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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 126 of the
Geographical Indications Journal dated 29 th November, 2019 / Agrahayana 08,
Saka 1941 has been made available to the public from 29 th November, 2019.
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NEW G.I APPLICATION DETAILS
App.No.

Geographical Indications

Class

Goods

640

Naga Cucumber

31

Agricultural

641

Tirur Betel Leaf (Tirur Vettila)

31

Agricultural

642

Harmal Chilli

30

Agricultural

643

Judima

33

Agricultural

644

Pithora

2 & 19

Handicraft

645

Mau Saree

24 & 25

Textiles

646

Coconut Vinegar

30

Food Stuff

647

Lahaul Socks and Gloves

23

Textiles

648

Uttarakhand Aipan Craft

27

Handicraft

649

Uttarakhand Jyan Salt Tea

30

Agricultural

650

Kumaon Chyura Oil

30

Agricultural

651

Munsyari Razma of Uttarakhand

31

Agricultural

652

Uttarakhand Ringal Craft

27

Handicraft

653

Uttarakhand Tamta Product

27

Handicraft

654

Uttarakhand Thulma

27

Handicraft

655

Goan Khaje

30

Food Stuff

656

Manjusha Art

16

Handicraft

657

Tikuli Art

16

Handicraft

658

Sohrai Painting

16

Handicraft

659

Soh-Shang

31

Agricultural

660

Kuttiattoor Mango (Kuttiattoor Manga)

31

Agricultural

661

Agra Stone Craft

19 & 20

Handicraft

662

Edayur Chilli (Edayur Mulaku)

31

Agricultural
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663

Chinnor Rice

30

Agricultural

664

Aligarh Locks

6

Handicraft

665

Bakhira Metal Product

21

Handicraft

666

Banda Shazar Patthar Craft

14

Handicraft

667

Nagina Wood Craft of Uttar Pradesh

20

Handicraft

668

Pratapgarh Aonla

31

Agricultural

669

Nagri Dubraj

30

Agricultural

670

Amroha Dholak

15

Handicraft

671

Mahoba Gaura Patthar

14

Handicraft

672

Hathras Hing

30

Food Stuff

673

Mainpuri Tarkashi

20

Handicraft

674

Sambhal Horn Craft

20

Handicraft

675

Kanyakumari Cloves

30

Agricultural

676

Bengal Muslin

24 & 25

Textiles

677

Patchwork of Rampur

24,25,26

Textiles

678

Bareilly Terracotta

21

Handicraft

679

Kovai Kora Cotton Sarees (Logo)

24 & 25

Textiles
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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 126 dated November 29, 2019
G.I. APPLICATION NUMBER – 486
Application Date: 03-07-2014
Application is made by Kovilpatti Regional Kadalaimittai Manufacturers and Retailers Association, at 73 - C,
Market Road, Kovilpatti - 628501, Thoothukudi, Tamil Nadu, India for Registration in Part A of the Register
of Kovilpatti Kadalai Mittai under Application No. 486 in respect of Kadalai Mittai 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

:

Kovilpatti Regional Kadalaimittai Manufacturers
and Retailers Association,

B)

Address

:

Kovilpatti Regional Kadalaimittai Manufacturers
and Retailers Association, 73 - C, Market Road,
Kovilpatti - - 628501, Thoothukudi,
Tamil Nadu, India

C)

Name of the Geographical Indication :

D)

Types of Goods

E)

Specification:

KOVILPATTI KADALAI MITTAI

Class 30 – Kadalai Mittai

:

‘Kovilpatti Kadalai Mittai’ has obtained great repute owing to its unique flavour and taste. It is
produced by utilizing both groundnuts and jaggery (organic jaggery), in carefully selected quantities
from selected specific locations in Tamil Nadu alongwith water from river Thamirabarani which
enhances the taste naturally. Since decades this kadalaimittai has been manufactured traditionally
by using organic jaggery. Preparation of kadalaimittai is a versatile opportunity in Kovilpatti region,
this industry is so famous that now Kovilpatti is synonymous with kadalaimittai. Kadlaimittai
manufacturing is a booming cottage industries here, and provides direct and indirect employment
to thousands of people.
It is made using all natural ingredients such as the traditional and organic special ‘Vellam’ – a
fresh, pale, soft triangular block of jaggery available across Tamilnadu, and particularly in around
Kovilpatti like Srivalliputhur. The Groundnuts grown in the native black soil in and around Kovilpatti
and the groundnuts are sourced from the nearby town of Aruppukottai after which they are shelled
and roasted in a machine. The water from river Thamirabarani is used in the production which
enhances the taste naturally. This is how this Kovilpatti Kadalai mittai has a unique traditional
flavor.
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The average nutrition value of Kovilpatti Kadalai Mittai is furnished here under:
Nutrition value
Protein
Energy
Carbohydrate
Fat
F)

