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GROWIN RICE PVT. LTD.
(An Rice Inspection and International Brokerage Company)

Palla Bakhtawarpur Road, Opp. City Park Alipur, New Delhi-110039

Mobile : +91 9560331049
E-mail : karamsingh15@ymail.com, sales@growinrice.com
Website : www.growinrice.com

Date ...............................................

RICE ANALYSIS REPORT FORM NO - 6

Ref. Batch No. ....................................................

.............................................................................

Name of the Supplier .................................................................................. LC No. & Date .......................................................................................

Brand .................................................................................................................... Sample of Quantity .....................................................................

Variety ....................................................... Ratio ............................................ Packing ............................................ Crop Year ...............................

(A) VISUAL EXAMINATION

The rice should be free from any bad smell.

Free from Bad smell Raw / cooked stage.

Milling should be well milled and free from milling defects

The rice should be free from objectionable matter.

The rice should be packed as per packing standard.

...................................................................

...................................................................

...................................................................

...................................................................

...................................................................

(1) The Strip

(2) The Tag

(3) Hologram

(4) Size of bag

(5) Printing of bag

(6) Odourless Jute Bag

..............................................

..............................................

..............................................

..............................................

..............................................

..............................................

(7)

(8)

(9)

(10)

(11)

Colour of Printing

Stitching of Bag

Average Tare Wt. of 10 bags

Average Tare Wt. of 10 inners

Average Gross Wt. of bag with rice

..............................................

..............................................

..............................................

..............................................

..............................................

(B) DETAILED ANALYSIS REPORT (Basis is weight analysis minimum 10 grams).

(i)  Foreign Matter (Inorganic + Organic)

(ii) Moisture Contents (Digital Meter)

(iii) Brokens and Fragments

(iv) Pin Broken Grains

(v) Chalky Grains

(vi) Immature Grains

(vii) Coarse Grains

(viii) Damaged and Discoloured Grains

(ix) Black Grains

(x) Tip Black Grains

(xi) Admixture

(xii) Whiteness

(xiii) Average Length

(xiv) L/B Ratio

(xv) Purity

...................................................... % age by Wt.

...................................................... % age by Wt.

...................................................... % age by Wt.

...................................................... % age by Wt.

...................................................... % age by Wt.

....................................................... % age by Wt.

....................................................... % age by Wt.

....................................................... % age by Wt.

....................................................... % age by Wt.

....................................................... % age by Wt.

........................................................ % age by Wt.

......................................................... Kett.

.......................................................... mm.

..........................................................

......................................................... % 

Max. Limit ......................................

........................................................

........................................................

........................................................

........................................................

........................................................

........................................................

........................................................

........................................................

........................................................

........................................................

........................................................

........................................................

........................................................

........................................................

Details of other varieties

(a) ........................................................................ (b) ................................................................. (c) .........................................................................

(d) ........................................................................ (e) ................................................................. (f) ..........................................................................

(xvi) Visual looking : - ..............................................................................................................................................................................................

(xvii) Cooking Result : -                 Average                          Good                           Very Good                       ` Excellent

Remarks ....................................................................................................................................................................................................................

....................................................................................................................................................................................................................................

Field Officer Manager
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