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The Northeast has the potential to 
become the growth engine of the 
country. Day by day my faith is getting 
deeper as the mantra of peace, progress 
and prosperity is echoing in the region. 
Natural and cultural diversity of the 
Northeast is a great symbol of cultural 
strength. In such a situation, tourism 
also gets a lot of strength when modern 
infrastructure is built. With this 
thinking, there is a constant emphasis 
on connectivity-related infrastructure 
in the entire Northeast. 



SPECIAL MESSAGE
India has a long-lived tradition of flourishing 
trade and commerce since the dawn of 
Indus-Saraswati Civilization. Indian silk, 
muslin, indigo, spices were all much 
sought-after treasures. The Greeks were 
known as ‘Yavanapriya’ because they were 
major importers of Pepper (‘Yavan’) from 
India. India’s reputation of being at the 
forefront of production of high-quality 
products was painstakingly maintained 
throughout the years, combining the best of 
nature and man, inherited by her people for 
centuries. Despite being surrounded with the 
rugged Himalayas; Northeast occupied an 
important position in world trade through silk 
route.

The region is blessed with natural scenic 
beauty, rare and endangered species, 
magnificent water bodies and vibrant ethnic 
heritage. It is a paradise of culture and 
traditions kept alive by the indigenous tribes 
and its people. In this new age of Amrit Kaal, 
Northeast is becoming the gateway to 
fulfilling India’s dream of ‘Make in India’ and 
‘Aatmanirbhar Bharat’.

To promote trade and recognise goods from 
various regions of India, the government is 
proactively recognising GI tagged goods from 
the Northeast to develop it as an engine of 
income and growth in India. The GI tag 
conveys an assurance of quality and 
distinctiveness which is essentially 
attributable to the fact of its origin in that 
defined geographical locality, region, or 
country.

This report is a great compendium of the 
potential of Northeast giving a comprehensive 
outline of the various GI tagged products from 
this region.

G. KISHAN REDDY
Union Minister for Development of 

North Eastern Region (DoNER),
Government of India



We are witnessing challenging 
times when India, together with 
the rest of the world, is grappling 
with fall outs of the COVID-19 
pandemic. India has not only met 
challenges ably, but is also 
emerging as an important player 
in the post-COVID international 
trade.

In its policies and plans, the 
Government of India has put 
special focus on the infrastructure 
and the North-Eastern region of 
the country. Emphasis is being laid 
on enhancing socio-economic 
development, geographical 
connectivity and market linkages 
in the region on the basis of a 
framework that balances 
economic prosperity and 
environmental sustainability. 
Hon’ble Prime Minister Narendra 
Modi has reiterated the 
commitment to develop the 
Northeast as a new engine of 
India’s journey of economic 
growth.

In support of this endeavour at the 
very granular level, indigenous 
products are being continuously 
identified in the region to be 
protected under the Geographical 
Indications of Goods (Registration 
and Protection) Act, 1999. GI tag 
can immensely help local 
communities in safeguarding 
against illicit trade as well as 
consumers from buying duplicate 
products. Many communities 
have already started reaping 
economic benefits from GI 
registration. Moreover, efforts are 

now being made to preserve and 
promote the traditional 
knowledge of production 
practices, for instance, many 
schools in the local regions have 
made the art of weaving on the 
traditional loin-loom a 
compulsory part of the school 
curriculum.

Over the years, the registration of 
GI products has been simplified 
into a defined step-wise process to 
facilitate more registrations 
covering a broad range of 
geography-specific products and 
natural-resources. This easing of 
the process is helping indigenous 
communities from the remote 
parts of the region acquire GI tags 
for their unique procedure and 
products.