Average
100g
18 - 20
530-550
40-47
30-35

Description:
The Kovilpatti kadalai mittai constitutes of peanuts held together with glistening syrup, and topped
with wisps of grated coconut dyed pink, green and yellow. In Kovilpatti, it is sold as single
rectangular chunks, or rather cuboids, sealed in packets. It is made using all natural ingredients
such as the traditional and special ‘vellam’ (jaggery) and groundnuts and water from river
Thamirabarani is used in the production which enhances the taste naturally.
‘Kovilpatti kadalai mittai’ is produced by using both groundnuts and jaggery (organic jaggery), in
carefully selected quantities from selected specific locations in Tamil Nadu. The Groundnuts grown
in the native black soil in and around Kovilpatti and the groundnuts are sourced from the nearby
towns in and around Kovilpattii after which they are shelled and roasted. The water from river
Thamirabarani is used in the production which enhances the taste naturally. This is how this
Kovilpatti Kadalai mittai has a unique traditional flavor.
Kadalai Mittai is a ready-to-eat solid, brittle sweet generally made from casting a mix of dry nuts
and hot jaggery syrup. In north India it is called as Chikki. The kadalai mittai usually takes the form
of a slab of squares wedged together. In Kovilpatti, it is found as single rectangular chunks, or
rather cuboids, sealed in packets. It is also very cheap. The groundnuts are shelled, and then
roasted in a machine.

G)

Geographical area of Production and Map as shown in page no: 12
Kovilpatti Kadalai Mittai is manufactured at Kovilpatti and adjacent towns & villages in Thoothukudi
District, Tamil Nadu, India.

H)

Proof of Origin (Historical records):
Since decades, the Kovilpatti Kadalai Mittai traditionally prepared during village festivals using
palm jaggery and groundnuts from nearby districts.
The switch to sugarcane jaggery happened in the pre-independence era i.e., around 1940’s when
Thiru. Ponnambala Nadar who had a grocery store in the Bazaar, decided to use the sugarcane
jaggery and peanuts in his store to make kadalai mittai. By ensuring the maintenance of quality and
the unique usage of the Theni jaggery soon, the ‘Kovilpatti Kadalai Mittai’ with its renewed
flavourful and healthy benefits attained popularity and goodwill solely by word of mouth.
Ponnambala Nadar is also responsible for the first cutting of the kadalai mittai in rectangular slabs
instead of the traditional balls. In order to increase the shelf life of this healthy snack, he
caramelized jaggery and mixed with peanuts due to which the shelf life was boosted. The water
from river Thamirabarani was used in the production which enhanced the taste naturally. That is
how this Kovilpatti Kadalai mittai has a unique traditional flavor. As years passed by the demand
for the Kovilpatti kadalai mittai increased.
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I)

Method of Production:














The First step is to procure The Groundnuts grown in the native black soil in and around
Kovilpatti and the groundnuts are sourced from the nearby towns in and around Kovilpattii
Groundnuts are then sand roasted. And they are stored at jute sack to maintain the heat
overnight.
Then groundnuts are split and the red skin is removed and sieved to remove granules and
sand.
Jaggery (organic jaggery), in carefully selected quantities from selected specific locations in
Tamil Nadu, is boiled and stored overnight.
The production of Kovilpatti Kadalai Mittai is done in “Veragu Aduppu”, a special old form of
stow, which gives Kovilpatti Kadalai Mittai a special flavour.
The preparation of the Kovilpatti Kadalai Mittai involves great skill that requires accurately
timed, swift clockwise and anticlockwise moves of the cook’s ladle, to ensure that the
bubbles dissipate and a limp of peanuts embedded in hardened syrup emerges.
The production of Kovilpatti Kadalai Mittai requires a constant observation with respect to its
heating limits and quantity of ingredients used. There is a specific paste form that has to be
acquired by heating which only a skilled person who has been involved in manufacturing of
the Kovilpatti Kadalai Mittai can calculate.
Then stored jaggery syrup is heated and stir consistently till it reaches approximately 165o C
– 175o C
Then required split groundnuts are mixed added to the syrup and mixed evenly and made
into a shape of rugby ball. Required flavoring agents like vannila powder, Dried Ginger or
Cardamom are added to the Syrup alongwith groundnuts
Then groundnuts jaggery mixture is sheeted using roller in wooden plates.
Then it is cut into required size using Criss Cross knife or Roller with blades.
Then it is cooled down and broken into required size. Finally, the crispier Kovilpatti Kadalai
Mittai is packed.

I) Uniqueness:
1.
2.
3.
4.
5.
6.

K)

The Kovilpatti Kadalai Mittai obtains its unique flavour from the use of the Jaggery
(organic jaggery), in carefully selected quantities from selected specific locations in Tamil
Nadu which are unlike the regular jaggery.
The Kovilpatti Kadalai Mittai makes use of only natural ingredients being laden in proteins,
vitamins and minerals, making it nutritious and energetic food .
The production of Kovilpatti Kadalai Mittai is done in “Veragu Aduppu”, a special old form
of stow, which gives Kovilpatti Kadalai Mittai a special flavour.
The preparation of the Kovilpatti Kadalai Mittai involves great skill that requires accurately
timed, swift clockwise and anticlockwise moves of the cook’s ladle, to ensure that the
bubbles dissipate and a limp of peanuts embedded in hardened syrup emerges.
The preparation of the Kovilpatti Kadalai Mittai involves rolling it over a measuring plank
and knife, then doing surgical stokes till hundreds of lines criss cross the mittai
The production of Kovilpatti Kadalai Mittai requires a constant observation with respect to
its heating limits and quantity of ingredients used. There is a specific paste form that has to
be acquired by heating which only a skilled person who has been involved in
manufacturing of the Kovilpatti Kadalai Mittai can calculate.

Inspection Body:
I.
II.

