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Ramkaran Heeralal & Sons Pvt. Ltd.

Revolutionizing Tradition: The Purest Besan, Crafted Without Heat.




A PIONEERING APPROACH TO PURITY

At Ramkaran Heeralal and Sons Pvt. Ltd., we have redefined how Besan is
made. We are proud to be the First Plant of its kind to research and implement
a revolutionary process that prioritizes nutrient retention and taste above all
else.

THEPROBLEM WITH CONVENTIONALMETHODS:

Traditionally, making Besan requires making Chana Dal first.
This involves repeated heating and watering of the gram. This
intense processing destroys vital nutrients, diminishes the
naturalaroma, and weakens the taste.

THERHSPL DIFFERENCE:NOHEAT,PURE TASTE

We do not make dal. In our in-house mill, we take raw Chana
straight from the farm and process it through automatic
machines to clean and de-husk it, creating whole "Chana
Gota"directly.

Heat Chana
or Make Dal

By bypassing the heating and watering stages entirely, we preserve the
inherent nutritional value and the authentic, robust flavor of the grain. This
resultsin Besan thatis distinctly superior in taste to other famous brands.

THE GOLD STANDARD PROCESS

Our automated, hygienic process ensures zero compromise on quality.

Creating Chana Gota (No Heat) The Color Sortex Advantage
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Farm to Factory Cleaning

or heating process. for grinding; anything inferior is rejected.

Final Packaging
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Hygienic Packaging
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WHY TECHNOLOGY MATTERS ?

We have moved beyond outdated methods to ensure consistency and safety.

TRADITIONAL STONE CHAKKI vs MODERN PIN MILLS

The Risk of Old Stone Mills (Chakki):

Traditional grinding carries the risk of
fine stone grit contaminating the flour.
Furthermore, achieving consistent
quality across batches is nearly
impossible.

The Superiority of Our Pin Mill System:

We utilize advanced Pin Mills that operate
atlowRPMto ensure cool grinding.

+  Pneumatic Cooling: A specialized air
system lifts the flour immediately
after grinding, keeping it cool and
preservingits quality.

« Consistent & Safe: The result is a
perfectly uniform texture, free from
contaminants, delivering the same
high quality in every single pack.

B2B SOLUTIONS: :

PREMIUM RAW MATERIAL SUPPLY

Not only do we produce the finest Besan, but our
state-of-the-art facility also serves the industry.
WE SUPPLY SORTEX CLEAN CHANA GOTA

We provide high-quality, color-sorted Chana Gota
(premium raw material) to other Besan
manufacturing plants, ensuring they start their
process with the best inputs available.
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Get in Touch

Experience the future of Besan manufacturing.
Contact us for orders and supplier inquiries.

Ramkaran Heeralal & Sons Pvt. Ltd.

Office & Factory Address:

Araji No. - 368 Mi.,, Industrial Area Mandaldeh,
Chittorgarh, Rajasthan - 312201 (India)
Phone : +91 90012 08781

Email : rhsplbesan@gmail.com

Website : www.rhsplbesan.com

TRUSTED CERTIFICATIONS :

To ensure the highest standards of quality and safety.
‘FSSAI:12225019000020

-ZED GOLD CERTIFIED (Zero Defect Zero Effect)

-GST NO : 0BAANCR3743BIZE

‘CIN NO : U10795RJ2024PTC092645
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