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OFFICIAL NOTICES
Sub:

Notice is given under Rule 41(1) of Geographical Indications of Goods
(Registration & Protection) Rules, 2002.

1.

As per the requirement of Rule 41(1) it is informed that the issue of Journal 61 of
the Geographical Indications Journal dated 21 st November 2014 / Kartika 30 th ,
Saka 1936 has been made available to the public from 21st November 2014.

GI Journal No. 61

4

November 21, 2014

NEW G.I APPLICATION DETAILS
App.No.

Geographical Indications

Class

Goods

481

Durgi Stone Carving

19

Handicraft

482

Etikkoppaka Toys

20

Handicraft

483

Thanjavur Marakudrai

20

Handicraft

484

Thanjavur Rice Maalai

31

Agriculture

485

Thiruvaiyaru Asoka Halwa

30

Food Stuff

486

Kovilpatti Kadalai Mittai

30

Food Stuff

487

Thoothukudi Macaroon

30

Food Stuff

488

Manapparai Murukku

30

Food Stuff

489

Vengurla Cashew

31

Horticulture

490

Sangli Raisins

31

Horticulture

491

Lasalgaon Onion

31

Horticulture

492

Khadi

24

Handicraft

493

Gholvad Chikoo

31

Horticulture

494

Beed Custard Apple

31

Horticulture

495

Jalna Sweet Orange

31

Horticulture

496

Sangli Turmeric

30

Agriculture

497

Ratnagiri Alphanso Mango

31

Horticulture

498

Jalgaon Banana

31

Horticulture

499

Marathwada Kesar Mango

31

Horticulture

500

Purandar Fig

31

Horticulture

501

Jalgaon Bharit Brinjal

31

Horticulture

502

Solapur Pomegranate

31

Horticulture

503

Prosecco

33

Alcoholic Beverages

GI Journal No. 61

5

November 21, 2014

PUBLIC NOTICE
Dated 26th February, 2010

No.GIR/CG/JNL/2010

WHEREAS Rule 38(2) of Geographical Indications of Goods (Registration and
Protection) Rules, 2002 provides as follows:
“The Registrar may after notification in the Journal put the published
Geographical Indications Journal on the internet, website or any other electronic
media.”
Now therefore, with effect from 1st April, 2010, The Geographical Indications Journal
will be Published and hosted in the IPO official website www.ipindia.nic.in free of
charge. Accordingly, sale of Hard Copy and CD-ROM of GI Journal will be
discontinued with effect from 1st April, 2010.

Registrar of Geographical Indications
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Advertised under Rule 41 (1) of Geographical Indications of Goods (Registration & Protection)
Rules, 2002 in the Geographical Indications Journal No. 61 dated 21st November, 2014
G.I. APPLICATION NUMBER – 177
Application Date - 06-07-2009
Application is made by Varanasi Glass Beads Manufacturers’ Association, D-20, Small
Industrial Estate, Varanasi – 221002, Uttar Pradesh, India, facilitated by Export Commissioner,
Uttar Pradesh Government, Export Promotion Bureau, PICUP Bhawan, Vibhuti Khand, Gomti
Nagar, Lucknow - 226010, Uttar Pradesh, India for Registration in Part A of the Register of
Varanasi Glass Beads under Application No - 177 in respect of Glass Beads (Solid, Hollow &
Fancy) falling in Class – 21 is hereby advertised as accepted under Sub-section (1) of Section 13
of Geographical Indications of Goods (Registration and Protection) Act, 1999.
A)

Name of the Applicant

:

Varanasi Glass Beads Manufacturers’ Association

B)

Address

:

Varanasi Glass Beads Manufacturers’ Association,
D-20, Small Industrial Estate, Varanasi – 221002,
Uttar Pradesh, India
Facilitated by Export Commissioner, Uttar Pradesh
Government, Export Promotion Bureau, PICUP
Bhawan, Vibhuti Khand, Gomti Nagar, Lucknow –
226010, Uttar Pradesh, India.

C)

Types of Goods

:

Class 21 – Glass Beads (Solid, hollow & fancy)

D)

Specification:
The Handmade lamp-worked glass bead is a miniature work of art made of glass. The
glass beads making is a handicraft with minimum intervention of hand held tools. The
size, shape and design of a glass bead depend upon the specifications of the master glass
bead in the beads catalogue. The market trend and demand decides the size, shape and
design of the bead. Since this is an artistic work, no scientific parameters have been
defined to be followed. However, technically the glass beads can be classified in the
following three categories:
i.
ii.
iii.

Solid Glass Beads;
Hollow Glass Beads; and
Fancy Glass Beads.

The solid glass beads are mostly used in preparing artistic show pieces and ornaments.
The hollow glass beads are used for ornaments, wall hangings, curtains and other such
items. The fancy glass beads are used for embroidery, ornaments and other artistic items.
The point-wise specification of Varanasi Glass Beads is as follows:
i.
ii.
iii.

The transparent, opaque and coloured glass beads are made using transparent,
opaque and coloured solid glass tubes/sticks.
The glass beads may contain aluminium, silver or gold foil at the base or
anywhere below the top surface of the glass bead.
The metal foil embedded glass beads may be opaque or transparent till the foil
layer.
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iv.
v.
vi.
vii.
viii.
ix.
x.

E)

The objects made of metal, wood, plastic etc. may be used as embedded objects in
a glass bead.
The see through hole is formed of uniform diameter generally of small radius.
The glass beads are made in the flame of hydrocarbon oil fuel lamp.
The entire glass bead is made in the specified size, shape, colour scheme and
design of the master bead.
The glass bead is complete handicraft work in which molten glass is rolled over a
thick metal wire/stick of high melting point.
The hollow and glass beads of big see through holes are also made.
The glass bead is an artistic work, so design appealing to the eyes is the only
parameters for making new designs of glass beads.

Name of the Geographical Indication:
VARANASI GLASS BEADS

F)

Description of the Goods:
Varanasi is well-known for many decades for glass beads making. The definition of
bead is very vide it says anything having a through hole can be classified as a bead.
Mostly beads are made of glass and are known as lamp-worded beads but it could be
made of anything like metal, stone, ivory, ceramic, hide, bone, horn or even plastic.
Glass Beads are used as decorative items in garland, hand band, ear rings, finger rings
and beads are stitched in decorative manner on garments like jeans, tops, skirts, blouse
and frock and to decorate anything like ladies purses, hand bags and other handicraft
items and even bangles are made using beads.
Varanasi is well-known for its glass beads making. It contributes more than 75% of the
glass beads exported from India. Firozabad, Purdilnagar (Hathras District) and Jaipur
are the other beads making centres in India. The Firozabad and Purdilnagar glass beads
are furnace made and therefore the through hole into the beads are quite broader to the
Varanasi glass beads where the glass beads through hole is uniform and to the size of
the metal stick over which it is made, which is quite narrow in comparison to the
Firozabad beads.
In the local language Glass Beads are known as Moti (Pearl). Since it is a major centre
of glass beads making, gradually beads of other material also developed to meet the
market demand.
It is said that Varanasi is the home of more than three lakh designs of beads. The main
types of glass beads include single colour crystal beads, Painted transparent and
opaque glass beads, Animal Shaped Beads, Bumpy Dotted glass beads, Venetian
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Beads, Millefiori Beads, Fancy Chip Flower Bead (Millefiori Bead), Bumpy Beads,
Kashmiri Beads, Soft and bumpy dotted beads, Ceramic Beads, Murano Glass
Rectangle Pendant, Silver foil beads, Finger Ring shaped glass beads in vivid colours,
Prayer Beads and beads made of other material like horn and hide, metal beads in
different shapes and decorative beads items like wall hangings, Necklace, Necklace
Pendles and bangles. The huge collection of dyes at the beads making sites mutely
witnesses the big range of the glass beads made at Varanasi.
The glass blocks, rods and tubes and ceramic colours are the main raw materials. A
few establishments have started making glass blocks, rods and tubes at their own.
G)

Geographical Area of Production and Map as shown in page no.: 13
Varanasi District, Uttar Pradesh lies at Latitude: 25° 18' 34.9" N and 25° 18' 46.1" N
and Longitude: 82° 59' 18.9" E and 82° 59' 9.24" E.
Varanasi is a district head quarter in Uttar Pradesh. Besides Varanasi town, villages
like Darapur, Kanakpur, Badagoan, Kuwarikala, Barthra, Mangari, Bikapur, Ahirabir,
Jaigar, Sarangpur, Madhupur, Parasnagar, Ganguar, Mainudinpur, Nuranpur, Naipur,
Naradi, Bhaipur, Adithnagar, Tanoi, Kanaksarai, Suswai, Varayma, Bhopapur,
Lodaan, Nandapur, Gadishpur, Ramdathpur, Kasipur, Budhwapur, Padampur,
Rakhwana, Tahara, Nooranpur, Lohra, Padampur, Pampapur, Gosaipur, Tiwaripur of
Varanasi Tehsil are centres of glass beads making. Even the beads making craft
persons are located outside Varanasi Tehsil in the Varanasi District and in the rural
pockets of the adjoining districts.

H)

Proof of Origin (Historical records):
The Glass History in India can be broadly classified into two classes with respect to glass
beads; ancient and modern India.
Glass has existed in India since ancient times. Archaeological surveys have unearthed
glass pieces and crucibles that can be dated back 2,000 years, in which glass was made
near Basti in Uttar Pradesh. The Mahabharata makes a mention of glass, as does another
ancient text, Yuktic Kalpataru, which talks of the effect of drinking water out of a glass
tumbler to be the same as drinking out of a crystal cup. India has a long and distinguished
history of making glass beads. The country's abundant and accessible supplies of a wide
range of semi-precious quartz materials such as chalcedony, agate, onyx, jasper and rock
crystal won it the reputation of a major glass bead centre. Evidence shows that by 1,000
BC, glass beads were being made in north India. Small drawn glass beads were a
speciality, and seem to have originated in India, after which the craft spread to East
Africa and South-East Asia through AD 1000.
The archaeological findings indicate that India seems to have played a role in early glass
and stone production history. India is also believed to be the first to develop the method
of creating gold and silver foil beads, which they exported all over the world.
With time the glass beads craft died in the ancient India to take rebirth in the modern
India. In the late of the 1930’s decade Mr Henrich from Czechoslovakia came to the
Ceramic Engineering Department of Banaras Hindu University to conduct a diploma
course in Glass Beads making. Mr Kanhiya Lal Gupta was one of those few students who
enrolled and completed the diploma course. Mr Kanhiya Lal Gupta soon after completing
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the course under the guidance of Mr Henrich, began the commercial making of glass
beads for the first time in Varanasi in 1940. The venture was established in the name of
Banaras Beads which is still the market leader in Glass Beads making. The modest
beginning of glass beads at Varanasi gradually grew and today is a source of livelihood to
thousands of craft persons who make glass beads even in their houses in and around the
rusty villages of Varanasi.
(I)

Method of Production:
Lamp-working is a technique applied in the beads glasswork that uses an oil fuel
burner/torch to melt rods and tubes of clear and coloured glass. Once in a molten state,
the glass beads are made shaping them with a variety of tools and hand movements. It is
also known as flame-working or torch-working.
A glass bead craft person uses an array of flames originating from different burners of a
lamp to heat glass rods to the extent that the glass rod starts melting. Then the craft
person rolls the molten glass onto a metal stick on which chalk layer is pasted beforehand
to create the basic shape of the bead. The craft person holds the glass rod in front of the
lamp flames to let it melt from one hand and from the other hand keeps rotating the metal
stick holded in the other hand to let the molten glass rolled over the metal stick’s chalk
portion. The chalk layer helps in not getting the bead stick to the stick and to have a
smooth and uniform diameter see-through hole. The craft person then, if required, melts
additional colours of glass rods to add decorations ranging from fret to dots, flowers,
stringers or other appendages. The coloured lines, dots, curves are made by thin sticks of
coloured glass having diameter of around 2 mm. The making of Millefiori Beads is a
two-step process. First the base is made and then glass chips are applied to a molten
wound glass core and made into beads. Gold and Silver foils are used for making gold
and silver foil beads. The gold or silver foil is wrapped around the chalk pasted metal
stick and then transparent molten glass is rolled over it and given the desired shape of
bead with the help of dye. The coloured beads could be either transparent or opaque. For
making the transparent coloured beads, also known as crystal beads, first desired colour
glass is rolled around the chalk pasted portion of the metal stick while maintaining the
size and shape with the help of flat metal sheet and dye of the desired bead. Than a layer
of transparent glass is rolled over the coloured glass, which makes the bead of single
transparent colour. Another example of making glass bead is of silver foiled transparent
glass bead in which zigzag lines appear in a stylized manner. For making such a colourful
glass bead the process starts with tightly rolling over silver foil on the chalked portion of
the metal stick. Then an around 2 mm thick desired colour solid glass stick is heated in
flames to let it melt and with the help of the melted glass desired design is made over the
silver foil rolled over the metal stick. Then transparent melted glass is rolled over the
designed silver foil. Finally the proper shape is given to the rolled over glass of the
desired shape bead with the help of the dye. Another example is designing over an
opaque coloured glass bead with the help of around 2 mm thick solid coloured glass stick.
Another popular type of glass beads is painted glass beads. For such beads first the glass
beads of the desired shape is made. Then the outline of the design is made with the help
of colour and then it is painted in the desired colours. Then finally the side at which the
colouring was done, is painted in the background colour. The other side of the bead
shows the design painted on the other side that becomes sparklingly brighter due to the
background colour and appearance of the design art from the other side of the glass. In all
the above examples the solid glass beads are made.
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For making the hollow glass beads, mouth blowing process is adopted. The glass rods are
melted in Pot Furnace at in the range of temperature between 500 ºC and 600 ºC by the
fuel of wood. The molten glass is taken from furnace and rolled on a tip of an iron rod
and pressed into the desired shape. As soon as the glass rod starts melting, a loath of the
melted glass is collected at one end of the hollow metal tube. The craft person from the
other end of the glass tube blows air from his mouth to give a shape to the melted loath of
glass at the other end. Once the desired size is achieved by blowing, the final shape is
given with the help of dye and then the bead is cut-off from the metal tube. The Fancy
beads are made by using either of the process explained above.
Once the bead is complete, it needs to be annealed, or heated to about 900 degrees F and
slowly cooled for having physical qualities like consistency, texture and hardness in
beads. Usually a kiln is used for this process, which will help prevent the glass from
cracking. The skipping of this process makes beads prone to breaking.
The master crafts person work on making new designs and shapes of beads and the final
beads are placed in the catalogue to be replicated by the craftsmen on order. The
catalogues are sent to the prospective customers for the bulk orders. The dyes beds are
made of graphite because unlike metals it does not stick to melted glass.
Finally the process of lustring polishing, drum polishing facetted beads, table cuts are
done to give desired shape and shine in matching shades to the glass beads.
(J)

Uniqueness:
The following are the unique features of the Varanasi Glass Beads:
i.
ii.
iii.
iv.

v.
vi.
vii.

K)

Varanasi is the oldest Glass beads manufacturers’ place in modern India;
Varanasi holds the biggest human resource of skilled craft persons for making
glass beads;
Generally the size of a glass beads varies between half inch and three inches;
The see through hole is of narrow diameter ranging between 2mm and 5 mm. It
depends of the diameter of the metal stick on which it is crafted. The narrow and
uniform diameter hole is the distinct feature;
The flames of only hydrocarbon fuel run lamps are used in glass beads making
and no furnace is used;
The glass beads making is a complete handicraft where the intervention of held
tools is minimal; and
No two glass beads are identical as they are made by hands only but even then
have strikingly similarity.

Inspection Body:
By an Office Memo of Export Promotion Bureau, Uttar Pradesh, an Inspection Body has
been formed for the Varanasi Glass Beads for securing the Geographical Indication
Registration. The following shall be the members of the Inspection Body:
Technical Member nominated by the Centre for Development of Glass Industries
(CGCRI), Firozabad; Two local National/State Award winner expert craftsmen who
would work in rotation of seniority for a year; and General Manager, District Industry
Centre, Varanasi who shall work as a Convener.
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The Inspection Body shall work under the coordination of Umbrella Organization for
which Government Order 1273/18-4-2012-37 (Mis)/06 has been issued on July 2, 2012.
The Export Promotion Bureau, U.P, shall be the Nodal Agency in this respect.
L)

Others:
The Glass beads making is an artistic work for which minimum investment is required for
tools. It can be done at anyplace like rusty villages. With the help of samples and raw
material (glass rods) the craft persons make the glass beads in their home in rural areas.
The Glass beads craft is a major source of gainful engagement for the agriculture work
force in the lean sessions.
At present around 20,000 craft persons are engaged in glass beads making and 35,000
to 45,000 people in related commercial activities. There are around 8,000 micro units,
50 small units and 6 big units are involved in beads making in Varanasi area. Around
4,200 units are owned by women. The total annual glass beads production is around
105 crores out of which around 70% production is exported providing foreign
exchange worth around 70 Crores. France, Spain, Italy, Belgium, Holland, U.K.,
Denmark and Germany are the main countries to which glass beads items from these
units are exported.
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Advertised under Rule 41 (1) of Geographical Indications of Goods (Registration & Protection)
Rules, 2002 in the Geographical Indications Journal No. 61 dated 21st November, 2014
G.I. APPLICATION NUMBER – 178
Application Date - 06-07-2009
Application is made by Khurja Pottery Manufacturers Association, Industrial Estate, Behind
CGCRI Building, G. T. Road, Khurja – 203131, Uttar Pradesh, India, facilitated by Export
Commissioner, Uttar Pradesh Government, Export Promotion Bureau, PICUP Bhawan, Vibhuti
Khand, Gomti Nagar, Lucknow - 226010, Uttar Pradesh, India for Registration in Part A of the
Register of Khurja Pottery under Application No - 178 in respect of Ceramic for Household or
kitchen Utensils, Crockery, Earthenware, Funnels, Porcelain ware, Pots, Flower Pots, Pottery,
Table Plates, Tableware (other than knives, forks and spoons), Teapots, Vases, Works of Art of
porcelain, terra-cotta and containers (not of precious metal or coated therewith); Porcelain and
Earthenware not included in other classes falling in Class – 21 is hereby advertised as accepted
under Sub-section (1) of Section 13 of Geographical Indications of Goods (Registration and
Protection) Act, 1999.
A)

Name of the Applicant

:

Khurja Pottery Manufacturers Association

B)

Address

:

Khurja Pottery Manufacturers Association,
Industrial Estate, Behind CGCRI Building, G. T.
Road, Khurja – 203131, Uttar Pradesh, India.
Facilitated by Export Commissioner, Uttar Pradesh
Government, Export Promotion Bureau, PICUP
Bhawan, Vibhuti Khand, Gomti Nagar, Lucknow –
226010, Uttar Pradesh, India

C)

Types of Goods

:

Class 21 – Ceramic for Household or kitchen
Utensils, Crockery, Earthenware, Funnels, Porcelain
ware, Pots, Flower Pots, Pottery, Table Plates,
Tableware (other than knives, forks and spoons),
Teapots, Vases, Works of Art of porcelain, terracotta and containers (not of precious metal or coated
therewith); Porcelain and Earthenware not included
in other classes.