GI Journal No. 126

The Kovilpatti Sub-Collectorate, Sub Collector Office
One representative from Kovilpatti Municipality Commissioner, Kovilpatti Special grade
Municipality
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III.
IV.
V.
VI.
VII.
L)

One representative from, Tamil Nadu Food Safety and Drug Administration Department,
One Representative from Ministry of Food Processing Industries, Government of India
One Representative from Tamil Nadu Agricultural University
Two Manufacturers from Kovilpatti Kadalai Mittai
Two Office bearer from Kovilpatti Regional Kadalai Mittai Manufactures and Retailers
Association

Others:
1.
2.

GI Journal No. 126

The Preparation of the Kovilpatti Kadalai Mittai is not an easy task and a lot of skill is
required to prepare the mittai in correct manner. A person to develop these skills will take
approximately 6 months to acquire such skills.
The production of the Kovilpatti Kadalai Mittai has human touch to it because the workers
do not use advanced machinery to produce the Kovilpatti Kadalai Mittai, rather they use
their skills and manpower to make Kovilpatti Kadalai Mittai.
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Advertised under Rule 41 (1) of Geographical Indications of Goods (Registration & Protection) Rules,
2002 in the Geographical Indications Journal 126 dated November 29, 2019
G.I. APPLICATION NUMBER – 602
Application Date: 26-12-2017
Application is made by Consortium of Producers of Chak-Hao (Black Rice), Manipur, Office of the Nodal
officer, MOVCDNER Agri, Directorate of Agriculture, Sanjenthong, Imphal Manipur-795001, India for
Registration in Part A of the Register of Chak - Hao under Application No. 602 in respect of Rice 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

:

Consortium of Producers of Chak-Hao
(Black Rice), Manipur,

B)

Address

:

Office of the Nodal officer, MOVCDNER Agri,
Directorate of Agriculture, Sanjenthong, Imphal
Manipur-795001, India
Facilitated By:
1. Department of Agriculture, Government of
Manipur; and
2. North Eastern Regional Agricultural
Marketing Corporation Limited (NERAMAC),

C)

Name of the Geographical Indication:

D)

Types of Goods

E)

Specification:

CHAK-HAO

:

Class 30 – Rice (Black Rice)

Chak-Hao, is scented glutinous rice which is cultivated since centuries and characterized by its
mild rusty taste and special aroma. The grain of this aromatic rice are large and according to
length / breadth ratio, it has dark purple hue in its outer bran layer that are so intense that the rice
appears to be black. Once cooked, the black colour usually turns deep purple. It has high
concentration of anthocyanin, which are flavonoids that perform, as antioxidants in the body. It
owes its dark colour to the high concentration of Anthocyanin. It is stickier than regular rice due to
lower amylase content and higher amylopectin content. The rice is glutinous, but it contains no
gluten. Due to very low amylase content it is sticky and moist after cooking. Chak-Hao takes the
longer cooking time of 40 to 43 minutes due to the presence of the fibrous bran layer and higher
crude fiber content. Chak-Hao is famous for its characteristic aroma and high concentration of
minerals, fiber, vitamins and antioxidants.
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It is traditionally improved variety which is cultivated in many pockets of the State of Manipur &
Nagaland. In the past, it is not cultivated on commercial scale as it is not used as a staple food.
However, at present it is grown in larger areas. Chak-Hao is normally eaten during community
feast and also served as Chak-Hao kheer. Chak-Hao has also been used by the traditional
medical practitioners of Manipur as part of traditional medicine.
The rice is drought tolerant but low yielder. The farmers grow the rice variety in many pockets of
the state in traditional way without applying any agro-chemicals. Although it is not a staple food
the rice has now emerged as a super food in recent time due to its high nutritional value.
i.
ii.
iii.
iv.
v.
vi.
vii.

viii.

Chak-hao maintains its characteristics only when grown in the agro-eco situation of the
state of Manipur.
It is highly aromatic and glutinous though it contains no gluten. The rice of Chak-Hao is
colorful with deep purple colour even after cooking also.
The grain colour of Chak-Hao is reddish purple, waxy with aroma.
The amylase content is low and that of amylopectin is high in Chak-Hao.
The Anthocyanin content imparting dark colour in Chak-Hao is very high.
Chak-hao takes longer cooking time than others due to presence of the fibrous bran layer
and higher crude fibre content.
Test report indicated that the content of total Anthocyanin to the tune of 1.62 gm per 100
gm in Chak-Hao while indigenous brown & white rice viz. Phouren, Langphou,
Kakchengphou, Moirangphou Khokngangbi, Phourenmubi and Kumbi recorded nil
Anthocyanin content
The genotype Chak-Hao has kernel with reddish purple colour. This distinct cultivar
having unusual kernel length also recorded as 6.98 + 0.09 mm of kernel being the longest
in the group.

