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Basmati Rice is the gold standard of Indian cuisine, prized for its long, fluffy grains and natural 
fragrance. Perfect for biryanis, pulaos, and daily meals, it is available in retail (2 lb, 10 lb) and bulk (25 
lb, 50 lb) packs. At ODOD LLC, we supply authentic, premium-quality basmati to Indian g

Product code ODOD-0118

Category Rice

MOQ 500 kg for trial orders; 1 x 20ft FCL for standard export orders

Packing options 1 kg, 2 kg, 5 kg and 10 kg consumer packs in laminated PP or BOPP 
bags, cartoned; 20 kg, 25 kg and 50 kg non-woven PP, jute or multi-wall 
paper bags; 25 kg and 50 kg BOPP printed bags for retail distribution; 
private label and barcoded retail packs available. Palletised, shrink-
wrapped or floor-loaded FCL and LCL consolidation.

Shelf life 24 months from packing in original sealed packing when stored in a cool, 
dry, odour-free warehouse below 25 C and relative humidity below 65%

HS code 100630

Availability available

Aroma Natural characteristic Basmati aroma, free from musty or off odours

Color Uniform white to creamy white (raw and steamed); uniform light golden 
(golden sella)

Grade Raw white, steamed, golden sella and white sella; 1121, Pusa and 
traditional type Basmati grades

Ageing Typically aged 12 to 24 months prior to milling

Purity min 95% Basmati grains

Milling Double sortex cleaned, polished, de-stoned and metal detected

Moisture max 12.5%

Admixture max 5% (other long grain varieties)

Aflatoxin within Codex and destination market limits; typical total aflatoxin max 4 
ppb (EU specification)

Allergens Naturally gluten free; packed in a facility handling cereals

Gmo status Non-GMO

Broken grains max 1% to 2% depending on grade

Chalky grains max 3%

Foreign matter max 0.1%

Elongation ratio typical 1.8 to 2.2 times

Live infestation Nil

Pesticide residues compliant with Codex MRL or destination market limits as specified on 
the order



Average grain length 7.20 mm to 8.40 mm before cooking (grade dependent)

Damaged discolored grains max 1%

Grain length after cooking typical 13 mm to 18 mm, grade dependent

Values are typical for the grade and vary by lot and season; contractual specifications, tolerances and test methods are 
stated in the quotation. Country of origin is stated on the quotation and shipping documents. Certifications: US FDA, ISO, 
Halal, HACCP, GMP; certificates supplied with each quotation. Request a quotation at https://odod.us/products/rice/basmati-
rice or hello@odod.us.