D)

Specification:
The pottery ware specification depends upon the parameters followed and quality of raw
material used, method of making body and raw material and method of glazing. The
technical specifications depend on raw material used and baking time in furnace.
The stones of clay provide good results if grinded to 200 to 240 mash.
The following are the body compositions for making tableware:
Type

Stoneware Clay

Quartz

Flux

Baking temperature in
degree Celsius

1

40-50

20-25

15-25

1250-1280

2

50-60

15-25

25-35

1200
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Stoneware Tableware Composition

Type

Clay

Quartz

Feldspar

Lime
Stone

Biscuit
Temp in
degree C

Glaze bake
temp in
degree C

1

50-55

35-45

6-12

-

1280

1120

2
3

50-55
75-85

35-45
15-20

0-5

5-10
-

1080
1160

980-1120
960-1120

Tableware earthenware Body Composition
Type

Clay

Quartz

Feldspar

1
2
3
4
5
6

35-60
43-66
40-60
25-35
25-34
12-15

20-40
12-30
20-40
20-45
11-45
15-25

15-25
18-33
20-30
30-40
30-55
75-81

Baking Temp in
degree C
1350-1450
1350-1450
1300-1400
1250-1350
1250-1350
1100-1200

Porcelain Tableware Body Composition
The inspection and selection of the raw material depends on sample scaling, moisture,
percentage of grit, shrinkage, plasticity, presence free calcium and magnesium carbonate,
clay colour before and after baking, dry clay elasticity, porosity and absorption potential,
weight loss on baking of clay, nature of mashed clay particles, Feldspar melting point and
chemical analysis of clay.
The specification for tableware, differ only in body composition and baking temperature.
The rest of the methodology most or less remains the same.
The following are the compositions for making chemicals for glazing:
Opaque Glaze
(1200 0C-1250 0C)
Product
Percentage
China Clay
7
Zircon
14
Feldspar
46
Quartz
13
Calcite
12
Talc
2
Zinc Oxide
2
Barium
4
Carbonate

Transparent Glaze
(1200 0C-1250 0C)
Ingredient
Percentage
China Clay
6
Zircon
*
Feldspar
56
Quartz
17
Calcite
13
Talc
*
Zinc Oxide
2
Barium Carbonate

6

The IS: 14179-1994 provides range of free led (Pb) in the glaze as follows:
Porcelain Crockery Ware
Big Hollow Ware
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Small Hollow Ware
Flat Ware

4 mg/litre
0.8 cubic decimetre

In the finished pottery the established standards are used. The warpage at edges and slop
in flat ware should be within the following range as per specified in the IS: 14179-1994:
Grade
1
2
3

Warpage in mm
1.0
1.5
2.0

Slop
20
20
20

The IS: 14179-1994 provides range of Cadmium (Cd) dissolvability as follows:
Type of Porcelain Ware
Big Hollow Ware
Small Hollow Ware
Flat Ware

Range of Cadmium
1.5 mg/Litre
4.0 mg/Litre
0.8 mg/decimetre

The Impact and Chipping Resistance should be within the range as follows:
Impact Power

Crockery

Cup, Mug, Sugar
Pot and Milk Pot
Tea Pot, Coffee
Pot and Bowl

Chipping Resistance

Type 1

Type 2

Type
1

Type 2

0.22

0.25

*

*

0.25

0.30

0.22

0.28

In the Porcelain Crockery Ware the water absorption should be less than 0.3%. There
should be no change in glaze of the crockery of detergent and citric acid. The Crazing
Resistance in type 1 and type 2 should be 5 and 3 rounds respectively for bearing the
pressure of 5 Kg/Cm2 for an hour. The thermal shock resistance in the all kind of
crockery ware of type 1 and 2 should be of 120 0C temperature difference five times.
In the 14th century during the reign of Mohammed-bin-Tughlak potters with Persian
origin settled in Khurja, Delhi, Jaipur and Multan. They started pottery making. They use
to make terra-cotta with blue painting on it which is known as ‘Blue Pottery’. It was the
first and foremost unique feature of Khurja; ‘Blue Pottery’ is still a distinguishing feature
of Khurja pottery. Later, unlike other three places, i.e. Jaipur, Delhi and Multan, the
Khurja potters started making glazed Blue Pottery. Starting with red clay pottery the
Khurja Potters moved on to blue glaze and on red clay articles with enrobe of white clay,
painting floral designs with cupric oxide and applying a soft glaze containing glass and
borax etc.
The Khurja pottery has identifiable painted floral patterns, in shades of blue and brown,
on an off-white background. A thick slip is used to raise some motifs in relief. The
Potters have also developed orange, brown, and light red glazes. At Khurja the Serving
bowl made by slip casting method, painted and fired.
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Further, Indian Standard (IS) and BIS are used as bench mark for standard ceramic goods
produced at Khurja.
E)

Name of the Geographical Indication:
KHURJA POTTERY

F)

Description of the Goods:
The Khurja Pottery can be classified broadly into three classes, scientific goods and
kitchen and tableware and decorative items. Further the Khurja Pottery may be
classified into the following seven classes: Stone Ware Pottery, Bone China Pottery,
Earthen ware Pottery, Terracotta, and Artistic ware Pottery.
Khurja is the biggest ceramic goods manufacturing centre in India and is known as
pottery city. Khurja is famous for its white wares and pottery for over six hundred
years. Presently a large number of workers, artisans, technologists and scientists are
engaged in the development and manufacturing of white wares like Crockery wares,
table wares, artistic wares, etc. The common feature of almost all the products is
ceramic.
The ceramic ware can be classified into the following categories:
i.

ii.

iii.

iv.

v.

Terra-cotta: The terra-cotta wares are made of common clay which on baking
becomes red. These wares are baked at relatively low temperature and are
without glaze. The porosity of terra-cotta ware is around 8%.
Earthen Ware: The earthen wares are made of white and common clay and are
coated with glaze layer. The porosity of earthen wares is less than 8% and are
within the range of 0.2 to 0.22 Nm impact power. Hence are prone to cracking,
crazing and pealing.
Stoneware: White clay made and glazed wares are known as Stoneware. The
Stoneware are baked on comparatively higher temperature and have physical
properties of impact capacity 0.28 Nm and less than 3% water absorbing
capacity. Stoneware are of relatively stronger and of lesser porosity to the
above categories.
Vitreous China Table Ware: These are fully baked, made of white clay and
holding physical properties of less than 0.5% porosity and impact capacity in
the range of 0.22 Nm to 0.25 Nm.
Porcelain Tableware: This class wares are made of pure China Clay, Quartz
and Feldspar. This class of ware hold the physical properties of virtually zero
porosity, higher thermal absorbance and endurance. These goods are baked at
relatively higher temperature to the other ware classes.
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G)

Geographical Area of Production and Map as shown in page no.:

25

Khurja is the largest ceramic goods manufacturing place in India and is known as
Pottery City. The manufacturing units are spread all across the Khurja town.
The Latitude and Longitude of Khurja sub-division of the Bulandshahar district are
28°,25’ N and 77°, 85’E respectively.
H)

Proof of Origin (Historical records):
The history of blue pottery can be traced to the third century BC as it shows Persian
influence with blue colours and designs which may be due to the trade relation with
Persia. Another reason for the Persian influence should be the invasion by Alexander
(326-325 BC). The meaning of Khurja in the local language means waste land. The
history of Khurja date backs to over 600 years when some potters’ families moved from
Delhi to Khurja during the reign of Mohammed-bin-Tughlak. They started with red
pottery and gradually introduced blue glaze on red clay articles with engobe (paste of
clay) of white clay, painting floral designs with cupric oxide and applying a soft glaze
containing glass and borax.
The Pottery Vigyan Parichay in the Khurja Pottery Udhyog chapter informs that in the
fourteenth century when Tamoor Lung was returning back to his home country he
permitted his soldiers to stay back in India. There were artisans from Egypt, Syria,
Turkey and Paris in the Tamoor’s army who were expert in making red clay pottery.
Many of them stayed back in India and settled in Jaipur, Multan and Khurja. These
artisans use to make red clay pottery and pasting white clay paste over the red clay
pottery. Then they use to make art over the pottery before putting glaze of borax and
glass over it. Finally the pottery was baked in fire. They were invited to make a
presentation of their art in London. In 1934 Prof H. N. Bose was deputed by the Uttar
Pradesh Government to work on white clay in Khurja. During this period the Uttar
Pradesh Government established a pottery unit at Khurja to make tea sets, jars, urinals
and dispensary pots for the Government and army. This unit was closed due to poor
quality of goods in 1946. After Second World War this unit was revived. Meanwhile
Government sent Dr T. N. Sharma to Japan for advance research in Ceramics technology.
After completing the studies Dr Sharma returned to India in 1955. He advised the
Government that from local raw material also porcelain matching Japanese porcelain can
be made using the latest machinery and technology. The indefatigable contribution made
by Dr Sharma established the modern Khurja Pottery industry. He is known as father of
Khurja pottery.
The mention of Khurja Pottery is also found in the Indian Art at Delhi 1903 written by
George Watt, published by Motilal Banarsidass, which is a Catalogue and Guide to the
Indian Art Exhibition held at Delhi ‘to coincide with the Delhi Darbar of 1902-03. The
book says that originally Khurja produced a peculiar style of pottery of its own, the
patterns being raised by the use of slip into slight relief. It consisted of a warm orange
brown or pale claret coloured field with slightly darker floral designs picked out in white
and blue. A little later it took to producing the same style of work in a rich green-blue.
Nowadays both Rampur and Khurja manufacture articles in quaint shapes such as the
undulated forms of the pumpkin, the constricted melon (beggar’s bowl) and the flat water
bottle, etc.
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With the advancement in technology the coal based down draft Kilns have been replaced
by oil based shuttle and tunnel Kilns. There are 22 shuttle Kilns and 110 tunnel Kilns in
Khurja pottery industry. Besides that there are over 20 electric Kilns for decorative
pottery ware and 550 down draft Kilns.
I)

Method of Production:
The raw material used in pottery industry at Khurja is mostly different types of clays as
mentioned below under the categories of plastic and non-plastic raw material. These raw
materials are not available locally and are imported from different parts of the country. In
addition to the clays different types of chemical compounds like Zinc Oxide, Barium
Carbonate, Boric Acid, Dolomite, Zircon, Copper Oxide, Cobalt Oxide, Ferrous Oxide
and Magnesium Oxide are also used for glazing and colouring the pottery.
The raw material for pottery can be classified into two classes, i.e. (a) Plastic Raw
Material and (b) Non-Plastic Raw Material.
 Plastic Raw material consists of all those clay which are used in the pottery making.
The main clays are Raj Mahal Clay, Bikaner Clay, TT 75 Clay, China Clay, Ball
Clay, Calcite and Fire Clay.
The following are description of the main plastic raw materials:
i. China Clay
The chemical formula of China Clay is Al2O3 2SiO2 2H2O
The Chemical composition of China Clay is as follows:
Alumina (Al2O3)
=
39.8%
Silica (SiO2)
=
46.3%
Water (H2O)
=
13.9%
Fine China Ware making needs best quality China Clay. Fine China Clay is used mainly
for making porcelain ware, Low and High tension insulators and technical ceramic.
ii. Ball Clay
The main characteristic of the Ball Clay is its high elasticity. The ball clay becomes
vitreous at 1350 0C but does not change its shape. The main components of ball clay are
SiO2, Al2O3, Fe2O3, TiO2, CaO, MgO, K2O, Na2O and LIO. The per cent composition
depends upon the place of origin but SiO2, Al2O3 and LIO are the main components.
The Ball Clay is found in Kerala, Rajasthan, Andhra Pradesh, Gujarat, Bihar, Madhya
Pradesh and Tamil Nadu.
iii. Fire Clay
Fire Clay can bear very high temperature and are mainly found below coal mines. The
Fire Clay is used to make high temperature bearing bricks. The chemical composition of
the fire clay consists of SiO2, Al2O3, Fe2O3, TiO2, CaO, MgO, K2O, Na2O and LIO.

 Non-Plastic Raw Material used in the pottery industry consists of Quartz, Potash
Feldspar, Silica Sand, Pyrophylite, Bone Ash, Talc and Wollastonite.
i. Quartz
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Silica Oxide (SiO2) is the main component (>99%) in the chemical composition of
Quartz. The other compounds are Al2O3, Fe2O3, TiO2, CaO, MgO, K2O, Na2O and
LIO.
ii. Feldspar
Feldspar constitutes around 60% of the mineral composition of the fire clay rocks.
Feldspar is of three kinds, namely Soda Feldspar (Na2O Al2O3 6SiO2), Potash Feldspar
(K2O Al2O3 6SiO2) and Lime Feldspar (CaO Al2O3 2SiO2). Potash Feldspar is mainly
used for making body composition of pottery. Soda Feldspar is used for glaze in pottery.
The melting point of Feldspar lies between 1130 0C and 1200 0C.
iii. Pyrophylite
Pyrophylite is a soft and smooth natural mineral of white colour matching physical
property with talc. The chemical composition of Pyrophylite is K2O 3Al2O3 6SiO2 H2O.
The presence of Pyrophylite in the body composition provides the quality of bearing
sudden temperature change to the pots made using it.
iv. Bone Ash
Bone Ash is made of animal bones [Photograph 5] and it’s chemically known as Tri
Calcium Phosphate (Ca3 (PO4)2). It is mainly used in making bone China Porcelain
pottery.
v. Talc
Talc holds white colour, soft & silky in touch and specific density between 2.7 and 2.8
cm/gram physical characteristics. Talc is also known as Steatite and Soap Stone. The
chemical composition of Talc is 2MgO 4SiO2 H2O.
vi. Wollastonite
Wollastonite is a natural mineral which is in chemical form Calcium Silicate (Ca SiO3).
In Wollastonite Calcium Oxide (CaO) and Silica Oxide (SiO2) exist in 48.25% and
51.75%. It is used in making both glaze and body. In fast baking bodies Wollastonite
plays a major role to improve the quality of the body.
Preparing the material for Shaping
The natural stones like quartz and Feldspar are grinded fine powder in a Ball Mill. Clays
which are soft do not require hard grinding and can be loaded directly in the blungers for
mixing clays in powder format with water and making its paste. The body (the prepared
clay for making pots) is prepared in two stages. In the first stage the stone materials are
finely grinded and clay is mixed in the Ball Mill. In the second stage after proper milling
the slurry is unloaded in the Agitator/Blunger. Then Filter Pressing Machine is used for
removing excess water from the slurry. The output of the Filter Pressing Machine comes
in the form of Clay cakes in which the moisture contents remains between 20% and 25%.
The soluble salts are removed from the body which goes out through the excess water
removal process. The filter cakes are then sent to the Pug Mill for pugging. The pugging
is a process by which the uniform moisture content in the whole body mass is ensured.

The ceramic wares are shaped by one of the following three methods
i.
ii.

Slip Casting;
Jigger Jolly; and
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iii.

Pressing.

i. Slip Casting: In this process the body is made in the form of suspended slip. The dyes
and moulds are made of Plaster of Paris. The wares are casted in these Plaster of Paris
moulds. Before pouring in slip, a layer of the mixture of mustered oil, detergent and
water is pasted inside portion of the moulds. The suspended slip is poured in the
mould. The mould sucks the moisture when left in open to get dry. As the pot gets dry
it starts losing the contact with the mould surface, which makes it easier to pull out
the pot from the mould. The newly carved out pots are placed in sun for a day or two
for further drying. After that, if required, the carving on the outer surface, if any, is
made sharper with the help of a sharp edge object. Then the pots are smoothly
cleaned with wet foam to make the outer surface smooth. The most of the porcelain
scientific instruments and equipment are made using the Slip Casting method. In
electrical equipment cut outs are made using the Slip Casting method.
This method of carving pots is very slow but effective in making complicated shapes
like toys and statues.
ii. Jigger Jolly: This method is faster in comparison to the Slip Casting method but
limited to give shape to hollow, round and flat wares. The hollow and flat wares like
cups, mugs, flower pots etc are made using this method. Plaster of Paris moulds are
used in this method also to give the outer shape to the wares. The body (the material
used for making pots) is filled into the mould. The mould filled with the body is
placed upon the jolly (which is the rotating horizontal surface at an even pace). The
desired shape is achieved by attaching the desired profile (blade to cut-off body in a
particular fashion) to the jigger. The cut-off body is peeled-off from the mould and
the mould remains with the portion of body required for making the pot in its final
shape. The pot inside the mould is left for getting dry. The Plaster of Paris sucks the
moisture of the moulded pot and thus helps in getting the pot dry faster. The pot
shrinks a bit and becomes loose in the mould, thus could be easily pulled out of the
mould.
There is another advance type of Jigger Jolly for carving out electrical insulators. A
spindle is one of the specialities of the Jigger Jolly used for carving out insulators
from a loaf of clay body. A hydraulic press jigger is the other speciality of this kind of
jigger jolly machine. The Body is speared from the centre into the spindle and then
the horizontal platform is electrically rotated at an even pace. The back arm attached
to the profile is connected to the copying machine which decides the movement of the
profile on the clay body to cut off the undesired clay to give the body desired shape of
an insulator. Then a rod is put inside the hole created by the spindle in the carved out
insulator to make the hole uniform diameter and to make a cut of the desired size on
the upper surface of the insulator. The electrical insulators for both low and high
tension are made. The carved out insulators are left in open to get dry and after that
the insulators are rub with soft hands with the help of wet foam to make the outer
surface smoother. Then the insulators are dipped into the dark brown colour liquid to
colour its outer surface. For dark brown colour Ferric Oxide (6%), Chromium Oxide
(4%), Alumina (40%) and Zinc Oxide (50%) are used. The top and of the insulator is
rubbed on an even rough surface to clean the colour from it. The stone particles are
pasted on the portion of the outer surface of the insulator from where the insulator is
to be tightened to hold it. Then after drying the insulators in dark they are baked in
kiln and then tested piece wise as per BIS and ISO standards before getting packed
for sell.
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iii. Pressing: The ceramic body is used in granular for making the wares by pressing
method. This method is limited to giving shape to round and flat wares like kit-kat
fuse etc.
 Colouring and Designs on Wares
If some colour is required to be made over the ware or some designs are to be made by
colours, the same is made either just after properly drying the wares or after putting on a
layer of glaze. Even the trademarks are made at in this process only on the pots. A
rotating table is used for colouring the round wares. The Khurja Pottery products are
decorated under glaze with Mughal Art designs with uniquely mixed ceramic colours.
 Glazing the Wares
The dried wares are glazed before putting in kiln for firing. The wares are glazed by
dipping and spraying methods. In the dipping method the pots are dipped in to the vessel
containing the glaze in liquid form to put the layer of glaze on the wares. In the spraying
method either the spray is used or a device which pumps the glaze liquid in the forms of
small droplets to reach out the inner portions of the wares with a little force. Surface of
the ceramic pots is decorated with ceramic colours and mixture of colours first and then
is coated through spray techniques by glass forming coatings called transparent glaze so
that on firing, designs are visible with increased shining.
Glaze is a thin layer of glass which is coated on the dried wares for making the wares
impervious, mechanically stronger, hygienic and aesthetic in appearance. The glaze can
be divided into transparent and opaque glaze. The transparent glaze is known as SF glaze
in which a thin paste of China Clay and stones is used. When Zirconium (Zr) is mixed in
the SF glaze, the glaze becomes opaque. The SF glaze is used to make the designs and
colours painted over the wares visible after firing in kiln. Even when the SF glaze is
placed on the coloured/ designed painted pots, the designs/colours get disappear as if the
glaze was opaque; the colours/coloured designs emerge even brighter after baking the
pots in kiln.
Firing Wares in Kiln
There are three types of kilns used for firing the ceramic wares:
i.

ii.

iv.