The standard benchmark of Chak-Hao is as follows:
Grade Designation
Grade
designation

Foreign matter

Red
strips/
Red &
Green
Paddy
grains
(7)

Moisture

(8)

(9)

(10)

(3)

(4)

Special

Absent

5.0

2.0

0.5

Nil

12.0

2.0

Standard

0.10

0.10

10.0

4.0

2.0

3.0

13.0

2.3

General

0.20

0.10

20.0

8.0

5.0

6.0

14.0

2.5

(2)

Oth
er
vari
etie
s of
rice
(6)

Kernel
Length
(mm)
(Minim
um)

Abse
nt

(1)

Broken
and
Inorganic fragments

Kernel
Breadth
(mm)
(Minimum)

Damage
d
discolour
ed &
Chalky
grains
(5)

Organic

F)

Maximum limit of tolerance (percent by mass

5.0

Description:
Chak-Hao, the Black rice of Manipur belongs to Asian cultivated rice Oryza sativa L. subspecies
lndica. It belongs to the tribe Oryzeae under the sub-family Pooideae in the grass family
Gramineae (Poaceae). Chak-Hao having large grain is traditional variety which is cultivated in
many pockets of the State of Manipur and Nagaland has almost 10 % of its paddy area under
black rice.
Chak-Hao is a scented glutinous rice of Manipur which is in cultivation over centuries and
characterized by its special aroma. Chak-Hao has been cultivated by the farmers since time
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immemorial. It is mostly used for the community feast as well as ceremonial purposes as a
delicacy. Nutty in taste, the glutinous scented rice is excellent in rice pudding. Chak-Hao is
normally eaten during community feast and served as Chak-Hao kheer. Chak-Hao has also been
used by the traditional medical practitioners as part of traditional medicine. The rice water too
used to wash hair to make it stronger.
Chak-Hao has dark purple hue in its outer bran layer that are so intense that the rice appears to
be black. Once cooked, the black colour usually tums deep purple. It owes its dark colour to the
high concentration of anthocyanin which are flavonoids that performs as antioxidants in the body It
is stickier than regular white rice or brown rice due to a lower amylase content and a higher
amylopectin content. Amylose and amylopectin are the two components of starch. The rice is
glutinous, though it contains no gluten, due to very low amylase content it is sticky and soft after
cooking.
Chak-Hao takes the longer cooking time of 40 to 45 minutes due to the presence of the fibrous
bran layer and higher crude fibre content. It has a mild nutty taste and a special aroma due to the
soil condition and the pristine environment of Manipur.
It is high in nutritional value with high concentration of fibre and is a rich source of B vitamins,
niacin, vitamin E, iron, calcium manganese and zinc. The physical characteristics and chemical
composition of two Chak-Hao varieties is as under.
Physical characteristic of Chak-Hao
Variety
Weight of 1000
Volume of 1000
kernel (gm)
grains (ml)
Chak-Hao
19.45
60.16
Poireiton
Chak-Hao
22.14
58.83
Amubi
Proximate composition of Chak-Hao
Variety
Moisture
Protein
(%)
(%)
Chak-Hao
Poireiton
Chak-Hao
Amubi

Breadth
(mm)
2.09

6.24

2.25

12.10

10.40

2.94

1.90

Total
Carbohydrates
(%)
72.50

10.80

9.05

1.90

2.80

75.30

Dietary fibre content of Chak-Hao
Variety
Insoluble dietary fibre
(%)
Chak-Hao Poireiton
7.92
Chak-Hao Amubi
7.95
Mineral content of Chak-Hao
Variety
Zinc
(Zn)
Chak-Hao Poireiton
4.30
Chak-Hao Amubi
6.20

GI Journal No. 126

Length
(mm)
6.77

Fat
(%)

Ash
(%)

Soluble dietary fibre
(%)
1.23
1.43

Total dietary fibre
(%)
9.15
9.38

Content in mg / 100g on dry weight basis
Iron (Fe)
Manganese
Copper (Cu)
(Mn)
2.66
2.56
0.53
3.43
2.36
0.53
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Phyto-nutrient content of Chak-Hao
Variety
Phytate (mg /
gm) dry weight
basis
Chak-Hao Poireiton
27.36
Chak-Hao Amubi
19.56

Polyphenol
(mg GAE / 100g) on dry
wt. basis
62.33
19.75

Antioxidant activity (%
DPPH)
72.52
59.02

The chemical composition and nutrient contents of two varieties of Chak-Hao:
Parameter
Chak-Hao Amubi
Chak-Hao Poireiton
Moisture (%)
11.40
12.05
Ash content (%)
0.83
1.79
Protein content (%)
8..75
7.77
Fat content (%)
3.33
3.73
Carbohydrate
content
74.67
74.38
(%)
Amylose content (%)
3.16
1.98
Ca (mg / kg)
136.2
114.6
Iron (mg / kg)
88.8
47.2
Potassium (mg / kg)
1606.6
1843.6
Magnesium (mg / kg)
377.2
387.6
Manganese (mg / kg)
38.8
42.7
Phosphorus (mg / kg)
2062.1
2529.7
Sulphur (mg / kg)
976.1
916.5
Zinc (mg / kg)
53.9
42.4
G)

Geographical area of Production and Map as shown in page no: 19, 20, 21, 22 & 23
The Chak-Hao is cultivated in the State of Manipur and parts of Nagaland in the following areas:
Manipur:
SI. Name of District
No.
1 Imphal East
2 Imphal West
3 Bishnupur
4 Thoubal
In Nagaland
SI. Name of District
No
1 Peren District

H)

