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Profile
We have pleasure in introducing Messrs CHOHAN R]LE. MILLS (Regd.) as one of the 9
Leading Exporters of Rice from Pakistan,

Haji Muhammad Shanf Chohan head of Chohan’s farmily
belonged to an agriculturist family. He started cultivation of
Paddy on his farms locatéd in Muridke town of Sheikbupura,
Digtrict of Pakistangin 1958,

Arthat time no Rice Husking Mills existed inMuridke and
paddy pl'n-}.h:-_‘d in this small Rice Husking Units inMuridke.
For the first time in 1960 ﬂumtﬁtim'p]nnls replaced the small

[ R I rice husking units.
1

Hapi \'Emn.ld Sl Chodian

Chalmman

Talai Mahmood Chohan eldest son of Haji Sahab affer
campletion of his education joined his father in 1984 in the rge
growing and pracession business. Talat Mahmaod Chohan being
% well educated, zealous and energetic young man, had keen
desire toomake Chohan Rice Mills a Modern Rice Mill eguipped -
with latest processing Machinery. 1n. 1 984, with the help of his
brothers, had installed an Autgmatic Rice Husking Plani based on

/ Crerman Technology. With the'passage of time Chohan brofhers |
% Talat Mahmood Choban introduced advance technalegy of Milling, Polishing, Processing
Seniar ioe Chalran, and Grading units in the Mill and presently the !-rli.ll:i is equipped

with following modem rice processing machinéry.

Automatic Paddy Cleaning Unit.

Autpmatic Paddy Dryving Umnit,

Paddy Husking Unit.

Rice Processing Units,

Rige Polishing Unit, including mistsilkPalishing Limat,

Rice Grading Lt

The Mill Management i3 still keen to adopt the latest technology
in Rige Milling

At present two units of CHOHAMN RICE MILLS are working ong
at Muridke Sheikhupura at own land and another-a& 5.1 T.E.
Karachi to Carter the requirement of the consumers.
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Basmati-385

This is long grain Basmati rice having length of 6.2 1o 7.0
mm. This variety becomes ripe for harvesting within T05-110
days i.e. after 15 October of each year,

Avgrage length - 6.85 mm

Width - 1.5 mm to 1.6 mm

LW Ratio - 4.36

Caolorg- - White

Cooking Quality:

Basmali-3&5 variety stands second after Super Basmati rice in
respect of aroma, flavour and taste.

Elongation ratio on cooking is about 1.50 can be identified
with no thickness in width on cooking.

PK-198 or D-98:

This variety wag cultivated in Pakistan in 1980, but after
introducing Basmati=355 this wﬂ#y was no longer grown in
major quality. However. from the year 2002 this has been
cultivated in Sindh_with the name of D-98, Some selected lots
have iroma and bear the characteristics of Busmati rice. Its
erain length is between 6.2 to 6.9 mm between 1.65 mm

1o [:80 mm. Elongation ratio is almost similar to Basmati-185.
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s (1} Par-boiled Rice {Seka Rice)
% i obtaining par-boiled rice paddy is steeped into the '
'Ewa - then pusaaﬂ through the steam so that starch is fullyy, ¥
" g:lahng followed by drying. Thereafter it is passed "
G through Huller and Polisher for obtaining finished rice of
par-boil \ 4,

| - . ' ‘ N B .| : ‘_
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' (2). Brown/White Rice - |
' \ 2 . “Brown rice may be obtained fi ly when only hush- v |

- has been removed. i
| ﬁ White nc&js obtained by mﬁ!pncluhﬂ;g of brown rh:\\ “
E i.e. by removing the bran | Y
" Brown rice is also called C&rgn rice or husked ru::e

.L{ 'S —"'i . L‘ . F
t Vi |
| ‘ hﬁ;} Food Value of Rlcimjy hﬂﬂ}# . 4

economy of Pakistan'is still \
| \ . \f i ap&m Rice is a leading cereal crofyin pm Ml!‘ﬁd Y S
rice contain ﬁ'ﬁ. Starch, 6 to 8% protein. A ",I

li‘* b‘x'\ y -ﬂA ;l_‘h"ul &

(4). Trade Mark L
maintain the qﬁaht'_e, of rice, we , fhped our
4 in the name of 3 Elephants & ahal™ and taks -
“utmost care to make sure that this nanié maintains the high" ¥
level of eqﬁdmm consumer. _ - v
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. Kinds of Pakistani Rice Basmat
o Word *Basmat™ has derived from Sanskrit word
' “Bas® means™smell” and “Mati"” for mind or sense, A v Y
. k Basmati, th . sigmifies something fragrani to the "
! « sense. Basmati has special characteristics of aroma, flayour

of the gramk i 1 : . : 4 .T

1), ‘i.f’arir:tif:;_s of Basmati Rice:

_ SUPER BASMATI p : -
‘? " BASMATI-385. \ ‘..t ~%
> 198 or D-98 :

o T1-370% 1 N »
. Basmati-370 and Kernel Hasmsmgm na longer grown in

Pakh-tandua;p:rm lnwarylclﬁperhecmr !
) &
¥ Super Basnétl " -
i This is the bestquality of Basmati rice grown in thn 4
‘& This variety becomes ripe for harvesting with 115-120 days _
. g i.-4n November of cach yeur. . Y v e
l...-- ' & r L.
* i LAY A |
- Characteristics . * 8
’ Extra long graimhaving from 6: ?nln to T.8mm aml ﬂhﬂ\’F. B
- “Average length - 720 mm’ -
|
|