The present report is a 
well-directed effort to highlight 
the GI tagged products from the 
Northeast and their potential for 
future investments in order to 
further the Hon’ble Prime 
Minister’s clarion call on ‘Vocal 
for Local’ and ‘Make in India’ 
campaign.
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INTRODUCTION
A Geographical Indication (GI) tag is a type of Intellectual Property (IP), a 
certification provided to certain products from a specific area or state, or 
nation that is distinctive to a particular geographical area. As per the 
Geographical Indications of Goods (Registration and Protection) Act, 
1999, geographical indication in relation to goods means an indication 
which identifies such goods as agricultural goods, natural goods or 
manufactured goods as originating, or manufactured in the territory of a 
country, or a region or locality in that territory, where a given quality, 
reputation or other characteristic of such goods is essentially 
attributable to its geographical origin and in case where such goods are 
manufactured goods one of the activities of either the production or of 
processing or preparation of the goods concerned takes place in such 
territory, region or locality, as the case may be. 

Geographical Indication prevents free-riders from exploiting the 
indigenous natural resources/products in the market by falsely 
identifying the product as belonging from a particular area. This protects 
both the consumers from buying a forged product and protects the 
goodwill of the producers who are the traditional owners of the said 
product. GI helps in preserving the traditional knowledge and cultural 
expressions and identity of the communities associated with the natural 
resource/product by facilitating trade in traditional knowledge-based 
products.  

India’s North East: Distinctly Unique
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India’s North Eastern Region is a ‘rainbow country ...extraordinarily 
diverse and colourful, mysterious when seen through parted clouds’. A 
part of the Indo-Burma hotspot, it stretches from the foothills of the 
Himalayas in the eastern range and is surrounded by Bangladesh, 
Bhutan, China, Nepal and Myanmar. The region is a profusion of habitats 
that features rich biodiversity, virgin forests, rare and endangered taxa, 
complex river systems and scenic landscape characterised by a 
confluence of customs, cultures, traditions and languages, it is home to 
multifarious indigenous tribes. 

With the Government of India’s vision to develop the North East as a hub 
of production and growth corridor for Aatmanirbhar Bharat, self-reliant, 
thirty-six products were awarded the Geographical Indication (GI) tag to 
empower the local inhabitants, generate development opportunities, 
create a hospitable environment for investments and promote the 
traditional knowledge of North-East. This report provides a brief 
overview of the products and identifies areas of untapped potential. 

Image source: Utsavpedia
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IDU MISHMI TEXTILES

Introduction 
Mishmi (Idu), popularly known as Kera-aa, is one of the rarest indigenous tribes of 
Arunachal Pradesh nestled in lush, green forests of Dibang Valley. The Mishmi 
(Idu) community is known for its dexterous skills in weaving textiles with a unique 
mix of yarn and wool on indigenous loin looms (or back-strap loom) that has not 
only been an integral part of their cultural and socio-economic life but, is a 
symbolic form of expression of their intimate relationship with nature. The 
community has maintained the time-honoured method of extracting yarn from the 
bark of nettle plants which is later dyed with plant-derived colors. Elwin Verrier, 
considered Idu Mishmi textiles to be the most elaborately designed clothes among 
Arunachali tribes with the highest number of geometrical patterns and motifs. The 
artist uses their creative liberty to design intricate geometric motifs inspired by 
flowers, moving ants, frogs, bamboo stalks, feathers of a bird, diamonds arranged in 
every possible combination or, even an airplane! Each small stroke of weave is a 
story in itself and, when oft repeated, creates an intricate design of threads knit 
poetically into the hand-woven fabric – like the rhythm of a Japanese Haiku.  

Recognising and honoring the ancient techniques of weaving, spinning and dyeing, 
Idu Mishmi textiles received the Geographical Indication (GI) tag in 2019 in an 
attempt to revitalise and preserve this artform, and promote international 
competitiveness. 

Potential
The timeless and unparalleled artistry of Indian handlooms has grazed runways and 
crossed borders to become a part of everyday life of people across the world. Idu 
Mishmi textiles are another link in the series. Idu Mishmi designs are woven on 
shawls, skirts, coats, ties and bags as well. Recent design and product interventions, as 
per changing consumer demands, have further broadened their market scope.  