Proof of Origin (Historical records):
The Chak-hao rice came into existence in the state since the reign of King Meitinggu Nongda
Lairen Pakhangba (33 AD-154 AD) of Manipur mentioned that Chak-Hao Poireiton is named after
King Poireiton in his book ‘Meitei Ningthourol” recorded that King Poireiton was made settled by
King Meitinggu Nongda Lairen Pakhangba in Lamteng Village, a plain area where rice cultivation
was found most suitable during that time. Lamteng is now called Lamdeng in the south west of the
Imphal about 15 km from the State Capital of Manipur. It is also mentioned in page 16-17 of the
book that King Poireiton offered his sister Laisna and King Pakhangba one packet each of the
paddy. After eating the cooked rice, King Pakhangba asked Laisna the name of the paddy gifted
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by her brother King Poireiton. As the original name of the rice was not known even by King
Poireiton himself, King Pakhangba, called it after the name of King Poireiton as Chak-Hao
Poireiton. Since then, the same had been under cultivation by our forefathers till now.
I)

Method of Production:
Chak-Hao is famous not only for its characteristics but also due to its cultivation mostly in the
agro-ecological situation of Manipur. The soil, in general is moderate to slightly acidic, high in soil
organic carbon and available nitrogen, low in available phosphorus and medium to high in
available potassium. The texture is clay to clay- loam in the valley and red soil in hills.
Rain fed agriculture is the only occupation of majority of rural masses for their livelihood both in
hills and in valley of Manipur. In the valley there exists settled agriculture and rice is the pre
dominant crop. In the hills, shifting cultivation is common and semi-permanent terraced agriculture
is practiced in the mild hill slopes with rice and other crops.
At present, the traditional system of Chak-Hao cultivation at large, is practiced with conventional
system in some pockets in Manipur. Direct sowing of pre-soaked seed and also transplanting of
rice seedlings raised in nurseries in puddled fields are widely practiced in wetlands of the state.
Under good agricultural practices of Chak-Hao, the optimal time for direct seeding is during
second fortnight of June while for transplanting and System of Rice Intensification, it is during the
first fortnight of July.
Sl. No

Method of cultivation

1
2

Direct seeding
Transplanting & System of Rice
Intensification

Optimal time of
Seeding/Nursery
Harvesting
2nd fortnight of June
Last of November
1st fortnight of July
Last of November

Under good agricultural practices, the method of harvesting involves harvesting either by sickles
(manual) or by harvester (machine) with threshing (traditionally manual using cheirong/threshing
stick on louphak/mat) or thresher (machine). Storage of paddy for grain is done in storage locally
known as Kot or Kei. But for seeds, it is done in the jute or plastic bags after properly drying,
cleaning and grading.
The use of agro-chemicals viz. fertilizers, pesticides, weedicides, hormones, etc. is avoided in the
production of Chak-Hao. Plant nutrition in Chak-Hao is managed with organic on-farm and offfarm inputs viz. FYM, compost, recycled crop residues,Neem cake, cow urine, vermi-waste, liquid
compost, bio-fertilizers, microbial solutions and crop rotation with soil enriching crops viz., pulses
and fallow management. The pest and disease management of Chak-Hao is taken care of
cultural, mechanical, biological and botanical measures. Care is taken to avoid contamination
from non-organic fields by selection, bunding, isolation, etc.
J)

Uniqueness:
i)
ii)
iii)
iv)
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Chak-Hao is indigenous black rice which is grown in the plains and hills of Manipur and
Nagaland where the soil quality is rich and cropping can be sustained.
They are grown in traditional method without using any agro- chemicals.
It is rich-in protein, carbohydrates, and dietary fibre in addition to the excess of vitamins and
minerals that promote good health and nutrition.
It is extremely rich in iron.
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v)

It owes its colour to powerful natural black colouring pigments called anthocyanin which
boasts an impressive antioxidant activity adding to the health benefits of this rice variety.
vi) It is very rich in Polyphenol content (upto 62.33mg Gallic acid equivalent / l00g).
vii) It has a mild nutty taste and a special aroma due to the soil condition and the pristine
environment.
viii) It contains low amylase but is sticky (glutinous) in nature due to high content of amylopectin.
ix) It is naturally gluten free.
x) It has anti-inflammatory properties, and has the ability to help stop the development of
diabetes, cancer, heart disease and even weight gain.
xi) Chak-Hao can be considered as nutraceutical rice for food and medicinal purposes.
xii) Chak-Hao has potential to be utilized in nutritional medicine for improving the health status of
the people and as a potential source of dietary antioxidant.
Composition
Energy (kcal/100 gm)
Carbohydrate (g/100 g)
Total dietary fiber (g/100g)
Protein (g/100 g)
Fat (/100g)
Total Anthocyanin (g/100g)
Fe (mg/100g)
K)

Chak-Hao Amubi
331.27
58.84
17.7
10.29
2.35
1.57
1.62

Chak-Hao Poireiton
344.20
63.82
14.98
9.63
2.44
1.63
2.82

Inspection Body:
Chak-Hao Monitoring Committee (CMC) shall be the body for monitoring and evaluation of the GI
produce of Chak-Hao. The committee is empowered to monitor, evaluate and control of quality in
the production of Chak-Hao, and regulate the use of Geographical Indications of Chak-Hao
produce by marketing agency for welfare of its local producers as per GI registration. Guidelines
of MOVCDNER shall be adhered to by the producers/Consortium for quality control mechanisms
of GI produce Chak-Hao. The CMC shall act as an internal inspection body.
The Inspection Committee shall comprises of the following Members:
 The Director of Agriculture, Government of Manipur - as Chairperson
 The Joint Director, ICAR, R C Manipur Centre - as member.
 The Head, Department of Agronomy, CoA, CAU, Imphal- as member
 The Head, Department of Plant Breeding & Genetics, CoA, CAU, Imphal- as member
 The Project Co-coordinator, Manipur SFAC – as member
 The Project Director, Manipur Mission Organic Agency (MOMA - as member
 The Nodal Officer, MOVCDNER(Agri) - as member secretary