Down Draft Kiln: This is traditional fired with coal kiln. This takes a week time to
complete one firing cycle. These are high in energy consumption and poor on
environment parameters. This class of kilns are in process of getting replaced by
better kilns.
Shuttle Kiln: It generally completes one firing cycle in 20 to 25 hours. This is
comparatively energy efficient kiln. This class of kilns are suitable for firing the
wares requiring high temperature firing. After firing it requires to be cool down to
the room temperature for unloading the wares. Therefore the productivity of this
kiln is low.
Tunnel Kiln: Tunnel kilns are much more energy efficient continuous type kilns.
This is the most modern kiln in Khurja Pottery industry. This class of kilns are
very useful for firing crockery wares, artistic wares, insulators, porcelain
scientific wares, kit-kats etc. The wares are loaded on the kiln furniture and then
the ware loaded furniture is loaded upon the trolley. The trolley is pushed inside
the tunnel at fired at the desired temperature. Since the trolley moves at a pre-set
speed inside the tunnel at pre-set and controlled varying temperatures, more than
one trolleys can be passed inside the kiln and thus improve the energy efficiency.
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The pottery is fired 2-3 times to get special designs which is not common anywhere. The
pottery products are fired at different temperatures with different designs of colours
melting capability with reducing temperature trends. This provides strength to the
product. The Khurja pottery products are decorated under glaze with Mughal art designs
with uniquely mixed ceramic colours. Surface of the ceramic pots is decorated with
ceramic colours and mix of colours first and then is coated through spray techniques by
glass forming coating called transparent glaze so that on firing, the design get visible with
increased shining. The pots after the glazing are put on the furniture of the trolley and the
trolley is send inside the kiln. The baked pots come out the kiln after the pre-set time in
sparklingly bright colours.
Sorting, Quality Control and Packaging
Sorting as per the set quality standard norms is done on the fired wares and the selected
wares are packed for delivery.
The above-explained method is same for all classes of goods. It is only raw material
selection, body composition and baking temperature differentiation in making different
product lines of different classes.
J)

Uniqueness:
The following are the distinguishing features of Khurja Pottery:
•

•

•

•

•
•
•

•

In the 14th century foreign invader Timurlane’s potters settled in Khurja, Delhi,
Jaipur and Multan. They started pottery making. They use to make terra-cotta
with blue painting on it which is known as ‘Blue Pottery’. It was the first and
foremost unique feature of Khurja; ‘Blue Pottery’ is still a distinguishing feature
of Khurja pottery. Later, unlike other three places, i.e. Jaipur, Delhi and Multan,
the Khurja potters started making glazed Blue Pottery. Glazed Blue Pottery is a
unique feature of Khurja.
Starting with red clay pottery the Khurja Potters moved on to blue glaze and on
red clay articles with enrobe of white clay, painting floral designs with cupric
oxide and applying a soft glaze containing glass and borax etc.
The pottery is fired 2-3 times to get special designs which is not common
anywhere thus unique to Khurja pottery. The pottery products are fired at
different temperatures with different designs of colours melting capability with
reducing temperature trends. This provides strength to the products and the
process is unique for Khurja pottery.
The Khurja pottery products are decorated under glaze with Mughal art designs
with uniquely mized ceramic colours. Surface of the ceramic pots is decorated
with ceramic colours and mix of colours first and then is coated through spray
techniques by glass forming coating called transparent glaze so that on firing, the
design get visible with increased shining.
The Base material is made of stoneware body.
The Persian Motifs are made using human skills implied Brush Work (free hand
paintings), stencil and sponge work.
The Khurja pottery has identifiable painted floral patterns, in shades of blue and
brown, on an off-white background. A thick slip is used to raise some motifs in
relief. The potters have also developed orange, brown, and light red glazes.
At Khurja Serving bowl made by slip casting method, painted and fired.
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•

K)

The ceramic pottery manufactures usually make one or a few products lines at a
time, whereas Khurja industry process all kind of product ranges running
simultaneously. This can be evident from the kiln trolley over which wares of
different shapes and size are loaded for firing. Maintaining the different product
lines simultaneously without losing on quality points and maintaining the
economic viability is perhaps the biggest strength of Khurja Pottery industry.

Inspection Body:
By an Office Memo of Export Promotion Bureau, Uttar Pradesh, an Inspection Body has
been formed for the Firozabad Glass Work for securing the Geographical Indication
Registration. The following shall be the members of the Inspection Body:
Technical Member nominated by the Centre Glass & Ceramic Research Institute, Khurja
Centre, Khurja; Two local National/State Award winner expert craftsmen who would
work in rotation of seniority for a year; and General Manager, District Industry Centre,
Bulandshahar who shall work as a Convener.
The Inspection Body shall work under the coordination of Umbrella Organization for
which Government Order 1273/18-4-2012-37 (Mis)/06 has been issued on July 2, 2012.
The Export Promotion Bureau, U.P, shall be the Nodal Agency in this respect.

GI Journal No. 61

24

November 21, 2014

GI Journal No. 61

25

November 21, 2014

Advertised under Rule 41 (1) of Geographical Indications of Goods (Registration & Protection)
Rules, 2002 in the Geographical Indications Journal No. 61 dated 21st November, 2014
G.I. APPLICATION NUMBER - 374
Application Date: 27-01-2012
Application is made by North Eastern Regional Agricultural Marketing Corporation
Limited (NERAMAC), 9, Rajpari Path, Ganeshguri, G S Road, Guwahati - 781005, Assam,
India for Registration in Part A of the Register of Naga Tree Tomato under Application No 374 in respect of Horticulture product – Tomato, falling in Class – 31 is hereby advertised as
accepted under Sub-section (1) of Section 13 of Geographical Indications of Goods (Registration
and Protection) Act, 1999.
A)

Name of the Applicant

:

North Eastern Regional Agricultural Marketing
Corporation Limited, (NERAMAC).

B)

Address

:

North Eastern Regional Agricultural Marketing
Corporation Limited, (NERAMAC), No.9, Rajpari
Path, Ganeshguri, G.S. Road, Guwahati - 781005,
Assam, India

C)

Types of Goods

:

Class 31 - Horticulture Product - Tomato

D)

Specification:
Naga Tree tomato is a fruit that grows on trees and has a close resemblance with tomato;
this is how it got the name “Tree Tomato”. It is grown widely throughout the state of
Nagaland and locally known as “Si Binyano” and “Khwüdi”.
The tree tomato plants are 3.5 to 5.5 m tall .The leaves of the tree are evergreen and
alternate, heart shaped at the base and ovate and pointed at the apex. The fruits of the tree
are oval and egg shaped that grows in clusters. Colour of Fruit is red to orange. The skin
of the fruit is thin but hard and bitter in taste.
The moisture content of the fruit is about 85% with about 10 % carbohydrates and 1.5 %
protein. Naga tree tomato is rich in minerals particularly in potassium. The potassium
content as K in Naga Tree Tomato is as high as 560 mg/100 g. Similarly, it is rich in
vitamin C and A.
Physio-chemical characteristics of Naga Tea Tomato are as follows:
Sl. No.

Test parameter

Test result

1
2

Shape and size
Fruit weight

Oval, 43 mm size
42.00 gm

3
4

Fruit colour
Fruit skin/peel thickness

Red to Orange
0.13 mm

The pectin level in Naga tree tomato is 5% .It also contains 31.25% antioxidant and
Antioxidant activity is 2.5mg Vitamin C equivalent/g .It is also rich in polyphenols and
tannins.
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Some chemical properties of Naga Tree Tomato are mentioned below:
Parameter
Pectin
Polyphenols
Antioxidant activity
Antioxidant
Anthcyanin
Tannin
E)

Results
5%
70mg/100g Gallic acid equivalent
50mg/100g Catechol equivalent
2.5 mg Vitamin C equivalent/g
31.25 %
0.73 mg/100g
54 mg/100g

Name of the Geographical Indication :
NAGA TREE TOMATO

F)

Description of the Goods:
Naga Tree Tomato (Solanum betaceumsyn.Cyphomandrabetacea) belongs to the Family
Solanaceaeand Genus Solanum. It is a perennial, evergreen semi-woody shrub or small
tree found normally throughout the state. The plant can be propagated from seeds or
cuttings. Within 2-3 years of planting, it bears reddish egg-shaped fruits with smooth
skin, hanging in cluster on the branches. Although the tree bears fruits throughout the
year, the peak season is from November to March .A single tree can bear more than 100
fruits at a time.
Naga Tree Tomato fruits have a long stalk and borne in cluster of 3-12. They are smooth,
egg-shaped with a thin skin and a soft flesh during ripening and usually weighs about 50
g or more. The colours may differ from red to orange/yellow to purple. Even the inside
colours of the fruit may differ. The taste of Naga tree tomato is sweet. The fruits closely
resemble a tomato; but although it looks almost like a medium sized tomato, but tree
tomato is not a true tomato. The seeds are thin, flat, circular and relatively hard and bitter
in taste. The fruits also have resinous aroma.
The plant is stout, erect, small, somewhat tree like semi-woody shrub. It grows to a
height of 3.5 to 5.5 m (rarely as much as 7.5 m). The evergreen leaves are alternate, heart
shaped at the base, ovate and pointed at the apex. The leaves are pubescent.
Although, Naga Tree Tomato can tolerate a few degrees of frost, they perform best and
develop superior quality under frost-free conditions. The plant cannot tolerate long spell
of drought. It also needs good drainage and protection from strong winds. Tree tomato
is generally considered to be pest-free.
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The fruits of Naga Tree tomato have excellent keeping quality and can be stored at room
temperature for several days without deterioration in quality. The fruit is rich in vitamins
A and C as well as an excellent source of calcium, iron, potassium, phosphorous and
magnesium. Naturally, it helps in controlling high blood pressure and brings down
cholesterol levels. Some people also believes that it helps to lose weight.
The food value per 100 g of edible portion of Naga Tree Tomato is as follows:
Parameter
Moisture
Protein
Carbohydrates
Fat(ether extract)
Fibre
Nitrogen
Ash
Calcium
Phosphorus (with seeds)
Phosphorus (without seeds)
Iron
Carotene
Carotene calculated as Vitamin A
Thiamine
Riboflavin
Niacin with seeds
Niacin without seeds
Ascorbic Acid

Value
82.7-87.8
1.59
10.39 g
0.06-1.28 g
1.4-4.2 g
0.223-0.445 g
0.61-0.84 g
3.9-11.3
52.5-65.5 mg
13.1 mg
0.66-0.94 mg
0.371-0.653
540 i.u.
0.038-0.137 mg
0.035-0.048 mg
1.10-1.38 mg
1.011 mg
23.3-33.9 mg

Naga tree tomato is emerging as a substitute crop for normal tomato
(Solanumlycopersicum) in the state .At the time of scarcity of the normal tomato in the
hill, people largely depends on this indigenous crop. Naga Tree Tomato is rich in
carbohydrate, protein, fact and minerals compare to tomato. Since peel thickness of Naga
tree tomato is more and moisture content is less, the shelf life of the fruit is longer
compare to normally tomato.
G)

Geographical Area of Production and Map as shown in page no.: 32
Naga tree is grown in entire Nagaland although the scale of production is low. Tree
Tomato in Nagaland is grown through the state as a homestead crop. The districts where
the Naga tree tomato is grown are Kohima, Phek, Chung, Wokha, Zunheboto, Tuensang,
Mon, Dimapur, Longleng and Peren.
Naga Tree Tomato area lies between 25° 40’ North to 26° 39’ North Latitude and 93° 46'
East to 95° 52’ East Longitude

H)

Proof of Origin (Historical records):
Although the place of origin of Naga Tree Tomato (Cyphomandra betacea) is not certain.
However, it is reported to be carried at an early date to Asia and grown in India, Ceylon
(Sri Lanka) and several other countries for its edible fruits. There is evidence that the
plant was cultivated in the hilly regions of Assam, Bengal, Bombay, Madras, Mysore and
Travancore at an elevation ranging from 1,000 to 7,500 ft from the ancient past also
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reported that Tree Tomato was grown quite early in the Nilgiri hills and in the hills of
Assam. It indicates that the fruit was brought to Naga Hills (hills of Assam) at a very
early date as it is well established and distributed all over Nagaland. It may mentioned
that Nagaland was a district of undivided Assam then known as Naga hill district.
Naga Tree Tomato has been a traditional food item of the Naga people since time
immemorial. It is known locally as “Si Binyano”. Some Nagas also call it Khwüdi. This
tomato is used like any other tomato in preparation of food. Some people, however,
prefer to have it as part of their “chutney” or pickle which usually accompanied a Naga
meal. This vegetable fruit goes very well as a combination with the Naga King Chilli.
The tree tomato is also used in curries, mixed vegetable dishes, soups, and for most of the
uses of the garden tomato in other countries.
Tree Tomato is a perennial vegetable which is very popular in Nagaland because of not
only for its nutritive value but also its bearing habit and availability throughout the year.
The reason of its popularity in Nagaland is that when common tomato is not available,
tree tomato can be made available in place of common tomato to meet the local demand
in the market. During winter common tomato become very expensive because they are
brought from outside the state. One advantage of this crop is that it has an excellent
keeping quality even at room temperature for several days without deteriorating its
quality.
I)

Method of Production:
Basically tree tomato in Nagaland is grown as a backyard crop. The good agricultural
practices for tree tomato cultivation are described below:
Soil:
It can be grown in all types of soil provided the soil is rich in organic matter and well
drained.
Climate:
Tree tomato is suitable in a cooler climate. It can be planted during May to September.
Raising of Seedlings:
Prepare raised beds each of 25 ft length and 4 ft width and 10 cm height. Apply 15 to 20
kgs decomposed compost to each bed and mix it well with the soil. Treat the seeds with
organo - mercurial dry at the rate of ½ g with about 500 g of seeds in a seed treating drum
or shake them well in a closed vessel. Sow the seeds in rows or broadcast thinly in the
beds and cover them with a thin layer of soil. Mulch it and water the beds regularly if
necessary. Seedlings will be ready for transplanting in about 4 weeks.
Transplanting:
The seedlings should be planted at a distance of 5 to 7 ft. depending on the fertility of the
soil. Apply few kg of farm yard manure to each pit before planting.
Irrigation:
Rainfall in Nagaland is very high and distributed throughout the year, that is why the
water requirement of the plants gets fulfilled by rain water and irrigation is not usually
required.
Manures and Fertilizers:
So far there is no much record where experiment is conducted on tree tomato. However,
the following fertilizers may be applied safely:
•
10 to 15 g of sulphate or NPK in each pit on the following year of planting
•
The above dosage may be increased every year by 50% till its bearing stage
•
About 50 to 80 g, may be applied to each bearing tree annually
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Insects and Diseases:
No serious insect pests and diseases are noticed, however for any attack of insect pests or
diseases, the matter should be reported to concern department for help.
Harvesting and Yield:
The Naga tree tomato starts bearing after 3 years of planting and continues to bear for
several years depending on the maintenance and fertility of the soil. A good standing crop
may bear more than 50 fruits per tree annually. Therefore, the yield of tree tomato per
acre will be 60,000 to 65,000 fruits which will be about 4000 to 6000 kg per acre.
J)

Uniqueness:
a) In Nagaland, because of long history of cultivation of tree tomato several specific
characteristics and local land races have evolved which carry uniqueness in
themselves.
b) Naga Tree Tomato contains special organoleptic qualities which is remarkably
different from other tree tomato. The taste of Naga tree tomato is sweet and delicious
and it goes well with Naga Chill in various Naga cuisines.
c) Naga tree tomato has a relatively thicker outer skin in comparison to normal tomato
and less succulent which enables it to get a shelf life of about one month even at room
temperature.
d) The comparison between Tree Tomato and Tomato shown in Table 4 below shows
that Naga tree tomato contains more carbohydrates and protein than tomato.
e) Naga tree tomato is more fibrous, rich in minerals and contains less fat compared to
the normal tomato.
f) In Naga tree tomato, the pectin level is as high as 5% which is higher than that of
other fruits. The normal level of pectin (on fresh weight basis) is 1.0-1.5% in apples,
1.0% in appricots, 0.4% in cherries, 0.5-3.5% in oranges, approx. 1.4% in carrots.
g) Naga tree tomato is rich in polyphenols and it contains 31.25% antioxidant which is
an unique characteristics of the fruit.
h) In Nagaland it is cultivated on a pure organic basis as a backyard crop. No chemical
fertilizers and pesticides are applied to the plant. The prevailing agro-climatic
conditions of Nagaland also help to maintain such speciality as the land is fertile and
do not need too much of external inputs for maintaining the health of the plant and
protecting it from pest and diseases. The crop is reported to be virtually free from
pests and diseases.
i) Naga Tree tomato contains no pesticide residues
Impact of Soil and Climatic conditions and Human Skills
The state of Nagaland falls under monsoon zone. The annual rainfall varies from 20002500 mm with an annual humidity range of 70-80%.The average temperature ranges
from 100C to 250 C. The rainfall distribution and temperature in different months are
more or less similar in different parts of the state with slight variations.
The topography is mostly hilly. The soils area acidic in nature and contain alluvial and
black loamy soil rich in organic matter with pH from 4.5 -6.5.The prevailing ago-climatic
conditions are suitable for growing Naga tree tomato. Tree tomato can be grown on wide
range of soil, however, it thrives well in deep, light textured soil rich in organic matter
within a pH range of 5.0-8.4. The soil in the state is very fertile and high in terms of
organic content that support the crop even without fertilizer application .Thus the soils of
the areas of Nagaland where tree tomato is grown are suitable for the growth of the plant.
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The areas are free from water logging which is a pre-requisite for growing the crop. The
tree tomato is a sub-tropical crop .Naga Tree tomato is suitable in a cooler climate and
the summers of Nagaland with moderate cool winters helps in fruit setting and
continuous availability of fruit almost throughout the year, the peak season being from
November to March.
Naga tree tomato is basically a backyard crop in the state and grown without any
application of fertilizers and pesticides. Naga Tree Tomato is a locally grown variety with
no commercial seed production centre at present. The farmers, therefore, raise the
seedlings from the mature/old local plants by cuttings or by seeds. Thus the purity of the
crop has been maintained year after year in the state.
K)

Inspection Body:
The quality of Naga Tree Tomato fruits will be monitored by internal watchdog
mechanism in order to maintained the original physical and chemical characteristics as
per GI registration by the following committee members:
i.
ii.
iii.