To give an idea of the breadth of market scope, India exported USD 1.62 billion worth 
of handloom products in 2020-21, with the U.S.A., U.K., Spain, Italy and Germany being 
the top five destinations. As people gradually shift towards sustainable and 
slow-fashion, there will be a surge in demand of Indian handloom products in the 
future and Idu Mishmi textiles are positioned to get a part of the pie! 

04
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MUGA SILK

Introduction 
Nestled in the foothills of the Himalayas on the 
banks of the mighty Brahmputra river, endowed 
with lush green tea plantations, rich biodiversity 
and ancient pilgrimage sites lies the state of 
Assam renowned, for centuries, for its exquisite 
silk production. The major production centre of 
Assamese silk is the village of Sualkuchi, 
nicknamed as ‘Manchester of Assam’ or ‘the 
Silk Village’, that produces the crown jewel of 
Assam – the Muga Silk. 

Of the four popular varieties of silk – Muga, 
Tassar, Eri and Mulberry – Muga silk, famously 
known as ‘the Golden Silk’, stands out for its 
quality and is one of the costliest silks in the 
world. Woven from the silk obtained from 
Antheraea Assamensis (Assamese Native 
Silkworm), it is known for its unusual soft 
golden-yellow lustre and shine, which 
fascinatingly increases after every wash making 
it a perfect heirloom fabric. In earlier times, this 
silk was reserved only for royalty and high-level 
dignitaries but, as its stardom spread across the 
region, it became more accessible to the local 
population.  

Unique characteristics of Muga silk, such as 
highest tensile strength and durability among 
all natural fabrics, tolerance towards UV rays 
and skin whitening properties, have attracted 
the interests of people worldwide. It received 
the Geographical Indication (GI) tag in 2007. 
The Muga geographical indications logo has 
also been separately registered with the patent 
information centre of Assam Science 
Technology and Environment Council to ensure 
authenticity of the textiles.  

05
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Potential
Sericulture is an ancient agro-based industry of Assam whose distinctive customs 
and traditions of harvesting and weaving of silk on the loin loom have been passed 
on for generations. Moreover, the indigenous craft has caught the attention of 
sustainable fashion enthusiasts for its organic and sustainable techniques at all 
stages of the making process.  

The fine silk fabric is being used to make a diverse range of products, from 
traditional Assamese dresses like mekhela-chadar for women and seleng-chadar 
for men, to modern fashion apparel, shawls, sarees, furnishings, upholstery, carpets, 
and rugs. 
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SHAPHEE LANPHEE 

Introduction 
Shaphee Lanphee is a rare embroidered textile, usually a shawl, woven on 
traditional loin loom by Meitei women of Manipur. It derives its name from 
Shaphee, meaning ‘fabric of animal’ and Lanphee, meaning ‘fabric of war’. The 
shawl of Shaphee Lanphee is extremely special as it was presented by the Meitei 
Kings to worthy soldiers and chiefs of other communities of Manipur.  

The yarn used to make the fabric is extracted from the bark of tree species locally 
known as ‘Santhak’ and is dyed in natural plant-based colours. It usually has a 
dark-black background and bright-red border decorated with beautifully 
designed motifs, such as ta (spear), that of animals: ‘shamu’ (elephant), ‘shagol’ 
(horse), ‘iroichi’ (buffalo horn), ‘wahong’ (peacock), and ‘nga’ (fish); and also, 
celestial elements: ‘numit’ (sun), tha (moon), thawanmichak (star) and phantup 
(magical seat). All the motifs are hand embroidered with needle without any 
frame support using cotton or silk yarn. The design is rendered in a set pattern 
and sequence telling stories of battles and victories. The motifs also have certain 
philosophical concepts: the red core represents the sun, the white patches at both 
ends denotes the stars and the sky, and symbols of moon and sun represents 
mother and father. Some of these motifs are symbolic of relationship between the 
celestial bodies and the Meitei King. 