L)

Others:
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Advertised under Rule 41 (1) of Geographical Indications of Goods (Registration & Protection) Rules,
2002 in the Geographical Indications Journal 126 dated November 29, 2019
G.I. APPLICATION NUMBER – 619
Application Date: 10-09-2018
Application is made by Laxmi Terracotta Murtikala Kendra at Aurangabad, Gulriha, Gorakhpur, Uttar
Pradesh, India for Registration in Part A of the Register of Gorakhpur Terracotta under Application No.
619 in respect of Terracotta Products falling in Class – 21 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

:

Laxmi Terracotta Murtikala Kendra

B)

Address

:

Laxmi Terracotta Murtikala Kendra,
Aurangabad, Gulriha, Gorakhpur,
Uttar Pradesh, India.
Facilitated By:
Human Welfare Association,
S.15/116, 2-AC, Mawaiya, Sarnath,
Varanasi – 221 007, Uttar Pradesh, India

C)

Name of the Geographical Indication:

D)

Types of Goods

E)

Specification:

GORAKHPUR TERRACOTTA
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:

Class 21 - Terracotta Products

Terracotta work of Gorakhpur is an example of traditional art form surviving over centuries,
where the potters make various figurines of god and goddess, animals and birds and
decorative articles etc. The entire work is done with bare hands and they use natural color,
which stays fast for long time. There are more than 1000 varieties of designs of terracotta
works crafted by the local craftsmen.
Refined clay is partially dried & cast, moulded or hand worked into desired shape. After drying
it thoroughly, it is placed in a kiln & fired. Then the hot ware is covered with sand to cool.
The normal Terracotta red color is obtained by letting out the smoke through the vents of the
kiln after firing, and the black color is obtained by sealing the vents & not letting out the
smoke. Various other Terracotta works like tableware or building decorations in freezing
environments require that material be glazed.
Terracotta articles and decorative items are created by the women folk and posters of
Gorakhpur villages. There is the huge demand for toys across the country and abroad. The
clay figures of animals are created in various villages of Gorakhpur, Uttar Pradesh. Potters
create different parts of the figure by throwing it on the potter’s wheel and then assemble
altogether, and whole process is manually completed.
Various parts are prepared separately and then applied various layers of clay used to get
different facial expressions and shapes. Finally, they are joined together to make it complete
24
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F)

with hand appliqué. Through rubbing, carving, scraping and pasting, craftsmen create all the
limbs and other details.
Various types of utensils - spoons, sticks, nails, needles and whatever are in their
surroundings, they use them for inscribing, hole making, cutting, embossing, low relief motifs
etc. First, the earth is screened and grind to remove impurities and to confirm it is acceptably
clean and pure, inner core of the animal’s head shapes are molded roughly.
There are men & women working together on clay. Clay slip has an important role for joining
toys parts. Surface decoration is finished by women. They decorate toys with hand and coils
of clay, beads and bells, foliage. Some potters use Kabiz (polish).
Clay toys are dried in the courtyard. All the figures are created with hand moulded clay. After
dried terracotta objects are fired in Anwa, an open kiln, some dry grass and a big broken
object are placed in the centre and toys set around it which is called Kunda, then after
covered and fired.
Craftsmen pay special consideration to the degree of heating during the firing. After finishing
that process, sometimes, a few toys get destroyed, but craftsmen carefully repair them.
Potters introduce the wheel to their children from around the age of seven to ten. All the family
members are engaged in the art of terracotta toys.

Description:
Terracotta work of Gorakhpur is an example of traditional art form surviving over centuries, where
the potters make various animal figures like, horses, elephants, camel, goat, ox etc with handapplied ornamentation. Some of the major product of craftsmanship include Hauda elephants,
Mahawatdar horse, Deer, Camel, Five-faced Ganesha, singled-faced Ganesha, elephant Table,
Musical troupe of humans & Ganesha, camel cart, bullock-cart, horse-cart, camel-lamp, lantern,
chandeliers, Hanging bells etc. The entire work is done with bare hands and they use natural
color, which stays fast for long time. There are more than 1000 varieties of designs of terracotta
works crafted by the local craftsmen.
The craftsmen belong to ‘Prajapati’ caste and are mainly spread over villages of Aurangabad,
Bharwalia, Langadi Gularia, Budhadih, Amawa, Ekla etc in Bhathat & Padri Bazar, Belwa Raipur,
Jungle Ekla No-1, Jungle Ekla No-2 in Chargawan block of Gorakhpur.
Gorakhpur Terracotta has a simpler process of creating finished work and at a lower cost, as
compared to other works. Refined clay is partially dried & cast, moulded or hand worked into
desired shape. After drying it thoroughly, it is placed in a kiln & fired. Then the hot ware is covered
with sand to cool. Various other Terracotta works like tableware, sanitary pipes or building
decorations in freezing environments require that material be glazed. The normal Terracotta red
color is obtained by letting out the smoke through the vents of the kiln after firing, and the black
color is obtained by sealing the vents & not letting out the smoke.
The shapes which are required for a variety of uses are turned on the wheel. The certain portions
such as the spout or the handle are left out. They are casted separately and then attached to the
body. After it, the decoration is done by incising patterns on the surface for making geometrical
patterns. The clay mixed with ash and sand is needed by feet, collected and cut with lahasur. It is
then kneaded with hand, on peeda and a lamp is made. All the solid particles are removed. The
ready clay is kept on wheel for making various forms. A potter’s wheel has short sports, turns on a
pivot of hard wood or metal and is provided with a large hub which acts as a revolving table. A
vertical stick is inserted in the hole in the rim. The potter throws the kneaded clay into the centre
of the wheel, and spins the wheel around with the stick. Due to the centrifugal force the lump of
clay is pulled outwards and upwards and shaped into a vessel. This is pulled out with a string,
dried and fired in a potters kiln. Clay article after firing turns to terracotta.
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G)