Width' =1.55 mm TO 1 68 mum »
} v L/W Ratio ~4.50 }
i Color - White 4

. .
Cooking Quality,
On cooking w:ci'ulc Super Basmati rice gives
sITOMNE aroma, g-md taste and softness.
Elongation ratio is abotit 200,
can be identified with.no thickness
in width on'eooking. ,
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Area and soill \

Almighty Allah has very gmciuu:il‘j;bl!m;d. Murnidke [nstrict !
Sheikhupura of Pakistan with rich and fertile land. i
This area is irpigated by biannual Canal aru:lﬂ'tc nature of soil

is calléd Calcareous having water hleWPﬂCit}' for Longer

period. As Such rice grown in this area i5 Healthy, Aromatic

and Soft, - o |
The peculiar feature of this Area is‘attributed to the nawre of

soil, ‘vontributing big share for producing the best quality of

Basmati rice.
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Growth
The growth duration of the nice plant 15 3-4 months, [
depending of the variety. During this time, rige completes two
distinet growth phases: vegetative and reproductive. The
viegetative phase s subdivided inte germination, early seeding
growithpand tllering; theireproductive phase is subdivided
inte the time before and after heading. 1.2, panicle exertion.
The time after heading is better known as thé Fipening period.

Processmg ol Rice

Processing invadves the procedure of Drying, Hulling,
Palishing and Grading, Afier threshing of paddy two different
types of rivesis Por boiled rice and Brown/white rice may be
obiained,




Varieties of non Basmati Rice:

Super Fine §

This is very similar to Super Basmati in structure, Length range
6.8 mm to 8.9 mm. Width about 1.55 mm to 1.6 mm Elongation
ratic on cooking is not encouraging. This vﬁﬁ:ty is generally used
in mixing with Super Basmalti to reduce ia--price.

PK-386

This is very similar to Basmati in structure, length range 6.3 to
710 mm and width from 1.5 mm to 1.6 mm. Elongation ratio on
cooking is also similar to Basmati but it gives no Aroma and
flavour. Some Exporters use this variety in mixing with Basmati to
reduce the price. :

IRRI-%

The word IRRI is abbreviation of International Rice Research
Institute Situated in Philippines. In 1980 Pakistani breeders by
improving/crossing Irri-6 with Basmati rice Bas evolved Irri-9. In
Pakistan different types of Irri-9 are available ranging the length of
grains between 6.5mm to 7.0mm and width between 1.62 1o 1.78
mm. Elongation ratio on gooking is about 1.25, This variety zives
no aroma and on cooking the thickness remnlg_a in grains.

KS-2182 :
This is improved variety of lrri-6 Colour of grain is light yvellow. It
looks like thick Basmati. Its average length 6.0 to 6.60 mm and

width between 1.8 to 2.00mm. On it gives better result than Irri-6.

IRRI-6

International Rice Research Institute has also evolved this variety.
Itis classified as long grain rice having the length of grain between
370 mm to 680 mm. If is nonsaromatic variety, On cooking its
elongation ratio is lower than all the above mentioned varieties.
Thickness is observed in the grains on cooking. It is the cheapest
quality of rice in Pakistan.
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Cooking Differenee in New & &ld Crop.

White rice of New Crop when pours into the Market during
October-November every vear contains 100% Alpha Amylasc.
As pesult on cooking new rice become sticky and gummy. With
the passage of time Alpha-amylase gives off gradually and give
better result. So old erop cooks well,

* A 4

EXPORTS ” | o8
Befo ‘B‘S"." afl the Exports of rice were handled by a
semi Govt. Organization under the name & giyle.of “RICE

EXPORI CORPORATION OF PAKISTAN® R.E.C.I' had
monopoly to hase rice fiom &ll the four Provinces of
Pakistan aftd then mix the same, variety wise and sold in bulk,

« quantities, on a/e of Basmati Rice produced in

Sheikhupura jstrict heavenly gified Laste_ aroma & ﬂu::ur
had last i nity.

In 1987 Gmer!ment allowed private enterpriscs to Export Rice
and thus Pakistani Rice Exporters entered in to the Intemnational
Market n.g;ﬁingz the prcrttzfﬁlcc fram Pakistan only for the
sake of eamningprofitdid not con their Exports according 1o
the specification of the eustomers thus gaining bad name of the
genuine Rice Exporters of the Country.

In 1994 C.H. M. entered in the Rice Ex siness with solid

determination to Export Rice of each Sery varicty cxachly,
E'ifﬂdmb 1o 1h&;pec|f'¢atmn and requirement of their valugd

stomers. Thanks Almizhty Allah, with honest and fair
dealings C.R.M_ is now a leading Exporter of Rice from
Pakistan.
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WORLD LIFE FAMILY BUSINESS UK LTD.

-

A%
W-LiREB

Heﬁ Office -
s "‘-— 'F"' e . b

1-A-23-P, Model Town Extension.
Lahore. L &

e #‘ I %
Bhone:*00-92-30-13- | 3-13-13 »
00-92-33-33-33-33-43
4 c-mail: info@wlfb.en 4
L . | aweb: w .\Ifh-eu )
b French Office ~ British Office =
v ¢ f6 avenue des Champs Elysées Uni‘?f% th Floor, Ellerman House
- ?S_Q-EFE Paris ' 2-20 Camomile Street,
i . London, EC3AJPT
Mobile: £33 66 0445 273
Phone: +33 14 2463 97/ Phone: +44 207 256 3180
Fax: 433 14 2460 gu‘i'ﬁ . Fax: +44207 256 3204
: c-mail: infofwfb r -mail: infof@wlib.cu p
e Web: www,wlfb.gu eb: u%uw.wllb.eu
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