Owing to its distinctive characteristics, the Shaphee Lanphee textiles received the 
Geographical Indication (GI) tag in 2014 to give an impetus to economic 
prosperity of the weaver community and promote this traditional handicraft. 
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Potential
Shaphee Lanphee is in great demand in the international market due to its 
simplistic yet, esoteric motifs. It is now being used to make a diverse range of 
handicraft products like waist coat, bed cover, upholstery, shawl, scarf, bags etc.   

The entire process of making the textile is sustainable and ethical, from extracting 
the yarn from the local trees to producing the fabric on the loom, and is likely to 
appeal to the growing base of slow-fashion.  

08
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WANGKHEI PHEE 

Introduction 
Inaphee (phee meaning ‘cloth’ and ina meaning the ‘upper 
body’) is a cloth that is wrapped around the upper body. It has a 
delicate, sheer, semi-transparent finish and is considered a form 
of ornamentation in itself. There are main types of inaphee – the 
Moirang Phee and the Wangkhei Phee. The fine cotton 
Wangkhei Phee was originally designed for use by the Royal 
family of Manipur. 

Wangkhei Phee is considered exemplary in Manipur for its 
beautiful designs and delicate fabric. The yarn used to make the 
fabric is extracted from the bark of tree species locally known as 
‘Santhak’ and is dyed in natural plant-based colours. It can only 
be produced using a throw shuttle or fly shuttle loom by skilled 
artisans either as a single fabric or two pieces of fabric to be 
joined later. Commonly used motifs include thambal (lotus), 
atargulap (rose), angom ningthou (royal symbol), khongup 
melei (an orchid), thangjing tangkhai (half euryale ferox), numit 
chura (sunrise head gear), jubakusum (floral designs) and 
angoor charong (grapes bunch). The fabric is porous, airy, 
see-through and thin, making it suitable for designing luxury 
items such as sarees, chadors, sarong, skirts, scarves and dhotis. 

This luxurious fabric received the Geographical Indication (GI) 
tag in 2014. 

09
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Potential
Wangkhei Phee has gained a 
standing in the international 
market for luxury fabrics. The 
haute monde of the fashion world 
can often be seen in this 
handcrafted luxury on the runways. 
Moreover, the entire process of 
making the fabric, from cocoon to 
cloth, is organic and sustainable. 

Manipuri weavers have maintained 
their traditional knowledge of the 
artform for generations. Growing 
interest of people about India 
culture and heritage, has given 
them hope to revitalise this art of 
making this finest fabric from 
cotton.

10
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MOIRANG PHEE 

Introduction 
Moirang Phee, taking its name from its place of origin - 
Moirang, is a traditional textile fabric that features a specific 
design, called the Moirang Pheejin. The Moirang Pheejin 
design is locally known as Yarong, ya meaning ‘tooth’ and rong 
meaning ‘pronged’, as the design is shaped in the form of thin 
and pointed teeth of Parkhbanga, the pythonic God of Manipur. 
The iconic motif is arranged in varying steps on the 
longitudinal border woven during the initial stage, has a sharp 
edge at the top and is woven sequentially so as to give an 
aesthetic triangle-shaped look that is perfectly suited for 
sarees, stole, sarongs, shawls and skirts. Besides having this 
unique style, each design has its own legend – for example, 
tragic love story of Khamba-Thoibi. The motifs are also inspired 
by the flora and fauna of the region. 

The fabric is woven in two stages with cotton or silk yarn and is 
made using loin loom or throw shuttle and fly shuttle loom. The 
fiber used to make the yarn is derived from lashing (cotton ball) 
and labrang (mulberry silk). It is also extracted from the bark of 
trees locally known as santhak. This local fiber is spun into 
threads and then dyed using plants and bark. 

The delicate and elegant Moirang Phee fabric received the 
Geographical Indication (GI) tag in 2014. 