Producer groups of Nagaland
Horticulture department officers
Representative of NERAMAC in Nagaland

This committee will also help regulate the use of Geographical Indications for the welfare
of local farming community. This committee will also help regulate the use of
Geographical Indications for the welfare of local farming community. The committee
will frame the terms and conditions to use brand name of GI registered Naga tree tomato
by any of the marketing agency. The logo of Naga tree tomato will be used to create
brand image of GI registered produce.
Regulation of GI in the territory
To regulate the use of GI in the territory, the Inspection Structure is proposed to consist
the following members:
•
Senior Scientist from ICAR Institute
•
Director of Horticulture, Government of Nagaland
•
Farmer Member
•
Representative, NERAMAC
Farmers growing Naga Tree Tomato in the geographical production area will be
identified and will be allotted an identification number to ensure traceability and quality.
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Advertised under Rule 41 (1) of Geographical Indications of Goods (Registration & Protection)
Rules, 2002 in the Geographical Indications Journal No. 61 dated 21st November, 2014
G.I. APPLICATION NUMBER - 375
Application Date: 27-01-2012
Application is made by North Eastern Regional Agricultural Marketing Corporation
Limited (NERAMAC), 9, Rajpari Path, Ganeshguri, G.S. Road, Guwahati - 781005, Assam,
India for Registration in Part A of the Register of Arunachal Orange under Application No 375 in respect of Horticulture product – Orange, falling in Class - 31 is hereby advertised as
accepted under Sub-section (1) of Section 13 of Geographical Indications of Goods (Registration
and Protection) Act, 1999.
A)

Name of the Applicant

:

North Eastern Regional Agricultural Marketing
Corporation Limited, (NERAMAC)

B)

Address

:

North Eastern Regional Agricultural Marketing
Corporation Ltd, (NERAMAC), No.9, Rajpari Path,
Ganeshguri, G.S. Road, Guwahati - 781005, Assam,
India

C)

Types of Goods

:

Class 31 - Horticulture Product – Orange

D)

Specification:
Arunachal Orange is specially known for its sweet- sour taste and high juice content. It
grows well in the climatic conditions of Arunachal Pradesh and has high demand within
and outside the state.
 Arunachal Orange can be described as oranges cultivated in the climatic conditions of
Arunachal Pradesh.
 Arunachal Orange have high demand within and outside the state, it is the oldest
cultivated major fruit crop in Arunachal Pradesh
 Arunachal Orange is specially known for its sweet- sour taste and high juice content.
 Arunachal Orange is round shaped with sweet-sour taste. It has a medium thick peel
over it which attains orange colour at full ripening. The fruit have high vitamin C and
refreshing juice. It has high content of TSS and a medium acidity which gives it a
special taste.
 Arunachal Oranges differ from other oranges due to growth habit, physical-chemical
properties and taste. Composition of mature Arunachal is mentioned as below:
Composition

Arunachal Orange

Average weight of fruit (g)
Average size of fruit (mm)
Average Juice per fruit (g)
Average juice content of fruit (%) (w/w)
Peel thickness (mm)
TSS (%) (w/w)
Acidity (As anhydrous citric acid) (%) (w/w)
Ascorbic acid (mg / 100 ml juice)

142
65
64.49
46.53
2.41
10.7
0.18
25
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E)

Name of the Geographical Indication :
ARUNACHAL ORANGE

F)

Description of the Goods :
Family: Rutaceae
Genus: Citrus
Botanical name: Citrus reticulata Blanco
Arunachal Orange or Wakro Orange is a type of orange fruit with some distinctive
qualities generated because of specific agro-climatic conditions of the geographical area,
grown in various parts of Arunchal Pradesh. The fruit is round shaped with sweet-sour
taste. It has a medium thick peel over it which attains orange colour at full ripening.
It is easily peeled with the fingers, starting at the thick rind covering the depression at the
top of the fruit, and can be easily split into even segments without squeezing juice. This
makes it convenient to eat, as utensils are not required to peel or cut the fruit. It is usually
eaten plain or in fruit salads. The fruits have high vitamin C and refreshing juice. It has
high content of TSS and a medium acidity which gives it a special taste. The trees grow
between 3 to 6 m high, and have a wide range of climate tolerance. On an average a tree
on full production bears 200 to 300 fruits per year. The fruit weight ranges from 100 gm
to 150 gm. The fruits are good at juice content (about 50%) with a TSS of about 10% and
acidity of about 1%.
Orange is harvested immediately after maturity to avoid fruit drop, fruit fly infestation,
shrinkage and loss of weight. Peel color is the most common method to judge maturity.
The peak season for harvesting falls between November - February in Arunachal Pradesh
mid hill conditions.

G)

Geographical Area of Production and Map as shown in page no.: 40
Citrus is largest grown horticultural crop in Arunachal Pradesh both in terms of area
under cultivation as well as total production. In Arunachal Pradesh the only major fruit of
citrus variety is Arunachal Orange, which accounts to almost 90% of the total citrus
production.
The crop is being grown almost in every part of the state, wherein the main producing
places and districts are:
Wakro – Lohit district; Roing and Dambuk sub division – Lowar Dibang valley district;
Panging, Mebo – East Siang district; Boleng – Upper Siang district; Basar – West Siang
district; Boha, Bragon – West Kameng district; Bana – East Kameng district.
Arunachal Orange production area lies between 26° 30’ North to 29° 30’ North Latitude
and 91° 30' East to 97° 30’East Longitude.
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H)

Proof of Origin (Historical records) :
Citrus fruits are believed to be originated in the tropical and sub-tropical regions of South
East Asia, particularly India. A vast citrus diversity exists in the North eastern region in
wild, semi wild form and is found either in homestead or in forest. The North Eastern
Himalayan Region is the natural home of many citrus species like Citrus indica,
C.assamensis, C.latipes, C.macroptera, C.reticulata. Mandarin Orange is the oldest
cultivated major fruit crop in Arunachal Pradesh. It is being cultivated in Arunachal
Pradesh (earlier known as the North East Frontier Agency (NEFA), and was
constitutionally a part of Assam) since time immemorial. Arunachal mandarin orange is
locally known as Wakro Orange, the name given after the name of the place of Arunachal
Pradesh.
Mandarin orange in Arunachal Pradesh a very old cultivated fruit crop, however, the
commercial cultivation got a boom after 1970’s when the government launched the Jhum
Control Scheme. In order to reduce the practice of shifting cultivation government
wanted to encourage the permanent set up fruit orchards of a crop indigenous and well
adopted to the local climate and that is when commercial cultivation of Arunachal
Orange developed as an option to Jhum cultivation. Following that the cultivation of
Arunachal Orange was also promoted under Technology Mission and National
Horticulture Mission.

I)

Method of Production:
Climate and Soil:
The successful establishment of an orchard and satisfactory production is dependent on
the favorable combination of certain natural factors and management factors. The climate
includes basic environmental elements like temperature, rainfall, atmospheric humidity.
A reasonably deep and fertile uniform soil having good drainage and adequate supply of
water for irrigation is the basic for successful establishment of mandarin orchard. Soil
depth of one meter is necessary. The temperature range for growing citrus is 14 – 40o C,
however, the best growth and performance occur between 29 to 34o C.
Propagation:
Arunachal Orange plants are propagated by seed as well as vegetative means. Vegetative
propagation is preferred because it ensures true to type plants, uniform quality, regular
and early bearing. In Arunachal Pradesh mandarin cultivation has been followed through
planting seedlings raised locally by the farmer or in private nurseries.
Planning of orchard establishment:
If the site is new one and uncultivated previously, it has to be cured before planting. The
site must be cleared of all trees and shrubs. After removing all the roots and shrubs up to
the depth of 60 cm, the ground is ploughed and harrowed until it presents smooth surface.
On the hill slopes, terraces should be made along the contours. If terracing is not possible
on steep slope at least half moon terrace should be made at the time of planting. Raising
some cover crops before planting may enrich the soil nutrients. In hills, in order to get
sufficient sunlight, planting should preferably be done in southward directions. In plains,
orchards can be established in square system by keeping row to row and plant to plan
distance of 6m x 6 m.
On hills contour system is followed and the trees are planted in rows along lines of equal
elevation or contour made at a distance of 5.5 to 6 m. The trees in this type of topography
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are not at equidistance and the number of trees per unit area is generally less than plain
land orchards.
Spacing and Planting:
On rich fertile soils with crumbly soil structure wider spacing of 7 mx 7m is required
while in unfertile soil closer spacing is recommended (5 m x 5 m) in view of their less
prolific growth. At ICAR Basar, high density plantation (HDP) has performed well at a
spacing of 3m x 3 m and 4m x 4 m. 3
Planting is done in pit with 60cmx60 cm x60 cm. The pit is filled with FYM or pig
manure and sand in a 1:1:1 ratio with subsurface soil. Due to heavy rainfall, the planting
should be done after the end of rainy season i.e. September– October. Planting should be
avoided in hot weather.
Soil Management:
It is mostly observed that soils in Arunachal Pradesh are acidic and hence liming with
limestone of dolomite is used to alleviate this problem. Application of dolomite lime @ 3
kg/ tree once in three years in January – February improves soil reaction.
Manure and fertilization schedule as recommended for Arunachal orange is presented
below:
Manure /
Fertilizer

Time of
application

FYM (Kg /
Plant)
Urea (g /
Plant)

SSP (g /
Plant)

MOP (g /
Plant)

Micro
nutrients

Age of plant

Feb

1st
year
5

2nd
year
10

3rd
year
15

4th
year
20

5th
year
25

6th
year
30

7th
year
30

8th year
onwards
30

Mar

70

135

200

270

285

335

400

400

Jun

70

135

200

270

285

335

400

400

Sep

70

135

200

270

285

335

400

400

Mar

200

300

400

500

600

800

900

1000

Jun

200

300

400

500

600

800

900

1000

Sep

200

300

400

500

600

800

900

1000

Mar

70

135

170

200

200

300

370

400

Jun

70

135

170

200

200

300

370

400

Sep

70

135

170

200

200

300

370

400

A mix of 100 g each of zinc sulphate, magnesium sulphate and manganese sulphate,
80 g copper sulphate, 20 g borax along with 100 g lime dissolved in 20 liter of water
should be sprayed twice in Mar – Apr and Sep – Oct.

However in actual cultivation farmers do not use any chemical fertilizer or pesticides for
their crops, and in some exceptional conditions even if they use chemical fertilizer or
pesticides the usage is very limited.
Irrigation:
Arunachal received very high rainfall spread over a period of 7 – 9 months and therefore,
farmers hardly follow the practice of giving additional water to the plant. However,
continuous dry spell in October-November, which is a critical period for fruit growth and
development, can affect the quality of produce; hence watering is required at an interval
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of 10 – 15 days during winter. Manual watering to plants in water scarce upland areas is
practiced by the farmers which requires huge amount of labor.
Weeding:
Weeds are the major problem in orchard plantation in Arunachal, the area receives
abundant rainfall. Most of the weeds are controlled either by hand pulling, hoeing,
burning and tillage. Spraying of pre – emergence herbicides like Diuron 5 Kg / ha or post
emergence herbicides like Atazine 5 – 6 Kg / ha can also help but mostly farmers are not
using them. Manual weeding is more advisable if as far as possible.
Training and pruning:
Train the trees to a single stem up to a height of 40 – 50 cm from the ground level and
there after allow 4 -6 well shaped branches to grow. The bearing tree requires only little
pruning. Pruning of non-bearing trees can be done any time in the year but for bearing
trees best time is just after harvest.
Major Pests:
Arunachal Orange has been found relatively tolerant to pest and disease in comparison of
other orange varieties because of its better adoption to agro climatic condition of the
state, still a list of possible pest and disease has been furnished below.
Trunk borer (Anoplophora varsteegi)
Leaf minor (Phyllocnistis citrella)
Aphides (Toxoptera aurantii, T. dorsalis, T. citricidus)
Fruit fly (Bactrocera sp)
Fruit sucking moth (Othreis fullonia L)
Citrus psylla (Diaphorina citri)
Lemon butterflies (Papilio demoleus L and P. polytes L)
Major Diseases:
Anthracnose / Wither tip/ Die back ( Collectotichum gloeosporididies, Diplodia
netalensis, Curyularia tuberculata)
Felt disease ( Septobasidum pseudopendicillatum)
Powdery mildew (Oidium tingitaninum)
Pink disease (Pellicularia salmonicolor)
Blue & Green mould (Phenicillium digitatum)
Fruit rot (Alternaria citri)
Canker and bark eruption (Xanthamonas citri)
Greening (Mycoplasma like organisms)
Tristeza or Quick decline ( Viral disease)
Exocortis or Scaly butt
Lichens & Mossess
Harvesting:
Orange is harvested immediately after maturity to avoid fruit drop, fruit fly infestation,
shrinkage and loss of weight. Peel color is the most common method to judge maturity.
The peak season for harvesting falls between November - February in Arunachal Pradesh
mid hill conditions.
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J)

Uniqueness:
 Arunachal orange possesses some distinctive qualities (Uniqueness) generated
because of specific agro-climatic conditions of the geographical area, grown in
various parts of Arunachal Pradesh.
 It is distinguished from other citrus species by the relatively loose skin of the fruit, the
relative ease with which the segments can be separated. The fruit is round shaped
with sweet-sour taste and has a medium thick peel over it.
 Arunachal Orange has a relatively good size of fruit with high amount of Juice
content compared to Nagpur Santra, Hill mandarin, Sikkim Orange, Wilking Orange
and Citrus Zigardio
 The fruit also have a high TSS % and medium acidity which provides it a unique
sweet sour taste.
 Arunachal Orange is superior in two distinctive characters ( i.e. juice content per fruit
and TSS) to other mandarin oranges grown in India viz., Nagpur mandarins, Coorg
mandarins and Kinnow mandarin. The juice content per fruit is the highest (64.49 gm
/fruit) and acidity is the lowest (0.18 % ) in Arunachal Orange having the sweet taste
compared to other oranges
 Organic Production:
The orchards are mostly organically grown because of the unavailability of chemical
fertilizers. The consumption of chemical fertilizers in the state is just 3.42 kg/ha,
whereas the usage of agro –chemicals is limited to about 0.08 kg/ha. The produce is by
default organic.
 Impact of Climatic conditions and Human Skills
Arunachal Pradesh is a natural habitat of many citrus species and mandarin orange is a
crop well adapted to the sub-tropical agro climatic zone of Arunachal Pradesh. Spread
over the states, the crop not only covers the largest area under cultivation but also have
the highest production among all horticultural crops.
The satisfactory production of quality fruits is dependent on the favorable combination of
certain natural factors like temperature, rainfall, atmospheric humidity and management
practices. The temperature range for growing citrus is 14 – 40o C, however, the best
growth and performance occur between 29 to 34o C. The prevailing agro-climatic
conditions of the state are extremely suitable for citrus cultivation.
A reasonably deep (about one meter) and fertile uniform soil having good drainage and
adequate rainfall is the basic for successful establishment of mandarin orchard. The
Arunachal Orange growing areas enjoys all the basic requirements for its production.
Adequate rainfall (excepting a few occasion), high humidity, favourable temperature and
well drained deep fertile lands contribute to the good quality orange production.
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K)

Inspection Body:
The quality of Arunachal orange will be monitored by internal watchdog mechanism in
order to maintained the original physical and chemical characteristics as per GI
registration by the following committee members:
i.
ii.
iii.

Producer groups of Arunachal Pradesh
Horticulture department officers
Representative of NERAMAC in Arunachal Pradesh

This committee will also help regulate the use of Geographical Indications for the welfare
of local farming community. This committee will also help regulate the use of
Geographical Indications for the welfare of local farming community. The committee
will frame the terms and conditions to use brand name of GI registered Arunachal Orange
by any of the marketing agency. The logo of Arunachal Orange will be used to create
brand image of GI registered produce.
Regulation of GI in the territory
To regulate the use of GI in the territory, the Inspection Structure is proposed to consist
the following members:
•
•
•
•
•

Senior Scientist from ICAR Institute
Director of Horticulture, Government of Arunachal Pradesh.
Farmer Member
Representative from NERAMAC
Representative from National Research Centre For Citrus

Arunachal Orange in the geographical production area will be identified and will be
allotted an identification number to ensure traceability and quality
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Advertised under Rule 41 (1) of Geographical Indications of Goods (Registration & Protection)
Rules, 2002 in the Geographical Indications Journal 61 dated 21st November, 2014
G.I. APPLICATION NUMBER - 376
Application Date: 27-01-2012
Application is made by North Eastern Regional Agricultural Marketing Corporation Ltd
(NERAMAC), 9, Rajpari Path, Ganeshguri, G S Road, Guwahati - 781005, Assam, India for
Registration in Part A of the Register of Sikkim Large Cardamom under Application No - 376
in respect of Spices - Cardamom falling in Class - 30 is hereby advertised as accepted under Subsection (1) of Section 13 of Geographical Indications of Goods (Registration and Protection) Act,
1999.
A)

Name of the Applicant

:

North Eastern Regional Agricultural Marketing
Corporation Ltd, (NERAMAC)

B)

Address

:

North Eastern Regional Agricultural Marketing
Corporation Ltd, (NERAMAC), No.9, Rajpari Path,
Ganeshguri, G.S. Road, Guwahati - 781005, Assam,
India

C)

Types of Goods

:

Class 30 - Spices - Cardamom

D)

Specification:
Sikkim Large Cardamom is the most important commercial crop of Sikkim with about
16,949 cardamom recorded holdings, covering a total area of 23,679 ha under cultivation.
The state also boasts for a superior quality, which the farmers have achieved after a long
history of development of traditional knowledge.
Morphological characteristics of Sikkim Large Cardamom mentioned below:
Parameter
Shoot height
No. of tillers per shoot
Colour of capsule
Capsule shape and size

Value
1.7 to 2.6 m
9 to 13 leave in each tiller
Brown to Dark Brown colour, uniformity of colour
Average about 2 cm, Bold and uniform size

Physical and chemical characteristics of Sikkim Large Cardamom
Attribute
Capsule Shape and Size
Colour of Capsule
Moisture
Protein
Total Ash
Starch
Crude Fiber
Non - volatile ether extract
Alcohol extract
Water soluble ash
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Result
2.08
Brown
7.45%
7.34%
6.16%
41.09%
15.87%
1.02%
5.90%
3.50%
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Alkalinity of water-soluble
ash
Ash Insoluble in acid
Volatile Oil
Volatile extract
Volatile ether extract

2.73%
0.09%
1.97%
1.97%
2.11%

The finished product of Large cardamom is commercially graded as Badadana (big
capsules) and Chotadana (small capsules), Kainchi-cut (capsules for which the tails have
been removed by cutting it with a scissors to give it a finished look) or non-Kainchi-cut
(capsule tails not removed). For a good commercial finished product the cardamom
capsules should retain its brownish colour, minimum moisture and bold sizes containing
original flavour and aroma.
The essential oil distilled from the fruit of large cardamom has an odour very similar to
that of the oil of Elettaria cardamom, which is highly prized for flavouring foods. The
seeds of large cardamom contain 2.0-3.2 per cent oil of which 77-89 per cent is cineol.
E)

Name of the Geographical Indication:
SIKKIM LARGE CARDAMOM

F)

