the machineries, elevators and plants
are completely dust proof and the entire operation area is absolutely hygienic.

The processing unit is equipped with advanced machineries of brands like Satake from Japan. A perfect combination of sophisticated
machinery and trained workforce provide us an innate capability to meet bulk requirements of the clients within the stipulated time frame.
We offer Raw Basmati Rice, Parboiled Basmati Rice, 1121 Parboiled Basmati Rice & Broken White Basmati Rice.

Since there are five types of rice Brown Rice, White Rice, 5team Rice, Parboiled Rice and Golden Parboiled Rice the processing of rice depends
upon the type of rice to be produced. The next step involves polishing of rice and it is the type of polishing that determines the quality of rice.
Forexample, double-polish, silky polish or regular polish gives rice grains a cleaner, brighter and shiny look. However, the average grain length
(AGL) is specified prior to the milling of rice and at the same time entails the broken percentage-be it 1%, 2%, 5%, 10%, 25%, 100% broken or as
desired by the buyer.

While that is so0 in the case of brown rice, parboiled rice is obtained by means of steam pressure process prior to milling. In this case, rice is
parboiled in the hull, which softens the kernel, allowing the surface starch, bran and other components to commingle. This is followed by the
drainage of water and after thaot rice is carefully steam dried. The dried parboiled rice is passed through machines, which remove the hull and
polish the kernels.

QUALITY CONTROL: We have bonded with the farmer producers organization (FPOs) who do not use any kind of harmful fertilizer or
chemicals to enhance the rate of production. Our experienced team of quality control keeps constant watch over the quality and carries out
rigorous quality test before supplying the products.

PACKAGING FACILITY: We excel in providing consumer packing & bulk packing of the Indian Rice ranging from 1kg to 50 kg. Some of the
weight specifications are 500gm, 700gm, 1Kg, 2Kg, 5Kg, 10Kg, 20Kg, 25 Kg, 50 Kg and 1 Ton Jumbo Bags. The Rice is packed in the below
mentioned packages to prevent the rice from external contaminants and damage during transportation, Fabric Bags, Laminate Pouches,
Tyvek, Cartons, Poly Jars, Jute bags & Non-woven Bag.

WAREHOUSE: We have huge warehouse facility to hold massive stock of all kinds of Basmati and Non-Basmati rice. The warehouses are well-
maintained and well-furnished to sustain the quality standards during the period of storage. In fact, the large stock of products has helped us
to cater to the demands of the customers even in the period of crisis.
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Indiafeast Millers Private Limited %

Manufacturer, Packer, Exporter, Agritech

Corp. Office : A1-310, Harsha House, Commercial Complex Karampura, New Delhi-110015, India
Regd. Office: 500, 5th Floor, ITL Twin Tower, Netaji Subhash Place, Pitampura, New Delhi, 110034, India
Mobile : +91-9953417001 Telefax : +91-11-25191823
Email : contact@indiafeast.com, indiafeastmillers@gmail.com Website : www.indiafeast.com

Warehouse & Packing : Khasra No. 81/156, Ground Floor, Village Bakoli, New Delhi-110036

Manufacturing Unit : Shakhenpur, Nadana Road Dist. Taraori, Karnal-132116, Haryana, India
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