11
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Potential
With delicate and transparent 
fabric, embellished with colourful 
motifs, the beautiful weave of 
Moirang Phee is an exquisite piece 
of art in itself. It is adorned by 
women of all ages and has caught 
the attention of many fashion 
enthusiasts. There is an immense 
potential to diversify this textile and 
create wide-ranging fashion 
designs like blouses, bags and 
dresses for women. 

The GI tag is a step forward in 
creating a market for the exquisite 
Manipuri weaves and rekindling 
the spirit of its exceptional weavers. 
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PAWNDUM

Introduction 
Pawdum is a rectangular-shaped traditional cloth woven on traditional loin loom by 
the Mizo people to be worn as a body wrap. Pawdum literally means ‘black cloth’, 
however, the cloth is not necessarily always black and has multicoloured bands 
across the length. 

Like most traditional Mizo textiles, it is made of two-loom widths – two pieces of 
cloth are woven delicately sewn together by to form one complete fabric such that 
the stitch is completely invisible. The weaving quality is so fine that the appearance 
of inner and outer side of the fabric is almost indistinguishable. The weavers use 
hand spun cotton yarn dyed with natural colours to make this fabric. 

Even though it may look simple in design, it exhibits excellent craftsmanship of the 
weaver through a beautiful arrangement of colourful bands neatly spaced across 
the length of the ‘black’ fabric. The designs are also not embroidered separately but, 
are added during the process of weaving itself.  

This beautiful handloom craft of Mizo people received the Geographical Indication 
(GI) tag in 2019. 

13
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The Indian handloom industry is one 
of the oldest and largest cottage 
industries in India with a standing 
ancient tradition dating back 
thousands of years. India’s share of 
handloom fabric in the world is about 
95 per cent which is a testimony to the 
global demand for Indian handlooms. 

Owing to its beautiful and symmetric 
design, its soft texture due to 
cotton-silk base material, and its 
possible use in slow-fashion for both 
genders, Pawdum has great potential 
for use by slow-fashion brands and 
also as a direct-to-consumer product 
across the globe. Since the energy 
impacts and environmental harm 
from handloom technology are 
almost zero, there is a rising demand 
for ethically sourced clothing 
products across the world. 

Potential
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NGOTEKHERH 

Introduction 
Ngotekherh is a popular traditional 
cloth produce throughout Mizoram. 
Ngoterkherh derives its name from 
Ngo meaning ‘white’, te meaning 
‘small’ and kherh/hruih meaning 
‘bands’. 

Delicately sewn on a loin-loom, this 
puan or cloth is rectangular in shape 
with a plain white base and thick 
borders decorated with only two 
three to four inches broad black 
stripes each running in traverse 
direction at a distance of about 
one-third of the whole length from 
both edges of the fabric. In 
Ngotekherh, as the name suggests, 
the only design used is Hruih or 
Kherh. It takes great skills to be able 
to weave uniformly-spaced, 
continuous straight bands without 
any crease or highlight of the 
background weft. Like most 
traditional Mizo textiles, it is made of 
two-loom widths – two pieces of 
cloth are woven delicately sewn 
together by to form one complete 
fabric such that the stitch is 
completely invisible. 

The benchmark of Ngotekherh is 
the absence of any white weft on the 
black stripes; similarly, absence of 
fairly large number of thin black 
stripes between the two white 
surfaces.  The hidden black stripes 
between the white surface produces 
a faint check-like pattern when the 
fabric is viewed against a bright 
light.  

In 2019, Ngotekherh of Mizoram was 
awarded the Geographical 
Indication (GI) tag.

15
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Weaving is an integral part of the cultural life of the people of Mizoram. Beautiful 
handloom products are exported from every corner of Mizoram to other parts of India 
and countries abroad.  

 Weavers, mostly women of all ages, of this state are not ordinary. They are 
exceptional at their craft and have a great sense of design due to which they have 
created a niche international market for their products.  