Description of the Goods:
Large cardamom (Amomum subulatum Roxb) belongs to Zingiberaceae family under the
order Scitaminae. It is a perennial herb with subterranean rhizomes and a pseudostem of
leafy shoots. Flowering commences in the third year after plantings. Flowers appear
during April and May depending on the altitudes and the vigour of the plant. The
capsules mature in September and October. Each shoot has a height of 1.7 to 2.6 m and
possess 9 to 13 leaves in each tiller. Leaves are glabrous on both sides with a prominent
mid-rib. Inflorescence is a condensed spike with yellowish perianth. Each spike has 10-15
fruits. Fruit is round or oval in shape, capsule with reddish brown colour. Each capsule is
trilocular with many seeds. It is essentially a cross-pollinated crop, although it is capable
of self-fertilization. The harvested capsules are cured in traditional kilns.
It is a shade loving plant and requires high moisture and is usually cultivated in areas
where mean annual rainfall varies between 1500-3500 mm. Since the large cardamom
cultivation requires tree shades, its farming supports conservation of tree biodiversity.
Under the prevailing agro-climatic situations, the state of Sikkim is best suited for its
cultivation. Apart from its high-income value and low demand in labour, large cardamom
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is also a high value and non-perishable crop. This is a great advantage in an area where
accessibility and transportation are restricted.
Large cardamom has a pleasant aromatic odour, due to which it is extensively used for
flavouring vegetables and many food preparations in India. It is also used as an essential
ingredient in mixed spices preparation. It is mainly used as food flavouring in the
preparation of curries, soups, sausages and other meat preparations. The essential oil
distilled from the fruit of large cardamom has an odour very similar to that of the oil of
Elettaria cardamom, which is highly prized for flavouring food. The seed of large
cardamom contains 2.0-3.2 per cent oil of which 77-89 per cent is cineole.
Large cardamom or greater cardamom is one of the spices commonly used in Ayurvedic,
Yunani, Chinese and Tibs medical system to treat various ailments. In Ayurveda, it is
commonly used for dyspepsia, cough, nausea, vomiting and itching. It is also used as
preventive as well as curative for throat troubles, congestion of lungs, inflammation of
eyelids, digestive disorders and in the treatment of pulmonary tuberculosis. The seeds
contain 2-5 percent of essential oil rich in 1,8-cineol and alpha-terpineol, and have
antifungal, and antioxidant, activities. The pericarp of the fruits is reported to contain
steroids, terpenoids, flavanoids, tannins and saponins. Interestingly, the seeds also have
antioxidant activity as studied on hepatic and cardiac antioxidant enzymes, glutathione
content and lipid conjugated dienes in rats fed high fat diet. The antioxidant activity of
the seeds was attributed to their ability to activate antioxidant enzymes that catalyze the
reduction of antioxidants. The decoction of seeds is used as a gargle in infection of teeth
and gums. Large cardamom seeds are considered as an antidote to either snake venom or
scorpion venom. In South India, large cardamom is used in the preparation of snuff and
agarbatties.
Characteristics of Various Varieties of Large Cardamom
Ramsey, Golsey and Sawney are the three most common cultivars of large cardamom
grown in Sikkim. In addition to these popular varieties, there are several other local
varieties also. Ramsey is suitable for sites above 1500 metres whereas Golsey and
Sawney are growing at 600-1000 metres and 1000-1500 metres respectively. Golsey is
prized for its large capsule and thin husk.The characteristics of different varieties of
Large Cardamom are given below:
Characteristics of Various Varieties of Sikkim Large Cardamom
Character/Variety
Altitude
Extent of
cultivation (%)
Status

Stem colour
Flowers

Capsules
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Ramsey
High
60

Golsey
Low to middle
30

Sawney
Middle
7

Tall, vigorous wide
clump growth

Less vigorous with
erect leafy stem bearing
stout upright leaves,
clumps medium
Greenish to maroonish

Tall ,vigorous ,bent
downwards

Maroonish with
dense foliage
Yellowish and small,
corolla tip with pink
tinge at base
Smaller(16-30 seeds)
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Yellowish -orange

Bold to round (40-50
seeds)

Pinkish with dark
green foliage
Yellowish with pink
tinge at base of
corolla
Medium bold (30-40
seeds)
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Essential oil (%)
Shade
requirement
Susceptibility to
diseases

G)

1-8
Deep shade

2.3-5.0
Less shade

Susceptible to
Chirkey and Foorkey
at lower altitudes

Tolerant to Chirkey and
Foorkey, but
susceptible to leaf spot

1.8-2.5
Moderate to deep
shade
Susceptible to viral
diseases

Geographical Area of Production and Map as shown in page no.: 52
Sikkim Large cardamom production areas of Sikkim are distributed in all four districts of
the state. However, most of the areas are in the southern part having less elevation.
In West District the production areas are - Kongri, Labdang, Maneydara, Nombu,
Segang, Sindrang, Pelling, Sanku, Hee-Gaon, Upper Pachrek and Buriakhop.
In South District the production areas are - Genchong, Lingi-Payong, Sokpey, Bering,
Tinkitam, Punitar and Deo-Simkharka.
In North District, the production areas are - Upper Dezongu, Ringim Nampatam,
Thingchim, Upper Mangshilla, Chawang, Kabi, Upper Lum and Bop.
In East District the production areas are - Gaucharan, Asamlinzey, Barapathing, Regu,
Budang, Lingdok, Tumin, Nabeysotak, Lingtam, Sudung and Laka.
The Sikkim large cardamom growing areas in Sikkim lies in between 27011’ and 270 53’
North latitudes and 88 010’ and 88 042’ East longitudes.

H)

Proof of Origin (Historical records):
Large cardamom is a native of the Himalayan region, Further it has been reported that
large cardamom is a native plant of Sikkim where it has been cultivated since time
immemorial. The genetic diversity of large cardamom in Sikkim Himalaya is large and
besides the cultivated species, seven wild species of Amomum are reported from Sikkim.
The indigenous tribes i.e., the Lepcha and Limbu, claim to be the aboriginal inhabitants
of Sikkim and originally Lepchas collected large cardamom from natural forest primarily
for the purpose of medicine and as an aromatic edible wild fruit. While these cardamom
forests eventually converted to ownership and the crop was domesticated in the process.
Presently large cardamom is the most important cash crop of Sikkim, from where
cultivation is spreading to the north-eastern states of India. A total of 16,949 cardamom
holdings have been recorded in Sikkim state, most of which are smaller than one ha.
Traditionally Large cardamom has been growing as under storey vegetation below the
tree canopy in the state by the small growers. A large area of reserved forest in Sikkim
were also used for under-canopy large cardamom cultivation on lease to farmers with no
right of cutting the tree, However, most of these plantations were under protected areas
and reserved forests which were withdrawn from the growers by the Department of
Forest, Wildlife and Environment, Government of Sikkim during 2004-06.
Sikkim is by far the largest producer of large cardamoms, not just in India but globally.
More than 85% of Indian production is from Sikkim.
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I)

Method of Production:
The general good practices of agriculture adopted by the producers Sikkim large
cardamom are described hereunder:
Climate and soil:
The crop grows well under the shade of forest trees at altitudes ranging from 1000-2000
metres with a rainfall of 3000-3500 mm per annum. Deep and well drained soils with a
loamy texture are best suited for cardamom. The soil in Sikkim is generally rich in
organic matter and nitrogen, medium in available phosphorus and medium to high in
available potash. The soils have a pH range from 4.5 to 6.0. Even though the crop can be
grown in undulating and steep terrains, land with a more moderate slope is preferred.
Cultivars:
There are mainly five popular cultivars of large cardamom, viz., Ramsey, Sawney,
Golsey, Varlangey and Seremna. Ramsey, Golsey and Sawney are the most common
cultivars of large cardamom grown in plantations. Ramsey is suitable for sites above
1500 metres whereas Golsey and Sawney are growing at 600-1000 metres and 1000-1500
metres, respectively. According to an estimated almost 60% of the cultivations is of
Ramsey variety, whereas Golsey is the second most popular variety with about 30% of
share.
Propagation:
Propagation of large cardamom is done through seeds and suckers. Propagation through
seeds enables the production of a large number of seedlings. Virus diseases are not
transmitted through seeds and therefore the seedlings are free from viral diseases, if
adequate care is taken to isolate and protect the nursery from fresh infection. Plants raised
from seeds need not necessarily be high yielder even if they are collected from very
productive plants due to cross-pollination. The major pollination is done by bumble bees
and the rest by honey bees. Planting suckers on the other hand ensures true to type and
high productivity if they are collected from high yielding plants.
Primary nursery:
Cardamom seeds are generally sown in September-October. Seed beds are prepared in
well-drained soil dug to a depth of 30 cm and left for weathering. Raised beds with 15 to
25 cm height, 1 metre width and convenient length, preferably 6 metres, are prepared.
Well decomposed cattle manure is mixed with the soil and the surface of the bed is made
to a fine tilth. 80-100 gm of seeds are sown per bed in lines spaced 10 cm apart. The
seeds are then covered with fine soil and mulched with paddy straw/dry grass (10-15 cm
thick). Watering is done at regular intervals to keep the surface of the bed moist.
Germination of acid treated seeds commences after 25- 30 days of sowing. When average
germination is noticed the mulch materials are removed. The inter space between rows is
then mulched again with chopped paddy straw. Shade pandals are immediately erected
by using bamboo mats/reed mats or agro-shade nets. The beds are watered regularly and
weeding is done as and when required. When the seedlings attain 3-4 leaf stage, they are
transplanted to secondary beds.
Poly bag nurseries:
Polythene bags of 15 cm x 15 cm with perforations at the base are used for planting the
seedlings. The bags are filled with a potting mixture of soil, sand and cow dung in the
ratio of 4:1:1. The bags filled with the mixture are arranged in rows of one metre width
and of convenient length under shade pandals. Seedlings with 3-4 leaves are planted in
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the bags in April-May and watered regularly. They become ready for field planting in 1012 months.
Secondary nursery:
Beds of size 15 cm in height and 100 cm in width with convenient length are prepared
and well-decomposed cattle manure is mixed with the soil and an even surface is formed.
Seedlings with 3-4 leaves are transplanted to the beds in May-June at spacing of 15 cm
between them. An overhead pandal is erected for providing shade and the soil is kept
moist with irrigation. When the seedlings attain a growth of 45-60 cm in height with 2-3
tillers, they are planted in the main field during June-July of the subsequent year.
Sucker multiplication nursery:
As mentioned earlier, suckers should be generated only in sucker multiplication nursery
where adequate precautions are taken to ensure that viral diseases are not transmitted
through the suckers produced. The site for such a nursery should be located at least 500
metres away from large cardamom plantations. They are established either under the
shade of forest trees or under shade pandals with 50% shade using black agro shade nets.
Trenches of 30x30 cm are prepared at convenient lengths with an inter space of 30 cm.
Well decomposed cattle manure or compost is mixed with the soil and the trenches are
filled to the brim. Then the suckers from high yielding disease free plantations, with one
grown up shoot with an emerging bud are planted at 30 cm apart in the trenches. The time
for planting is May-June. After planting, the plant base is mulched with dried forest
leaves. The multiplication rate in this method is about 1:8 in one year’s time. The grown
up tillers are split into units of one tiller with an emerging bud and planted in the main
field during June-July.
Planting:
Large cardamom grows well in forest loamy soils with gentle to medium slopes. Water
logged conditions are detrimental to the growth of the plants. It performs well under
shade. Utis (Alnus nepalensis) is the most common and preferred shade tree for large
cardamom. The other species of shade trees are panisai (Terminalia myriocarpa), pipli
(Bucklandia spp.), malito (Macaranga denticulate), argeli (Edgeworthes gardneri), asare
(Viburnus eruberens), bilaune (Maesa cheria), kharane (Symplocos spp.), siris (Albizzia
lebbeck), dhurpis and Khasi cherry, katuse, faledo (Erythrina indica), jhingani (Euria
tapanica) and chillowne (Schima wallichi).
Land preparation:
Planting is done during June-July when there is enough moisture in the soil. The land
selected for planting is cleared of all undergrowth, weeds, etc., for new planting, or if it is
replanting, old plants may be removed. Pits of size 30 cm x 30cm x 30 cm are prepared
on the contour of the hill at a spacing of 1.5 m x1.5 m after the onset of monsoon
showers. A wider spacing of 1.8 m x 1.8 m is recommended for robust cultivars like
Sawney, Varlangey, Ramsey, etc. The pits are left for weathering for a fortnight and then
filled with topsoil mixed with cow dung or compost at the rate of 1-3 kg. /pit.
Seedlings/suckers are planted in the middle of the pit. Care should be taken not to plant
the seedlings/rhizomes very deep in the pit. After planting the seedling/suckers may be
staked and the base of the plant is mulched with dry leaves.
Manuring:
For a sustained production the soil fertility should be maintained at its optimum. Well
decomposed cattle manure or compost and oil cakes may be applied at the rate of 2 kg per
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plant at least once in two years in April-May. If all the crop residues are recycled in the
plantation, application of inorganic fertilizers may not be necessary.
Weeding:
Weed control in the plantations is important for the maximum utilization of the available
soil moisture and nutrients by the plant. Three rounds of weeding are required for
effective control of the weed growth in the initial two to three years. Weeding can either
be hand weeding or sickle weeding depending upon the intensity of weed growth. From
around the plant base the weeds can be pulled out by hand and the weeds in the inter
space need only be slashed with a sickle. While weeding, dried shoots and other trashed
materials can be used as mulch around the plant base to conserve moisture in the ensuing
dry months, and to prevent weed growth around the plant base.
Soil and moisture conservation:
Cardamom is mainly grown in hilly terrain. The topography and the wet climate of
Sikkim permits soil erosion to a considerable extent. Intensive operations which loosen
and expose the soil will increase soil erosion and therefore only minimum tillage
operations should be followed. As far as possible, contour terraces may be made well
before taking up planting operations. This helps in reducing soil erosion and soil moisture
conservation. Though contour terracing is expensive and requires high initial investment,
the long term benefit will compensate the initial extra expenditure.
Irrigation:
In some of the large cardamom plantations, water sources are available which can be
exploited to irrigate the crop by gravity flow, either through pipes, sprinklers or flood
irrigation through open channels. It is observed that productivity is higher in plantations
where irrigation is provided. For sustainable and better yield the plants may be watered
during the dry months. Depending on the availability of water sources, hose, or sprinkler
or flood irrigation through channels can be adopted. Hose irrigation can be done at the
rate of 40-50 litres per plant at fortnightly intervals. In case of sprinkler, irrigation
equivalent to 35-45 mm of rain at fortnightly intervals is recommended.
Shade Management:
Shade plays a vital role in the cultivation of large cardamom. The shade trees also serve
as a fuel wood source for curing the cardamom, as well as yielding fodder and timber.
Quantitative information on the shade requirement is lacking. However, it is recorded that
the maximum yields are obtained under moderate to deep shade but excessive shade
reduces plant vigour and cardamom yield.
About 30 shade trees species are found in large cardamom plantations. Alnus nepalensis,
Schima wallichii, Maesa chesia, Ficus cunia, F. benjamina, Saurauvia nepalensis,
Maehilus edulis and Melia composita are the most abundant. A. nepalensis is the most
common species. It is a fast growing, deciduous and nitrogen fixing, although it is not a
legume. Therefore, it provides shade quickly, fertilizes the cardamom and yields fuel
wood for cardamom curing and other domestic needs. It is essential that old trees are cut
to release young natural regeneration. Because, the thick roots of old trees tend to life the
cardamom plants, which reduces cardamom yield. It has been experienced that A.
nepalensis should be cut when its basal diameter reaches 16 cm.
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Pests:
Large cardamom is by and large free from the attack of any major pests except for the
sporadic incidence of leaf eating caterpillars. Aphids are found in most of the areas which
transmit the viral diseases chirke and foorkey.
Leaf eating caterpillar:
Initially the caterpillar of the moth Artona chorista feeds on the leaf lamina from under
the surface of the leaf and finally defoliates the leaf completely leaving only the midribs.
Their incidence is noticed in May-July and October-March. At present these insects are
kept under control by their natural enemies. If insecticides are used to control them, then
their natural enemies will also disappear which may lead to an outbreak of these pests in
epidemic form. The best method of control is to inspect the plantations during May-July
and October-March, to handpick the infected leaves along with the caterpillars and
destroy them by burning.
Diseases:
Fungal or bacterial diseases are seldom reported in large cardamom. Only minor diseases
like leaf streak or rot diseases are found in isolated areas. The major threat to large
cardamom is the widespread occurrence of viral diseases, viz., chirke and foorkey. These
diseases are seen throughout the large cardamom growing tracts of Sikkim and Darjeeling
and cause considerable crop loss. These diseases have spread due to drastic change in the
ecosystem, inadequate rain in dry months and absence of good agricultural practices by
the farmers. Many cardamom farmers failed to plant varieties suitable to their altitude.
Chirke:
The symptoms are characterized by mosaic appearance on the tender leaves with pale
streaks, which slowly turns into brown, resulting in withering and drying of the plants.
Growth and yield of the affected plants gradually declines and ultimately they perish. The
disease is transmitted by aphids. It also spreads by planting infected suckers.
Transporting of infected suckers from one area to another leads to the spread of this
disease. The disease is also transmitted mechanically through the knife used for
harvesting.
Foorkey:
Numerous small tillers appear at the base of the affected plants which become stunted and
fail to give any yield. Even the inflorescence is noticed to produce unproductive spikes.
Management of viral diseases:
• Plants affected by the viral diseases cannot be cured but the losses can be minimized
by adopting appropriate management practices.
• Keep a constant vigil to detect disease affected parts.
• Uproot and destroy affected plants as soon as symptoms appear. Repeat detection
and uprooting at regular intervals.
• Use seedlings produced in certified nurseries.
• Propagation through suckers is recommended only through certified multiplication
nurseries.
Harvesting:
The indication of the time of harvest is when the seeds of the topmost capsules turn
brown. To enhance maturity, bearing tillers are cut to a height of 30-45 cm and left for
another 10-15 days for full maturity. The spikes are harvested using special knives. The
harvested spikes are heaped and capsules are separated and dried.
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Curing:
Large cardamom is cured in bhattis, with controlled heat to ensure proper and uniform
drying. The cured capsules are rubbed on a wire mesh for clearing and removal of the
calyx (tail). The harvested fresh cardamom contains 72-85% moisture and after curing
the moisture content should be around 10-12%. The colour of the fresh capsule may be
light pinkish, brownish pink or dark pinkish depending on the variety and becomes darker
after curing. The retention of natural colour in the course of curing is a positive index of
quality. The flavour constituents are highly volatile and easily lost when subjected to
direct heat and high temperature.
The post-harvest technology continues to be largely traditional. Farmers have devised
indigenous ways of processing cardamom. The capsules are dried in traditional kiln as
given in the figure. Fuel wood is consumed in the ratio of 4:1 for cured cardamom; about
800 kg/ha of wood are required to cure 200 kg/ha of the finished product.
Consumers prefer bold capsules with uniform size having its original dark pink colour.
The produce should be free from fungal growth, dust particles or any foreign materials.
The cardamom should be dried properly. There should not be any smokey smell and
charred appearance. In general, clean and hygienic products with good appearance are
preferred in the market. The natural colour, flavour and its aroma are lost due to
mismanagement and defective ways of handling during the course of harvesting, curing,
packing and storing.
Packaging:
The properly dried capsules should be allowed to cool and then packed in polythene lined
jute bags. The bags may be stored on a wooden platform to avoid absorption of moisture,
which may result in fungal growth damaging the stored produce.
J)