Geographical area of Production and Map as shown in page no: 29
Gorakhpur (260 41' to 260 50' North latitude and 830 20' to 830 27' East longitude) is situated in the
Terai belt of Eastern Uttar Pradesh, India. Due to pleasant climate, it was considered a mini hill
station by British. Geographically the city is situated on the left bank of river Rapti at the
confluence of the river Rapti and Rohin.

H)

Proof of Origin (Historical records):
In the epic period, the region covered by the present district of Gorakhpur, known as Karapatha,
which formed part of the kingdom of Kosala, an important centre of Aryan culture and civilization.
The renowned ascetic Gorakh Nath gave name and fame to this district by practicing austerities
on the spot where the famous temple named after him stands.
An extensive ethnographic documentation of the terracotta craft tradition of Bihar and Eastern
Uttar Pradesh was carried out by Jayaswal (1984, 1989); Jayaswal and Krishna (1986); Jayaswal,
Krishna and Pant (1986). In their exhaustive work they examined the distribution of terracotta
forms and styles, geographical factors, and location of the centres. They described the
manufacturing technique of these terracottas produced by the contemporary potter communities
from the middle Ganga valley in detail. They also classified the terracotta figurines from the area
into three categories: ritualistic, decorative and toys for children. Elephant, horse and tiger are the
predominant animal figurines produced in that area. These were offered in different ritual
ceremonies though the use of tiger was limited to the small area of Gorakhpur. They referred to
the terracotta of this region as “Nauranga style‟ which is represented by stylized horse, elephant,
tiger, camel and rhinoceros. Jayaswal (1989) found continuity in technique of manufacture,
stylisation and ritual use. She pointed to the difficulties in tracing the continuity of supply chain of
terracotta materials and argued for possibilities in tracing the continuities of ritual use of terracotta
materials as manifested in different thans (sacred groves).
Terracotta has a religious tradition in this region. Horses or elephants of terracotta are offered to
the deities once the mannat (wish) of the family is fulfilled. The terracotta deities particularly Lord
Ganesha can be found in almost all the Hindu households of the Gorakhpur city.
A number of very old books, documents and gazetteers has mentioned about the terracotta work
of Gorakhpur and various type of statues are show in the old books with the reference of different
periods in History.
In the 1966, Hon’ble Prime Minister Late Shri Jawahar Lal Nehru has visited Gorakhpur, and
visited the village of Aurangabad (origin place of Gorakhpur terracotta) to see the exclusive craft
and interacted directly with the Master artisan Shri. Sukhraj and said that he should provide
training to the other young generation for spreading this craft across the world.
Gorakhpur terracotta has very old history and the products are show casing in the various
countries by the renown national awardees including in the national museum of New Delhi. Master
artisan and State awardee

I)