Uniqueness:
 Large cardamom is the dried fruit of the perennial herbaceous Amomumsubulatum
Roxb species. Its quality characteristics are different from those of small cardamom.
 Large cardamom is also known as “black cardamom”, the pods of which are used as
a spice in manner similar to the green Indian cardamom pods, but it has a drastically
different flavour, so it cannot be substituted in the same recipes ,unless a different
flavour is acceptable.
 In chemical composition, it differs from the small cardamom .The volatile oil content
in Large Cardamom is much lower compare to that of small cardamom. Similarly the
large cardamom is more fibrous.
 Traditionally, the cardamom fruits are dried in a locally designed oven called Bhatti.
The fruits are smoked to a dark brown colour by using a mixture of fresh and dry
firewood for 60-72 hours The temperature in the oven is maintained at 50-600 C.
 Sikkim Large Cardamom has a superior quality in comparison to other locations not
only because of native environment but also the traditional knowledge of curing
which has developed along with the long history of cultivation. Large cardamom is
cured in locally devised kiln or bhattis, with controlled heat to ensure proper and
uniform drying. The process is highly skilled manoeuvre mastered only after long
continuous practice.
 In addition to this, Sikkim large cardamom is, by and large produced organically
under the forest shade.
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Impact of soil and climatic conditions and human skills
Large cardamom grows well under the shade of forest trees at altitudes ranging from
1000-2000 metres with a rainfall of 3000-3500 mm per annum. Deep and well drained
soils with a loamy texture are best suited for cardamom cultivation.The prevailing agroclimatic conditions of Sikkim is favourable for growing large cardamom. The State
receives an annual rainfall of 2000mm to 4000mm .The temperature in the state stays
relatively cool, the maximum and minimum temperatures are 330 C and 60 C respectively.
The soils are mostly loams with varying amounts of coarse material and their pH ranges
from 4.3 to 6.4. The soils are well drained and are rich in organic matters but tend to be
deficient in nitrogen where are Phosphors levels are moderate and there is reasonable
availability of potassium. Application of manures and fertilizers is rare in large
cardamom plantation areas. However, nitrogen released from the decomposed leaf litters
of the shade trees meets the requirements of the plants.
In Sikkim, large cardamom plantations are located where following the onset of
monsoon, water flows from seasonal springs on the upper slopes between April and
October. The water is distributed mostly along the natural water channels. Special
irrigation provisions are not provided. Generally the plants nearest the water sources have
the greater yield. Perennial springs are rare in the plantation area.
Large cardamom is a shade loving plant and shade plays a vital role in its cultivation.
Being a shade loving plant, the hills of Sikkim provide an ideal environment. There are
about 30 shade trees species found in large cardamom plantations out of them Alnus
nepalensis is the most common species. It is a fast growing, deciduous and nitrogen
fixing, although it is not a legume. Therefore, it provides shade quickly, fertilizes the
cardamom and yields fuel wood for cardamom curing and other domestic needs. During
the last 5-6 decades, a large area of agricultural lands such as rice terraces were converted
to Alnus-cardamom agro-forestry using monocultures of N2-fixing Alnus nepalensis as
shade tree. About 70% of the cardamom based agro-forestry practices in Sikkim are
under Nitrogen-fixing Alnus nepalensis species while 30% are under the mixed-tree
agroforestry species. The productivity potential, soil nutrient dynamics, stand energy
efficiencies and relative ecological and economic performances of large cardamom grown
under Alnus trees are better than grown under mix forest tree species.
In the typical agro- climatic scenario of the state, large cardamom (Amomum subulatum),
has been a boon to the mountain people of the area. The cultivation of large cardamom in
Sikkim is an example of how the of marginal land under forest cover can be utilized in a
sustainable manner.
Until now farmers have devised indigenous ways of processing harvested cardamom
where the capsules are dried in traditional kilns/bhattis made up of mud and stone walls
under the thatched roof with an oven below where the fuel wood is burned for direct
heating of the capsules. Large cardamom is, thus cured in bhattis, with controlled heat to
ensure proper and uniform drying. The cured capsules are rubbed on a wire mesh for
clearing and removal of the calyx (tail). The moisture content of dried cardamom
reduced to about 10-12% from 72-85% of the fresh cardamom. The colour of the fresh
capsule may be light pinkish, brownish pink or dark pinkish depending on the variety and
becomes darker after curing. The retention of natural colour in the course of curing is a
positive index of quality. The flavour constituents are highly volatile and easily lost when
subjected to direct heat and high temperature.
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The developmental measures of the “green revolution” implemented in other Indian states
were not successful in the Himalayan region because adequate fertilizers were never
available on time, irrigation could not be developed, and soils are very fragile. However,
the fact that the ‘Green Revolution’ sidestepped Sikkim has to a certain extent helped the
state, insofar as the high usage of associated pesticides and fertiliser is concerned. This
has encouraged the state to set a target of making itself an entirely organic state – the first
to do so in the country. The cultivation of Sikkim Large Cardamom is also mostly under
organic farming.
K)

Inspection Body:
The quality of Sikkim Large Cardamom will be monitored by internal watchdog
mechanism in order to maintain the original physical and chemical characteristics as per
GI registration by the following committee members
 Producer groups of Sikkim.
 Horticulture department officers
 Technical officer from Spice Board.
 Representative of NERAMAC in Sikkim.
This committee will also help regulate the use of Geographical Indications for the welfare
of local farming community. The committee will frame the terms and conditions to use
brand name of GI registered Large Cardamom by any of the marketing agency. The logo
of Large Cardamom will be used to create brand image of GI registered produce.
Regulation of GI in the territory:

To regulate the use of GI in the territory, the Inspection Structure is proposed to consist
the following members:
• Senior Scientist from ICAR Institute
• Technical Officer, Spice Board
• Director of Horticulture, Government of Sikkim
• Farmer Member
• Representative, NERAMAC
Farmers growing Sikkim Large Cardamom in the geographical production area will be
identified and will be allotted an identification number to ensure traceability and quality.
L)

Other:
Sikkim is by far the largest producer of large cardamoms, not just in India but globally.
As per the Spice Board data, the state produced 3310 metric tonnes (MT) of large
cardamom, of the overall Indian production of 3918 MT in 2010 - 11, thereby accounting
for 84.5 percent of the country’s production.
About 16,949 cardamom holdings have been recorded in Sikkim, covering the total
23,679 ha under cultivation out of which the area that gives agronomic yield is about
16148 ha (Year 2010-11). About 30 percent of area under cultivation is holdings that are
1 to 3 hectares in size.
Sixty five percent of the plantation holdings cover less than 1 hectare and make up only
18.2 percent of the total area under large cardamom. The largest holdings are 15-20
hectares in size and contribute 14 percent of the total plantations area. About 17,000
farmers in Sikkim cultivate large cardamom but more than a lakh are dependent on it for
their livelihoods.
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Advertised under Rule 41 (1) of Geographical Indications of Goods (Registration & Protection)
Rules, 2002 in the Geographical Indications Journal No. 61 dated 21st November, 2014
G.I. APPLICATION NUMBER - 377
Application Date: 27-01-2012
Application is made by North Eastern Regional Agricultural Marketing Corporation
Limited (NERAMAC), 9, Rajpari Path, Ganeshguri, G S Road, Guwahati - 781005, Assam,
India for Registration in Part A of the Register of Mizo Chilli under Application No - 377 in
respect of Spices - Chilli, falling in Class - 30 is hereby advertised as accepted under Sub-section
(1) of Section 13 of Geographical Indications of Goods (Registration and Protection) Act, 1999.
A)

Name of the Applicant

:

North Eastern Regional Agricultural Marketing
Corporation Limited, (NERAMAC)

B)

Address

:

North Eastern Regional Agricultural Marketing
Corporation Limited, (NERAMAC), No.9, Rajpari
Path, Ganeshguri, G.S. Road, Guwahati - 781005,
Assam, India

C)

Types of Goods

:

Class 30 - Spices - Chilli

D)

Specification:
Mizo Chilli also referred locally as Hmarchte or Vaimarchaor, Mizoram Bird’s eye chilli
belongs to species Capsicum frutescens and widely grown in the state of Mizoram. It is
one of the most common crops grown in the state.
Mizo Chilli variety is characterized by a bushy type of plant growing up to 120 cm. The
leaves are smooth oval shaped up to 6.35 cm in size. Fruit are small sized pods and highly
pungent. Color of the mature fruit is dark red.
Mizo Chilli cultivation is scattered all over the state of Mizoram. There are eight districts
of Mizoram, where three different varieties/qualities of Mizo Chilli are being cultivated.
All these varieties, viz., Grade A, Grade B and Grade C are considered to be same with
minor difference in quality.
(a) Grade A: This is the smallest and most thin variety which is most pungent among all.
It is considered to be of the best quality and fetches the highest demand in the
market. The chilli powder of this variety can be identified because of the slight
difference of colour. Its colour is more shiny red in comparison of other two
varieties.
(b) Grade B: The Grade B type of chilli is slightly thicker than the Grade A and
marginally longer in size. The colour of dried red chilli changes to dark red and
pungency is slightly less.
(c) Grade C: This is almost similar to grade B in other properties but the size is a bit
longer than other varieties of this segment. There is usually not much difference in
prices of the all three types of Mizo Chillies but the buyer preference is towards
Grade A.
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Normally, the fruits are 5.98 cm or less than it in length and about 6.5 mm in diameter. It
contains 18.6 mg of Ascorbic acid per 100g. The Capsaisin and pungency of Mizo Chilli
are 37153 SHU and 37153 SHU respectively. The colour value as per ASTA Colour Unit
is 38.
It is grown for its pungency, spicy taste besides the appealing colour it adds to the food.
This Chilli is small but packs quite a lot of heat.
E)

Name of the Geographical Indication:
MIZO CHILLI

F)

Description of the Goods :
Family:
Solanaceae
Genus:
Capsicum
Botanical Name: Capsicum frutescens
Mizo Chilli (Capsicum frutescens) belongs to the family Solanaceae and genus
Capsicum. Chilli is the dried ripe fruit of the genus Capsicum. It is a sub - shurb widely
cultivated all over the world for its pungent fruit that is used as spices. Chilli is an
indispensable spice and a basic ingredient in everyday cuisine all over the world. The
chilli powder is made by crushing the dried chilli having chilli flakes and chilli pods
There are three major species of chilli Capsicum annum, Capsicum frutescens, and
Capsicum chinense. Most of the chilli varieties grown in India belongs to Capsicum
annuum species, whereas the Mizo Chilli belongs to species Capsicum frutescens and it is
exclusively grown in Mizoram and some parts of Manipur.
Mizo Chilli is one of the most popular and widely grown vegetable and spice crops in
Mizoram. It is one of the important cash crops supporting the livelihood and improving
the economic life of farmers/ tribes because it is mostly marketed in dried form and
therefore, it is non-bulky and has long shelf life which makes it easy to transport.
It is used for spicy cuisine in, pickle, chutnies and hot sauces to be served with noodles
and has a very high demand in neighbouring states and countries like China, Thailand,
Vietnam and Bangladesh and therefore, the major share of the produce is exported
outside the state.
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Mizo Chilli cultivation is scattered all over the state of Mizoram. There are eight districts
of Mizoram, where three different varieties/qualities of Mizo Chilli are being cultivated.
All these varieties are considered to be same with minor difference in quality.
The differentiations between the three grades of Mizo chilli are given below:
Variety

Length (cm)

Grade A
Grade B
Grade C

2.0 - 3.5
2.5 - 4.0
3.0 - 4.5

Diameter
(cm)
0.75
1.00
1.25

Pungency
Highest
Lower than Grade A
Lower than Grade A

Colour of mature
chilli
Red
Dark Red
Dark Red

(a)
Grade A:
This is the smallest and most thin variety which is most pungent among all. It is
considered to be of the best quality and fetches the highest demand in the market. The
chilli powder of this variety can be identified because of the slight difference of colour.
Its colour is more shiny red in comparison of other two varieties.
(b)
Grade B:
The Grade B type of chilli is slightly thicker than the Grade A and marginally longer in
size. The colour of dried red chilli changes to dark red and pungency is slightly less.
(c)
Grade C:
This is almost similar to grade B in other properties but the size is a bit longer than other
varieties of this segment. There is usually not much difference in prices of the all three
types of Mizo Chillies but the buyer preference is towards Grade A.
The Mizo Chilli has developed several unique characteristics because of its germplasm,
peculiar agro-climatic conditions of the state and the specific cultural practices.
 Chemical and morphological characteristics of Mizo chilli.

G)

Sl. No.

Test parameter

1
2
3
4
5
6

Colour value
Ascorbic Acid content
Capsaicin
Pungency
Fruit length
Fruit thickness

Unit of
measurement
ASTA colour
Mg/100g
SHU
SHU
cm
mm

Test
result
38
18.6
37153
55348
5.96
6.49

Geographical area of Production and Map: 60
Mizoram is a major producer of Mizo Chilli (Capsicum frutescens) where production of
other verities of chilli (Capsicum annum) is almost non-existent. The other varieties of
chilli are brought to Mizoram from neighboring states of Manipur and Assam.
Mizoram has enormous potential for large quantity production with proper market
linkage and not less than 2000 tons is sold though un-authorized traders every year to
Bangladesh and neighboring states.
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The geographical boundaries of the production area of Mizo Chilli lies between 21° 58’
North to 24° 35’ North Latitude and 92° 15' East to 93° 29’ East Longitude.
H)

Proof of Origin (Historical records):
Mizo chilli, commonly known as Bird’s Eye Chilli is grown in Mizoram and some areas
of Manipur. The species Capsicum frutescens is locally known as Hmarchte or
Vaimarcha. Due to the long history of cultivation of Mizo chilli, out crossing the nature
and popularity of the crop large genetic diversity including local landraces have evolved.
In Mizoram itself three different varieties of Mizo chilli are cultivated in different parts as
mentioned earlier.
Growing of chilli in Mizoram can be traced up to the recorded history. mentioned that
when the village land became free from the traditional clutches for the chiefs (in 1946)
agriculture cash crops like cotton, ginger and chilies became a new source of wealth.
In 1971, the Lal Khama Committee submitted a report regarding industrial development
and listed a number of industries that can be conveniently developed in Mizo hills, one of
that was production of chilli.
The officials of Horticulture Department of Government of Mizoram claimed that
Mizoram is the world’s native of a Bird’s Eye Chilli variety known locally as hmarchate.
Commercial cultivation of this uniquely aromatic chilli, highly demanded outside the
state, was initiated and promoted during the Indian National Congress party rule in the
state.
The state is considered to be the germplasm bank for Mizo Chilli and when, for the
vegetable improvement programme in North East, around 80 genotypes of chilli were
collected from different parts of North Eastern region and evaluated at ICAR Research
Complex for NEH Region, Umiam. The genotypes of big and hot chilli, King Chilli or
Raja Mircha or Bhut Jholakia, were collected from Nagaland and Manipur, whereas the
genotype of small and hot chilli (Mizo Chilli) was collected from Mizoram. It was also
reported that the Bird’s eye chilli is native to Central to South America, however, it is a
commercial chilli in the states like Mizoram.
Considering the importance of the crop in the state, special budgets and targets have been
assigned for promotion of Mizo Chilli, specially and exclusively for state of Mizoram, for
Area Expansion Programme through the adoption of modern technology under the
Technology Mission for Integrated Development of Horticulture.

I)

Method of Production :
The growers adopt the traditional practices of cultivation of Mizo chilli which are
described hereunder after gathering the information from the farmers and the Horticulture
officials through personal contact and correspondences.
Field Preparation:
In Mizoram, Mizo Chilli is cultivated mostly under Jhuming system or Shifting
Cultivation System, on hill slops. In this type of system, large tracts of hills are cleared by
burning. Raised beds (Called bum) of about one meter width are made along the slope
and again covered with farm wastes, dried leaves etc. which are being burnt before
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sowing of seeds. The burning of field helps in reducing the weed growth, soft rot disease
incidence and increase the availability of certain plant nutrients, particularly potash. This
jhum land is abandoned after 3-5 years and new piece of land is cleared in similar
fashion.
Sowing:
Mizo Chilli is cultivated as an intercrop with paddy to generate some extra revenue. The
yield is very low and there is high price fluctuation in the market because of this reason
farmers don’t not grow it as a single crop.
It is generally cultivated by broadcasting and dibbling method. Seeds are sown between
paddy crops in the month of April before the onset of monsoon. Mizo Chilli seeds from
previous year crop are kept for next year sowing.
Irrigation:
Mizo chillis are grown as a rainfed crop in the state. Occurrence of high rainfall spread
over a period of six to eight months helps the farmers to grow paddy and chilli without
irrigation.
Intercultural operation:
The crop requires regular weeding because of fast growth of weed in cleared forest land.
Normally 2-3 rounds of hand weeding are done for the crop and no herbicides is used.
Zero Fertilizer and Pesticides Application:
The soils in the state are loamy to clay with high organic carbon content. They are acidic
in nature with pH ranging from 4.5 to 5.6 and it is highly fertile and therefore cultivation
is done in purely organic manner and no fertilizer is used in the fields. In addition to this,
burning of forest on Jhum land ensures high availability of potash which helps the crop
grow well and provides good color to the final fruit.
Growing of Mizo Chilli with paddy also helps in reducing the incidence of Leaf curl
disease. White fly, which is a vector for the leaf curl virus cannot fly easily between
paddy crops and thus the transmission of virus is restricted. This way a natural restraint
gets created to control the Leaf curl disease and farmers don’t need to use any pesticide
for it.
Harvesting:
Harvesting season for Mizo Chilli starts from October and ends till December. The yield
of Mizo chilli is normally low compared to other big size chilli varieties, which is about
1.36 MT/ha.
J)

Uniqueness:
Specialties of Mizo Chilli:
The Mizo Chilli has developed several unique characteristics because of its germplasm,
peculiar agro-climatic conditions of the state and the specific cultural practices.
 Shape and Size:
Mizo Chilli stands apart from other chilli variety because of its smaller size. This size
also adds some aesthetic value to the food where this chilli is used as a whole. The
size of the chilli is on an average 2.0 to 4.0 cm in length and about 1.00 cm in
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diameter. This size also adds some aesthetic value to the food where this chilli is used
as a whole.
Colour:
The high availability of potash in the Jhum lands is believed to be responsible for the
distinctive red colour of the Mizo chilly. The blood red color of this chilli is different
from any other varieties available in market.
Capsaicin Content and Pungency:
According to the Spice Board of India, the capsaicin content of Mizoram Bird’s Eye
Chilli is 0.59 %.
Taste and Flavour:
Besides the high level of pungency this chilli is also preferred to the uniqueness of
its taste. The pungency of this is chilli is very clear and hot.
Organic Production:
Mizo Chilli is the only one of its kind that is grown under completely organic
cultivation on Jhum land. As such the use of chemical fertilizers and pesticides is
very rare in the state and because most of this chilli is grown on Jhum land which is
already very fertile, farmers don’t ever use any chemical fertilizers. This
characteristic clearly differentiates it not form other Bird’s Eye Chilli grown
elsewhere in the world.
Mizo chilli is completely free (Below Limit of Qualification) from any pesticide
residues which is the unique characteristics of Mizo Chilli.
Mizo chilli which is exclusively grown in Mizoram is distinctly different from other
chilli varieties grown in different parts of the country. The differences among the
different chilli varieties are shown in Table below
The Mizo Chilli has developed several unique characteristics because of its
germplasm, peculiar agro-climatic conditions of the state and the specific cultural
practices.

K)

Inspection Body:
Internal Watchdog mechanism
The quality of Mizo Chilli will be monitored by internal watchdog mechanism in order to
maintained the original physical and chemical characteristics as per GI registration by the
following committee members
• Producer groups of Mizoram
• Horticulture department officers
• Technical officer from Spice Board.
• Representative of NERAMAC in Mizoram
This committee will also help regulate the use of Geographical Indications for the welfare
of local farming community. The committee will frame the terms and conditions to use
brand name of GI registered Mizo Chilli by any of the marketing agency. The logo of
Mizo chilli will be used to create brand image of GI registered produce.
Regulation of GI in the territory
To regulate the use of GI in the territory, the Inspection Structure is proposed to consist
the following members:
• Senior Scientist from ICAR Institute
• Technical Officer, Spice Board

GI Journal No. 61

58

November 21, 2014

•
•
•
•

Director of Horticulture, Govt. of Mizoram
Farmer Member
State representative, NERAMAC
Block level Horticulture Officer (s) from the production area of Mizo chilli

Farmers growing Mizo chilli in the geographical production area will be identified and
will be allotted an identification number to ensure traceability and quality.
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Advertised under Rule 41 (1) of Geographical Indications of Goods (Registration & Protection)
Rules, 2002 in the Geographical Indications Journal No. 61 dated 21st November, 2014
G.I. APPLICATION NUMBER – 382
Application Date - 31-10-2013
Application is made by Joynagar Moa Nirmankari Society, Radhaballavtala Road, Joynagar –
743337, South 24 Parganas, West Bengal, India for Registration in Part A of the Register of
Joynagar Moa under Application No - 382 in respect of Sweet Meat Products - Food Stuff
falling in Class – 30 is hereby advertised as accepted under Sub-section (1) of Section 13 of
Geographical Indications of Goods (Registration and Protection) Act, 1999.
A)

Name of the Applicant

:

Joynagar Moa Nirmankari Society,

B)

Address

:

Joynagar Moa Nirmankari Society, Radhaballavtala
Road, Joynagar – 743338, South 24 Parganas, West
Bengal, India

C)

Types of Goods

:

Class 30 – Sweet Meat Products - Food Stuff

D)

Specification:
Joynagar Moa is basically a round shaped (radius varies 1-1.5 cm) special kind of sweet
item of Joynagar Block I & II of South 24 Paraganas, West Bengal made of ‘Khoi’ (fried
kanakchur paddy or any other aromatic varieties) and date palm tree sap (nalen gur).
Joynagar Moa is also known as Joynagarer Moa. Joynagar Moa produced in the said
region by local products and has the distinctive taste, mouth-watering feel and aroma
which have won recognition of discerning consumers all over the world.
Joynagar Moa is manufactured by using traditional methodology of production. As a
whole the ingredients used to produce the Moa are Khoi (fried kanakchur paddy) the base
material, Molasses (nalen gur) the binder, Sugar, Ghee, Cheese (Khoya Kheer),
Cardamom, Dry grape (kismis), Jaggery, Cashewnut etc.
The “Moa” is round in shape and prepared by boiling the sugar and molasses (prepared
from date palm jaggery) in a medium sized cooking pan which is put on a country oven
to boil for sometimes. As soon as the mix becomes fit to make ‘Moa’ the cooking pan is
taking down to cool the mix. Then required ‘Khai’ (fried kanakchur paddy) is poured to
make ‘Murki’. After sometime, liquid Molasses, Cheese (khoya kheer), Jaggery,
Cardamom and Ghee are poured to make ‘Moa’. It is a palatable and highly tasteful
round shaped yellowish in look.

E)

Name of the Geographical Indication:
Joynagar Moa
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F)

Description of the Goods:
Joynagar Moa produced in the said region by local producers have the distinctive and
naturally occurring organoleptic characteristics of taste, mouth feel and aroma which
have won the patronage and recognition of discerning consumers all over the world.
“Moa” is prepared with ‘Khoi’ (fried kanakchur paddy) mixed with scented Molasses,
Ghee, Sugar,
Cardamom, Dry grape (kismis), Cheese (Khoya Kheer), Jaggery,
Cashewnut are mixed is the ‘Moa’ mixture. It is yellowish in colour.
The Moa has some elegant sweet taste and the size of Moa varies between 50gm-75 gm.
in dry weight. The Moa is basically a unique combination of Khoi (fried paddy mixed)
from kanakchur rice (Special aromatic rice plant) with Molasses (nalen gur- made from
date palm sap/juice), Ghee, Cashewnut, Cardamom and Dry grape (kismis). Moa
prepared in this way is easily digestable. Total hygienic condition is maintained
throughout the Moa preparation. Joynagar Moa producers in the said region by local
products has the distinctive and naturally occurring organoleptic characteristics of Khoi
and molasses taste, mouth feel and aroma which have won the patronage and recognition
of discerning consumers all over the world.
The raw material i.e. “Kanakchur paddy” and “Nalen gur” is basically from the plant
Kanakchur aromatic rice variety plant and Date-tree sap/juice plant of South 24 Parganas
area particularly geocentric to Joynagar. Kanakchur has a slender grain particularly suited
for making aromatic puffed rice unique characteristics –scented-short and bold which is
one of the prime ingredients for the preparation of famous sweet dish called “Moa” in
Bengali. Very good quality sweetened puffed rice is also produced in combination with
molasses prepared from sap/juice of date palm.

G)

Geographical Area of Production and Map as shown in page no.: 68 & 69
The Joynagar Moa area of production lies between the Joynagar Block - I & Joynagar
Block – II of the Joynagar Mazilpur Municipality which is 50 km away from Kolkata, the
Capital of the State of West Bengal.
Joynagar Moa production area lies between 22° 57’ 15’’ North Latitude and 91° 30' East
to 88° 26’ 22’’East Longitude.

H)

Proof of Origin (Historical records):
Joynagar-Majilpur, the renowned village of the South 24 Parganas District of West
Bengal, 50k.m. from South Kolkata, is situated in a sacred place, from where near about
500 years ago the Adi Ganga (The Ganges) used to flow before joining the Bay of
Bengal. On the way to ‘Neelachal’ Sree Chaityanya Mahaprabhu along with his
followers, travelled these places over the Ganges. This village was very rich in culture
during that period. This village was a centre of Sanskrit culture and was named as second
‘Nabadwip’ of Bengal. In the nineteen century, Shib Nath Sastry, the great social
reformer, Pandit Umesh Chandra Dutta, the pioneer of spreading female education in
Bengal, Sir Nilratan Sarkar, the famous physician, Kalidas Dutta, the famous
Archaeologist, Bimal Krishna Motilal, the Spaulding Professor at Oxford University, the
Second Asian to adorn this post after Dr. Radha Krishnan and many other prominent
personalities of this village dedicated themselves for the cause of Indian’s freedom and
Renaissance Movement of Bengal.
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In addition to this great cultural heritage of the villages of Joynagar-Majilpur, there is
another heritage of this region and its neighbourhood region. It is the famous Sweetmeat
Industry named “Moa”. For a long time, this sweet Moa of Joynagar has impressed many
people, not only in different district of West Bengal but also in other states by its sweet
scent, flavour and quality.
However, it is difficult to assume the exact time from when this Moa of Joynagar become
popular in Bengal. There is no doubt that the Moa of Joynagar had been satisfying the
taste of the Bengalis for more than hundred years. The Moa of Joynagar is well-known to
crores of Indians even beyond the site of origin. It is quite favourite and acceptable to all
Bengalis and others in the neighboring States of Bengal. ‘Cheler hater Moa’, a famous
proverb always reminds us about this tasty Moa of Joynagar. The word Moa comes from
‘Mo’ means Madhu (honey). The Honey (Mo) of Sunderban is world famous.
Since ages, Gour-Pundra-Bengal is also famous as a place of ‘gur’ (molasses). The old
Pundra Bardhan came to known as Gour for the preparation of best gur from sugarcane.
Panini wrote ‘’Gurasha auang desho goura’’, which means Gour is the place of gur. At
that time, Mitragunge was a famous gunge area (market place) in Joynagar. In this
village, Hat-Bazar used to be held on Mondays and Fridays. The villagers from different
villages viz. Tili Para, Moydah, Uttar Para, Baharu, Dakshin Kalikapur used to come to
sell gur (molasses) in the Hat-Bazar. The great quality of date palm jaggery is well
documented in the Piruli song of Farid Pir. Haranath Mondal has also collected different
poem on date palm jaggery of Dakshin Kalikapur.
The artisans belonging to Scheduled Caste, Scheduled Tribe, Other Backward Classes
and Mahisya Community were first to prepare these sweets without any consent and the
knowledge of Zamindars (land lords) of Joynagar-Majilpur area. It is most astonishing to
learn that this Moa, sweetest of all sweets was invented and popularized without any
knowledge of land lords. However, these kinds of sweets are sold to their relatives locally
and also the far of places. Thus the fame of the popular Moa spread throughout India
during the season of Moa. They became the main patron of Moa of Joynagar. These land
lords, thus, helped to promote the popularity of the Moa of Joynagar amongst the
residents of the different areas.
In the middle of the nineteenth century a link was established between the people of the
Joynagar-Majilpur areas and the employees working at different offices of Kolkata. In
this process, Bengalis living in Kolkata and neighbouring region came to learn about the
tasty flavour of these completely unknown sweets and named it as “tasteful Moa”.
Bengalis hankered for these sweets in the winter season. As a result, the sale of these
sweets raised and there was an immense change in the standard of living of these poor
working class people. With the change of market pool, the living conditions of these
workers along with their members in South 24 Parganas improved and they now became
the upholders of good fortune.
The origin of ‘Moa of Joynagar’ date back more than a century. The year 2004 was the
centennial year of ‘Moa of Joynagar’.
Late Ashutosh Das, resident of Das Para of Village - Sreepur, P.O.- Kashimpur, P.S.Joynagar of 24 Parganas District (now South 24 Parganas), West-Bengal, India first
started the Moa Industry in the Bengali year 1310 (English Calendar, 1904). His son, Sri
Jawaharlal Das, now aged about 90 years has been associated with this industry since his
childhood. He used to go to the house of Rani Rashmani at Janbazar, Kolkata at the age
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of about 14 years with an earthen pot full of Moa which was purchased there. His family
was associated with this industry for the last three generations.
In early days, Moa had little acceptability at the local market. Late Ashutosh Das and
others would go to sell Moa in different villages and on different occasions at places with
big cane-basket full of Moa.
Many named and famed persons from different places of Bengal used to come to old and
famous festival of Joynagar during the “Radhaballav Dol”. Late Ashutosh Das used to
sell Moa there in big baskets by carrying them on his head. Many devotees offer Moa as
oblation to Radhaballav. People of many areas came to learn of ‘Moa of Joynagar’ so
named on account of the importance of the place of Joynagar / Joynagarer and hence it
became famous and widely acceptable to the people of Bengal and to the other far off
places as a tasty sweet dish.
With ages, the Joynagar Moa has created its place in the list of top ranking sweets.
Unfortunately, as its fame increases other artificial product has grasped the market. Its
flavour has also become quite famous among various non-residential Bengali
communities throughout the world. Now, this Moa is available in different districts of
West Bengal and is sold by the name and nomenclature of “Joynagar Moa”. It has
become an oldest craft of cottage industry. More and more people are engaged in its
production and marketing.
GUR: The manufacture of gur from date-palm juice is mainly carried on in Joynagar is
famous for moa making industry.
I)

Method of Production:
Raw Material Required:
The ingredients required for preparing Moa are
a. Khoi of Kanakchur paddy or any other aromatic varieties
b. Molasses (Nalen gur)
c. Ghee
d. Cardamom (Alachi)
e. Cheese (Khoya Kheer)
f. Sugar
g. Dry grape (Kismis)
h. Cashewnut
i. Jaggery
First step: Molasses preparation: One litres of molasses (nalen gur) is obtained on
boiling ten litres of date-tree juice/sap. All palm juice cannot be processed to nalen gur.
This juice is special obtained from the palm tree to produce the nalen gur. The tree is cut
and the juice collecting vessel is tried to it. Those who collect date palm juice/sap were
known as shiuli. Shiuli' goes to keep earthen pots in different trees to collect date plam
juice/sap. This is kept undisturbed for four days. After four days the golden coloured
juice is collected and boiled in usual manner to produce nalen gur. This quantity is more
if the juice obtained from old trees. Much labour has to put to preparing molasses,
required for Moa. The molasses are required to prepare just before the sunrise. Ten drops
of palm tree juice/sap is equivalent to one drop of gur. When ten litres of juice is boiled,
only one litres of gur is obtained from it. It is really a difficult task to prepare the gur for
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the Moa. Just before the sunrise the juice of date palm jaggery was collected, gur
prepared and stored in earthen pans.
Second Step: “Khoi” Preparation: As soon as the molasses is prepared, the same is
required to be kept in earthen pans. Then frying of kanakchur paddy for Khoi is done
which is to be chosen from the total produced quantity of Khoi to prepare the best Moa.
Now the Khoi is cleaned properly. There are male and female Khoi. Female Khoi is not
preferred for the Moa. Hence they are separated out. Good male Khoi are only mixed
with hot gur in big iron pan.
Third Step: Moa Preparation: Khoi has to be immersed in molasses. Normally the
producers mix molasses (nalen gur) in Khoi in a big iron pot. They cannot touch the
heated mixture at first and the mixture is done by stirring the broth in the iron pan with a
ladle, made of wood. The producers prepare about fifteen kgs. of Moa at each batch.
When the mix of Khoi with molasses (nalen gur) is cooled, artisans use their two hands
each with ambidextrous skill to prepare Moa. They give shape to Moa with pure Ghee,
which is smeared in their palms, in a circular pattern.
Fourth Step: Addition of Flavouring agent to enhance organoleptic characteristics:
In addition to Khoi made from Kanakchur or Kaine rice, and pure ghee, the nalen gur has
lot to do with the flavour of Joynagar Moa. With this Sugar, Cashewnuts, Cardamom,
Ghee, and Dry grape (kismis) are also added. This is the secret of taste and smell of
Joynagar Moa. The workers use their skilled hands very neatly to give a beautiful round
shape to the Moa. While giving shape to the Moa, they put lots of pure ghee on their
palms. This is how the Moa is prepared. Average weight of each moa is 50-75gm.
FLOW CHART OF JOYNAGAR MOA PROCESSING
Collection of raw materials
(date-tree sap/juice, popped rice, kheer, garnishing ingredients)
↓
Boiling of date-tree sap/juice followed by cooling it till becomes luke warm
↓
Mixed with popped rice and stirred continuous on oven
↓
Less thick date-tree juice is added and mixed with the previous made popped rice and
thick date-tree sap/juice mixture
↓
Given round shape on palm by using ghee

(J)

Uniqueness:
Joynagar Moa is a seasonal Bengali sweetmeat prepared from nalen gur from date palm
jaggery and Khoi (puffed rice). The product is unique in taste and flavour. The unique
characteristic lies in its taste and flavour of date-tree juice/sap (nalen gur) which is one
of the main ingredients of “Joynagar Moa. The Moa is basically a unique combination of
Khoi (puffed paddy) from kanakchur paddy (Special aromatic rice plant) with Molasses
(nalen gur- made from date-tree juice/sap), gawa ghee (a type of clarified butter made
from cow’s milk), Cashewnut, Sugar, Jaggery, Cheese (Khoya Kheer), Cardamom and
Dry grape (kismis). Moa prepared in this way is easily digestable. Total hygienic
condition is maintained throughout the Moa preparation. Joynagar Moa producers has the
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distinctive and naturally occurring organoleptic characteristics of taste, soft mouth feel
and aroma which have won the patronage and recognition of discerning consumers all
over the world.
Human Skill:
Joynagar Moa has the distinctive and naturally occurring organoleptic characteristics of
taste, mouth feel and aroma that have won the patronage and recognition of discerning
consumers all over the world.
Moa is prepared with Khoi (fried kanakchur paddy) mixed with scented Molasses,
Cheese (khoya kheer), Jaggery, Sugar, Ghee, Cardamom, Dry grape (kismis), and
Cashewnut. This is called as Moa mixture. It is light yellowish in colour.
Human skill is involved in each step of Moa preparation starting from molasses
collection (picture in method of production) to adding flavoring agent and packaging.
Firstly, the molasses collected from date-tree juice/sap (nalen gur) which require special
human skill in the morning as molasses are required to prepare just before the sunrise.
One liters of Molasses (nalen gur) is obtained on boiling ten liters of date-tree sap/juice.
All date-tree sap/juice cannot be processed to nalen gur. This juice is special obtained
from the date-tree to produce the nalen gur. The tree is cut and the juice/sap collecting
vessel is tried to it. Those who collect date-tree sap/juice were known as shiuli. Shiuli'
goes to keep earthen pots in different trees to collect date-tree sap/juice. This is kept
undisturbed for four days. After four days the golden colored juice is collected and boiled
in usual manner to produce nalen gur. This quantity is more if the juice obtained from old
trees. As soon as the molasses is prepared, the same is required to be kept in earthen pans.
Secondly, frying of kanakchur paddy for Khoi is done for ‘Moa preparation. The
producers sit at desk to prepare Moa after the Khoi is chosen and molasses are heated.
As soon as the molasses get ready the Khoi is immersed in molasses. This is the main
step as the preparation of moa is dependent on consistency of molasses and the mixture
of molasses (nalen gur) in Khoi was done in a big iron pot. The mixing is done by
rotating the mass in the iron pan with a ladle made of wood. The producers prepare about
15 kgs of Moa each time. When the mix of Khoi with Molasses (nalen gur) is cooled,
artisans use their two hands each with usual skill to prepare Moa.
Thirdly, karigar gives shape to Moa with pure ghee, which is smeared in their palms, in a
circular pattern. Afterwards different flavoring agent was smeared on it which also an
important step. Thus total human skill involved in preparing the delicious Moa is from
collection of molasses to final preparation of Moa before packing.
K)

Inspection Body:
To regulate the use of GI in the territory, it is proposed that the Inspection Committee
shall consist the following members:
1)
2)
3)
4)
5)

Three members of Joynagar Moa Nirmankari Society
Programme Coordinator, Ramkrishna Asram Krishi Vigyan Kendra, 24 Pgs (S)
Food Processing Development Officer, FPI, GoWB (HQ)
Industrial Development Officer, FPI, GoWB (HQ)
Faculty member from Department of Food Technology & Bio chemical
Engineering Jadavpur University
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6)
7)
8)
9)
10)
11)
12)
13)