Method of Production:
Clay is the basic raw material used for making terracotta idols. Sand and matti-clay is mixed with
water to prepare the dough. Potter’s wheel is main tool used to make the basic shapes of the idol.
This wheel is rotated with the help of stick. Wet cotton cloth- is used to keep the lump of the clay,
as it keeps the clay wet for a longer period. This cloth is also used to clean and smoothen the
surface of the object before motif work.
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The making process involves different stages such as clay refining, clay mixing, throwing on the
wheel, drying and firing.
The Clay / soil (mitti) is obtained from the local pond of Buddih, Bhargolia villages near
Aurangabad village of Gorakhpur district. This clay / soil is preferred as it contains much elasticity
with softness and familiar to use with finger work for making very small size of products and
accessories and due to this elasticity of soil, the artisan can make the soil like a thread and fixed
on the decorative products, statues without using any adhesives for long lasting period.
Clay Refining and Mixing:
In the Initial stage the clay is refined by removing the dust particles like stones, lumps and other
impurities in the clay. This is done manually using fine nets to filter the dry clay. Now with the raw
material matti-clay are added with water to prepare the dough. The craftsmen mix the clay by
stamping and crushing for the better mixing of clay.
Throwing Process
The throwing process is done on the potter’s wheel. The mixed clay is placed on the center of the
wheel. Then the wheel is rotated with the help of a stick. As the wheel starts rotating, the
craftsmen start to shape the clay into the required form. Different parts of the object are turned
separately and then joined together later. Smoothening of the outer surface is done with wet cloth
and the motif patterns are done. Some objects such as pots, bowls, and vessels are beaten with a
flat wooden bat and/or a mushroom shaped stone which is held inside the object. This process is
repeated until the required thinness is achieved. The object is allowed to dry under the sun for 2 to
3 days. The object is also not dried for a longer period as it becomes very tough. Some products
are also covered with clothes to avoid excess drying and cracks on the surface of the object.
The shapes which are required for a variety of uses are turned on the wheel. The certain portions
such as the spout or the handle are left out. They are casted separately and then attached to the
body. After it, the decoration is done by incising patterns on the surface for making geometrical
patterns. The clay mixed with ash and sand is kneaded by feet, collected and cut with Lahasur (A
tool used to cut the clay). It is then kneaded with hand, all the solid particles are removed. The
ready clay is kept on wheel for making various forms. A potter’s wheel has short sports, turns on a
pivot of hard wood or metal and is provided with a large hub which acts as a revolving table. A
vertical stick is inserted in the hole in the rim. The potter throws the kneaded clay into the centre
of the wheel, and spins the wheel around with the stick. Due to the centrifugal force the lump of
clay is pulled outwards and upwards and shaped into a vessel. This is pulled out with a string,
dried and fired in a potters kiln.
Firing the Clay objects
The firing is done in the bhatti-traditional open furnace within a circular area. The articles are piled
carefully and covered by locally available fuel such as Wheat and Rice straw. The kiln is covered
with mud/soil and fired to produce a very high temperature. The objects after firing turn into two
different colors such as red and black. The red color is obtained when the smoke comes out
through the vents of the kiln. Where in the black color is obtained by covering the vents
completely without allowing the smoke to come out. The objects/ products after firing are tested
and segregated by separating the good quality pieces and the damaged ones.
J)

Uniqueness:
i.

GI Journal No. 126

Characteristic of soil (mitti) has observed in very specific manner from the local pond of
Buddih, Bhargolia villages near Aurangabad village of Gorakhpur district.
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ii.

iii.
iv.

v.
vi.

vii.
viii.
ix.
x.
xi.

xii.

K)

The soil is containing much elasticity with softness and familiar to use with finger work for
making very small size of products and accessories and due to this elasticity of soil, the
artisan can make the soil like a thread and fixed on the decorative products, statues
without using any adhesives for long lasting period.
Exclusive hand work are involved for making the smallest like 2 inch up to 4 – 6 feet and
the biggest one is 8 feet are one of the best human skill in this craft.
Various types of statues and different type of figure of animals has only made by hand
with the use of fingers. Two type of technique are used in developing one product like
with the use of manual wheel (chalk) the portion of leg, stomach, neck, head has made
and then after that assemble these parts and after that with the support of hand and
fingers, eye, nose, ear, tail and related part has developd according to the figure and fixed
it for final product.
Gorakhpur Terracotta artisans are not using any type of mould work like other places.
Gorakhpur Terrocotta are not using any chemical colour or paint, the artisans are using
only cabis mitti, chhal of mango tree, khara soda, used in a right proportion with proper
mixing and with the use of water, prepare like a solvent and after that put this solvent on
the product/ craft (which is sun dried). Now the whole product is looking like in natural
colour.
In Gorakhpur terracotta, the colour is completely natural, looking like reddish brown and it
comes only after firing in the traditional furnace and this natural shade is long life.
The artisans are using still very traditional method for firing work with the use of local
traditional developed furnace nearly under ground up to the 10 feet in round shape hole
(traditional bhatti).
For firing process cow or buffalo dung is used, in the traditional underground furnace,
Inside the furnace the artisans cover the products with layer of wheat or paddy straw in a
very systematic manner and after that with the use of soil, they close the hole from top.
Heating process is also very traditional and the artisans are using after 8 – 10 hours,
small- small holes around the furnace and then gradually the furnace has completed
heating process in 24 – 30 hours at one time work.
One of the very unique feature in Gorakhpur terracotta is that after product has obtained
reddish / brown colour due to natural process, it has a characteristic that any type of other
colour can be used or applied on the terracotta product and due to this the traders across
the country purchase the terracotta product from Gorakhpur and multi-color coloring is
done according to their need and demand of market.
The art of working in terracotta is of greater antiquity in Uttar Pradesh. Gorakhpur in Uttar
Pradesh is famous for its ornamentation. In India terracotta figures are the epitome of
religious expression conveyed through clay.

Inspection Body:
1. One Representative from the Department of Industries, Government of U.P.
2. One Representative from O/o Development Commissioner (Handicraft), Govt. of India having
office at Gorakhpur
3. One Representative from Human Welfare Association,
4. 2 Master craftsman or National / State Awardees.
5. One Representative from Traders and Exporters of GI Product.
6. One Representative from District Administration.

L)

Others:
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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 bebefits 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, organization 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.
What are the advantages of registering?
 Registration affords better legal protection to facilitate an action for infringement.
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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 to be removed from the register.
When a Registered Geographical Indication is said to be 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

Examination

Opportunity
for Hearing

Objection

Refused

Acceptance

Advertisement of
Application in GI Journal

Allowed or
refused

Opposition,
If any

Appeal to
IPAB

Application
allowed
Entry in GI Register

Particulars of Registered GI entered in
Part A of the Register
Particulars of Registered AU GI entered in
Part B of the Register

Registration Certificate
issued
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