Advocate & Patent Attorney, Calcutta High Court
General Manager, District Industry Centre, South 24 Parganas, GoWB
One member from Patent Information Centre, West Bengal State Council of
Science & Technology, DST-GoWB
Faculty member from Home Science V.L. College Campus, Calcutta University
Dy. Director & Branch Head, Indian Institute of Packaging, ERC, Kolkata
BDO, Joynagar-I, South 24 Parganas
BDO, Joynagar-II, South 24 Parganas
Assistant Teacher, Ghasiara Vidyapith (H.S.), South 24 Parganas
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Advertised under Rule 41 (1) of Geographical Indications of Goods (Registration & Protection)
Rules, 2002 in the Geographical Indications Journal No. 61 dated 21st November, 2014
G.I. APPLICATION NUMBER – 397
Application Date - 24-01-2013
Application is made by Sahbhagi Welfare Samittee, Varanasi, K.9/30, Paththar Gali, Bhaironath,
Varanasi, Uttar Pradesh, India Facilitated by Human Welfare Association, S.15/116,2-AC,
Mawaiya, Sarnath, Varanasi, Uttar Pradesh, India for Registration in Part A of the Register of
Banaras Gulabi Meenakari Craft under Application No - 397 in respect of Gulabi Meenakari
Craft falling in Class – 27 is hereby advertised as accepted under Sub-section (1) of Section 13
of Geographical Indications of Goods (Registration and Protection) Act, 1999.
A)

Name of the Applicant

:

Sahbhagi Welfare Samittee, Varanasi

B)

Address

:

Sahbhagi Welfare Samittee, Varanasi, K.9/30,
Paththar Gali, Bhaironath, Varanasi, Uttar Pradesh,
India.
Facilitated by Human Welfare Association,
S.15/116, 2-AC, Mawaiya, Sarnath, Varanasi, Uttar
Pradesh, India

C)

Types of Goods

:

Class 27 – Gulabi Meenakari Craft

D)

Specification:
•
•

•

•

•
•

Banaras Gulabi Meenakari is basically an ancient form of art in India that has been
praised since its introduction for the superb designs and combination of colours.
The Banaras Gulabi Meenakari is characterized by pink strokes on white enamel.
Unlike the vibrant enamelling in reds, greens and blues of Jaipur and Delhi, where
the white enamel is left stark, the Varanasi craftsmen delicately add pink to the
predominant white enamel. The motifs have, rather appropriately, been lotus
blooms and buds. Banaras Gulabi Meenakari is said to be brought in Varanasi by the
Persian enamellists, who had come to India, around early 17th century, when the
Mughal Court was at its peak. This enamelling style at Varanasi has attained the peak
of perfection.
Banaras Gulabi Meenakari is the art of colourings or decorating a metal surface by
attaching or fusing pieces of different mineral substances, over it. Meenakari is
considered the most alluring and technical of all metal decorations. In the past
Banaras Gulabi Meenakari was only done on gold, but presently it is done other
metals like silver, copper etc.
From the prime age of this craft, the artisans were named as meenakar; who were
involved in creating different Meenakari items. In some work, the entire object, such
as pendant, is covered with this exclusive technique. On a typical pair of kara;
bangles with three-dimensional makara;, elephant, lion or bird head terminals,
additionally decorated with diamonds, rubies, and emeralds, as they often were, is a
dazzlingly opulent object that embodies a galaxy of goldsmith arts.
A special type is ek rang khula mina, in which single-color transparent enamel fills all
engraved area, leaving gold outlines exposed around figural details.
"Pachrangi mina"(five-colour enamel) is a special multi-coloured style of enamelling.
The five colours used are safed (opaque white), fakhtai (opaque light blue) from
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•

E)

fakhta (a dove), khula nila (transparent dark blue), khula sabz (transparent green),
khula lal (transparent red).
In addition to the jewellery and other items, the Meenakars create exclusive items that
serve the decorative purpose.

Name of the Geographical Indication:
Banaras Gulabi Meenakari Craft

F)

Description of the Goods:
Kashi, Benaras Or Varanasi, the oldest living city in the world is also famous for its
Unique art and craft since generation and is an important trade centre for heritage
products in the world.
Banaras Gulabi Meenakari is the art of colourings or decorating a metal surface by
attaching or fusing pieces of different mineral substances, over it. Meenakari is
considered the most alluring and technical of all metal decorations. In the past Banaras
Gulabi Meenakari was only done on gold, but presently it is done other metals like silver,
copper etc.
Gulabi mina (pink enamel) is derived from gulab (rose) which has been popularly
associated with the Varanasi enamelling style.
The Banaras Gulabi Meenakari is characterized by pink strokes on white enamel. Unlike
the vibrant enamelling in reds, greens and blues of Jaipur and Delhi, where the white
enamel is left stark, the Varanasi craftsmen delicately add pink to the predominant white
enamel. The motifs have, rather appropriately, been lotus blooms and buds.
The Banaras Gulabi Meenakari has a unique craft of this place where the person from
generation are engaged in making of the following:
•
Religious Figure of God & Goddess of on Metal silver and gold sheet:
•
Various types of traditional ornaments and Decorative excellent items.
•
Different type of motifs including flowers and birds and animals on gold & silver
metal.
•
Ornaments of God & Goddess with Gulabi meena work.
•
Unique type of gold & silver utensils.

G)

Geographical Area of Production and Map as shown in page no.: 76
The prestigious product is originated in the Varanasi district of Uttar Pradesh. The
Banaras city is considered as the origin point and the most important production centre of
Gulabi meenakari craft. Varanasi District, Uttar Pradesh lies at Latitude: 25° 18' 34.9" N
and 25° 18' 46.1" N and Longitude: 82° 59' 18.9" E and 82° 59' 9.24" E.
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H)

Proof of Origin (Historical records):
1. Pink painted enamel style is said to be brought in Varanasi by the enamellist’s, who
had come to India, around early 17th century, when the Mughal Court was at its peak.
This enamelling style had attained the peak of perfection at the Persian Court at
Isfahan during the Qajar dynasty (1795-1924). The present meenakar at Varanasi
comment that the state of art of meenakari was prosperous till about hundred years
ago. Today only about ten craft persons are working on gold enamel, and twenty five
make silver enamel jewellery and objects.
2. Meenakari, also called enamelling, is the art of decorating a metal surface by fusing
mineral substances to it. Meenakari was introduced to India by the Mughals. The
process is often applied to kundan - articles of jewellery studded with gem stones set
with a layer of gold foil between the stone and the mount on one side while the
reverse is lavishly enamelled using the meena technique. The lustre of the meena, the
enamelled reverse side, increases over time due to contact with the wearer’s body and
clothes. The brilliance of the diamonds and other stones is effectively complemented
by the multihued enamel of the meena. Varanasi, Uttar Pradesh, is one of the oldest
cities in India. It has a very rich culture and history. It was the capital of ancient
Kashi region.
3. Enamelling is the art of colourings or decorating a metal surface by attaching or
fusing pieces of different mineral substances, over it. Enamelling is considered the
most alluring and technical of all metal decorations. In the past enamelling was only
done on gold, but presently it is done other metals like silver, copper etc.

(I)

Method of Production:

•
•
•
•
•
•
•
•
•
•

•
•
•

•
•

Traditional Tools:
Salai (etching tool)
Mortar and pestle
Kiln
Metal palette
Kalam / Taqva (tool used to apply enamel)
Forceps
Small scrubbing brush
Takala (needle like tool used for applying colours)
Agate stone for smoothing / sanding
Brass dye
Production Process:
The design is prepared and given to the sonar (goldsmith) who forms the article.
Design is made on the metal surface by the craftsmen called chitras.
This design is engraved by the gharias such that depressions are created. In the
past it was only done on gold, but artisans now use silver, copper and other
metals.
The piece of metal on which Meenakari is to be done is fixed on a lac stick.
It passes on to the chhatera who engraves the salai (pattern) onto the gold object
using steel styli; the surfaces of the depressed patterns are serrated to secure the
enamel and to increase the play of light and shade in the finished product.
Delicate designs of flowers, birds, fish, etc. are etched or engraved onto the
surface. This leads to the creation of walls or grooves, to hold colour.
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•

•

•

•

•

•

•

•

•

•

The meenakar (enameller) applies colours, beginning with those most capable of
resisting fire. White is normally applied first, followed by green, red,pink and
blue. The colour is applied onto the grooves in the form of enamel dust, stored in
water.
Each colour is fired individually. The heat of the furnace, set between 750 and
850 °C (1380 and 1560 °F), melts the colour and the coloured liquid gets spread
equally into the groove. As each colour is individually fired, colours which are
most heat resistant are applied first, and they are re-fired with each additional
colour. As a rule, white is the first colour applied and red the last.
Meenakari from Varanasi is characterized by pink brush strokes on white enamel.
Unlike the vibrant enamelling in reds, greens and blues of Jaipur and Delhi, where
the white enamel is left stark, the Varanasi craftsmen delicately add pink to the
predominant white enamel. Some traditional motifs are lotus blooms and buds.
Chased and engraved areas are filled in with enamel, which is composed of
chemicals similar to those contained in glass and its base is vitreous with a small
percentage of metallic oxide that is used as a colourant.
Hollow silver forms are filled in with lac to give them weight. For enameling, the
meena is finely ground and mixed with water. A little rose oil is added to help
fuse the enamel. The water is soaked up by a cotton wick and the piece is fired in
a small electric kiln.
The rich, ruby red colour used here is highly sought after. Meenakari from
Varanasi is characterized by pink brush strokes on white enamel. Unlike the
vibrant enameling in reds, greens and blues of Jaipur and Delhi, where the white
enamel is left stark, the Varanasi craftsmen delicately add pink to the predominant
white enamel. Some traditional motifs are lotus blooms and buds.
Today there exist two types of meena - the desi or Indian meena that melts at an
extremely high temperature achieved only with a furnace and is exceptionally
delicate and hence fired only twice, e. and the vilayati meena, or enamel sourced
from Europe, which has a much lower melting point that can be achieved with a
heater and has greater flexibility in terms of firings it can take. This process is
repeated with each colour.
After the last colour has been fired, the object is cooled and burnished, or
polished, with agate. The depth of the grooves filled with different colours
determines the play of light. Some artisans use a strong tamarind solution for
cleaning and polishing.
In items that are to be ornamented using kundan and meena, the meena is done
first and the piece then passes from the meenakar to the jadiya (the artisan who
undertakes the kundan work - the laying of diamonds over layers of gold foil set
within gold or silver framework).
If gold is used, then precious stones are set on it by kundansaz. Then it goes to the
Meenakars for enamelling. The base is first covered by white or pink enamel,
upon which different colours are applied in order of their hardness. It is then
heated to enhance the richness of the colours. Gulabi mina (pink enamel) is
derived from gulab (rose) which has been popularly associated with the Varanasi
enamelling style. It includes areas of painted enamel, generally flowers, executed
in translucent pink on an opaque white ground. All other enamelled areas on the
object are created in the champlevé style, which makes this a mixed style of
enamelling. The technique requires at least five separate enamel applications.
When a single transparent coloured enamel is used to fill the ground around an
opaque figure, various colour of ground like lal zamin (transparent red ground),
sabz zamin (transparent green ground), nil zamin (transparent blue ground) are
chosen to contrast with and set off that of the subject. Bandh mina khaka (opaque
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•
•
•
•
(J)

cartouche or outline) is a technique in which the figure in transparent colour is
surrounded by an opaque enamel cartouche. The object when ready is polished
and cleaned. Generally hand burnishes are used to cover any exposed metal.
Finishing:
Finally the idols, decorative items, jewellery item goes to the patua who strings
the separate pieces of the necklace or armlet together and adds pearls, beads and
tassels. Decorative animals and statues are finished when they are attached to
their wooden base or other necessary steps are taken.
Motifs:
The motifs most often seen in the statue of God & Goddess, jewellery of the
region are phool-patti (flowers and foliage), king and queen, sikargah, birds,
peacocks, parrots and elephants. The artisan prepares the motifs which have been
learnt from their Guru or parents traditionally within the house. Nowadays,
Artisans are experimenting with more modern and simplified designs.
Products:
Religious Figure of God & Goddess of on Metal silver and gold sheet:
Various types of traditional ornaments and Decorative excellent items.
Different type of motifs including flower and birds and animals on gold & silver
metal.
Ornaments of God & Goddess with Gulabi meenakari work.

Uniqueness:
•

•

•

•

•

•

Gulabi mina (pink enamel) is derived from gulab (rose) which has been popularly
associated with the Varanasi enamelling style. It includes areas of painted enamel,
generally flowers, executed in translucent pink on an opaque white ground. All other
enamelled areas on the object are created in the `champlevé` style, which makes this a
mixed style of enamelling.
The Banaras Gulabi Meenakari is characterized by pink strokes on white enamel.
Unlike the vibrant enamelling in reds, greens and blues of Jaipur and Delhi, where the
white enamel is left stark, the Varanasi craftsmen delicately add pink to the
predominant white enamel. The motifs have, rather appropriately, been lotus blooms
and buds.
Gulabi Meenakari is praised for the superb designs and combination of colours. From
the prime age of this craft, the artisans were named as meenakar; who were involved
in creating different Meenakari items.
From the prime age of this craft, the artisans were named as meenakar; who were
involved in creating different Meenakari items. In some work, the entire object, such
as pendant, is covered with this exclusive technique. On a typical pair of kara;
bangles with three-dimensional makara;, elephant, lion or bird head terminals,
additionally decorated with diamonds, rubies, and emeralds, as they often were, is a
dazzlingly opulent object that embodies a galaxy of goldsmith arts. In addition to the
jewellery and other items, the Meenakars create exclusive items that serve the
decorative purpose.
The specialty is Banaras Gulabi Meenakari is not in the quantity, but for it’s own
artistic quality, It is remembered by people for having a significant taste for design
and fashion, which means something special for them.
The Colours used in the Banaras Gulabi Meenakari are predominately natural and
leadless dyes.
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K)

Inspection Body:
To regulate the use of GI in the territory, it is proposed that the Inspection Committee
shall consist the following members:
1. The Department of Industries, Government of Uttar Pradesh;
2. O/o Development Commissioner (Handicraft), Govt. of India having office at
Varanasi;
3. One representative from Human Welfare Association;
4. Two National/State Award winner - Banaras Gulabi Meenakari;
5. One Banaras Gulabi Meenakari – Mastercraftman;
6. One representative from Sahbhagi Welfare Samittee, Varanasi.

L)

Others:
The Gulabi Meenakari craft is culturally associated with the people of Banaras since
generations for the preservation of traditional heritage; nearly 100 artisan families are
earning their livelihood through the production of these unique products. The Govt. of
India, O/o D.C. Handicrafts and Department of Industries and MSME is also supporting
through various interventions for the promotion of this craft.
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General Information
What is a Geographical Indication?
 It is an indication,
 It is used to identify agricultural,natural,or manufactured goods originating in
the said area,
 It originates from a definite territory in India,
 It should have a special quality or characteristics unique to the geographical
indication.
Examples of possible Geographical Indications in India:
Some of the examples of Geographical Indications in India include Basmati Rice,
Darjeeling Tea, Kancheepuram silk saree, Alphonso Mango, Nagpur Orange,
Kolhapuri Chappal, Bikaneri Bhujia etc.
What are the benefits of registration of Geographical Indications?
 It confers legal protection to Geographical Indications in India,
 It prevents unauthorized use of a registered Geographical Indication by
others.
 It boosts exports of Indian Geographical indications by providing legal
Protection.
 It promotes economic Prosperity of Producers.
 It enables seeking legal protection in other WTO member countries.
Who can apply for the registration of a Geographical Indication?
Any association of persons, producers, organization or authority established by or
under the law can apply.
The applicant must represent the interest of the producers.
The application should be in writing in the prescribed form.
The application should be addressed to the Registrar of Geographical Indications
along with prescribed fee.
Who is the Registered Proprietor of a Geographical Indication?
Any association of persons, producers, organisation or authority established by or
under the law can be a registered proprietor. There name should be entered in the
Register of Geographical Indications as registered proprietor for the Geographical
Indication applied for.
Who is an authorized user?
A producer of goods can apply for registration as an authorized user, with respect to
a registered Geographical Indication. He should apply in writing in the prescribed
form alongwith prescribed fee.
Who is a producer in relation to a Geographical Indication?
A producer is a person dealing with three categories of goods
 Agricultural Goods including the production, processing, trading or dealing.
 Natural Goods including exploiting, trading or dealing.
 Handicrafts or industrial goods including making, manufacturing, trading or
dealing.
Is registration of a Geographical Indication compulsory?
While registration of Geographical indication is not compulsory, it offers better legal
protection for action for infringement.
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What are the advantages of registering?
 Registration affords better legal protection to facilitate an action for
infringement.
 The registered proprietor and authorized users can initiate infringement
actions.
 The authorized users can exercise right to use the Geographical indication.
Who can use the registered Geographical Indication?
Only an authorized user has the exclusive rights to use the Geographical indication in
relation to goods in respect of which it is registered.
How long is the registration of Geographical Indication valid? Can it be
renewed?
The registration of a Geographical Indication is for a period of ten years.
Yes, renewal is possible for further periods of 10 years each.
If a registered Geographical Indications is not renewed, it is liable tobe removed
from the register.
When a Registered Geographical Indication is said tobe infringed?
 When unauthorized use indicates or suggests that such goods originate in a
geographical area other than the true place of origin of such goods in a
manner which misleads the public as to their geographical origins.
 When use of Geographical Indication results in unfair competition including
passing off in respect of registered Geographical indication.
 When the use of another Geographical Indication results in a false
representation to the public that goods originate in a territory in respect of
which a Geographical Indication relates.
Who can initiate an infringement action?
The registered proprietor or authorized users of a registered Geographical indication
can initiate an infringement action.
Can a registered Geographical Indication be assigned, transmitted etc?
No, A Geographical Indication is a public property belonging to the producers of the
concerned goods. It shall not be the subject matter of assignment, transmission,
licensing, pledge, mortgage or such other agreement. However, when an authorized
user dies, his right devolves on his successor in title.
Can a registered Geographical Indication or authorized user be removed
from the register?
Yes, The Appellate Board or the Registrar of Geographical Indication has the power
to remove the Geographical Indication or authorized user from the register. The
aggrieved person can file an appeal within three months from the date of
communication of the order.
How a Geographical Indication differs from a trade mark?
A trade mark is a sign which is used in the course of trade and it distinguishes good
or services of one enterprise from those of other enterprises. Whereas a
Geographical Indication is used to identify goods having special Characteristics
originating from a definite geographical territory.
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THE REGISTRATION PROCESS
In December 1999, Parliament passed the Geographical Indications of Goods
(Registration and Protection) Act 1999. This Act seeks to provide for the registration
and protection of Geographical Indications relating to goods in India. This Act is
administered by the Controller General of Patents, Designs and Trade Marks, who is
the Registrar of Geographical Indications. The Geographical Indications Registry is
located at Chennai.
The Registrar of Geographical Indication is divided into two parts. Part ‘A’ consists of
particulars relating to registered Geographical indications and Part ‘B’ consists of
particulars of the registered authorized users.
The registration process is similar to both for registration of geographical indication
and an authorized user which is illustrated below:

Filing an Application

Examiantion

Objections

Opportunity
for Hearing

Refused

Opposition if
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Allowed or
refused
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GI Journal

Acceptance of
GI
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