However, to keep up with the changing fashion trends, the fine Ngotekherh is 
undergoing several changes to accommodate modern demand while maintaining the 
integrity of the craft. This presents an opportunity for designers and fashion 
enthusiasts from across the world to revitalise and reinvent this indigenous art. 

Potential
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HMARAM

Introduction 
Hmaram is the oldest patterned and most elaborately decorated textile of the Lusei 
tribe. It derives its name from Hmar which means ‘people with hair buns at the back 
of their head’ (used to describe the Lusei tribe) and am which means ‘skirt’, that is, 
skirt of the people with hair buns at the back of their head. Unlike other Mizo 
textiles, Hmaram is a single loom fabric made from hand spun indigo-dyed and 
natural white cotton.  

Hmaram is adorned intricately designed patterns of bands/stripes that are believed 
to be the oldest motifs of Mizoram. Three motifs are predominately used, namely: 
Kawkpuizikzial that is inspired by the curled shoot of an edible fern Kawkpui, 
Lenbuangthuam that is inspired by the acacia-like leaves of Lenbuang tree weft in 
triangular pattern and lastly, Disul that resembles grass that has been brushed 
against by passers-by. This poetic fabric is an expression of the artistic awareness of 
the Mizo tribe of their natural surroundings. 

This textile can only be 
designed by a skilled craftsman 
due to complex motifs that are 
simultaneously embroidered 
while weaving the white 
cotton/silk fabric. The fabric is 
weaved such that the 
indigo-coloured patterns 
completely hide the white yarn. 
The motifs also have to follow a 
certain pattern in a way that 
their vertical orientation 
remains the same on the inner 
and outer fabric.  

This legacy design received the 
Geographical Indication (GI) 
tag in 2019 to provide the 
requisite impetus for 
preservation and rejuvenation 
of the traditional textile.

17
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The Mizo people are known for their artistry, including basket weaving, bamboo work, 
and textile weaving. Hmaram, a legacy textile of the region, has caught the attention of 
enterprising designers, young fashion enthusiasts and highbrows from across the 
world.  

The textiles are also being evolved continuously and are making appearance in an 
ensemble of fashion clothing like jackets, coats, shawls, trousers and sarees. Mizoram 
textiles have the potential to provide a fillip to India’s handloom industry.  

Potential
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TAWLHLOHPUAN 

Introduction 
Tawlhlohpuan takes its name from tawlhloh meaning ‘to stand firm or to not move 
backwards’ and puan meaning ‘cloth’. It symbolises the bravery of one courageous 
soldier of Mizoram, Darhnawka, and was traditionally worn by Mizo men. 
Customarily, it is draped in a manner similar to how a warrior would don it. 

Designing this fabric is profoundly complex and laborious, compared to other Mizo 
textiles. It is woven in two pieces on the loin-loom to be delicately stitched together 
to form one rectangular fabric. Tawlhlohpuan is also a reversible fabric so, the 
weaving must be extremely fine to ensure that both sides are uniform and identical.  

A unique design, Hruih, is embedded in Tawlhlohpuan. Hruih is a transverse stripe 
pattern that is woven along the breadth of the fabric such that the colour of the 
ground fabric or warp (usually, white) is completely hidden. Tawlhlohpuan contains 
several batches of Hruih. Weavers require dexterous skills to insert these patterns 
while weaving the base fabric. The textile is dyed in an ornate combination of red, 
white, yellow, blue and black to ensure visual and textural harmony.  

Tawlhlohpuan is a representative of the gallantry of Mizo people. It was awarded the 
Geographical Indication (GI) tag in 2019.

19
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Textiles of Mizoram are emerging as a catalyst in shaping India’s traditional 
handloom market. Many small and big labels are working with artisans from villages 
to create unique and sustainable apparels while maintaining the integrity of the 
traditions passed on for generations. There are interventions being made by village 
artisans and designers to diversify the product range and improvise the artform. 

Tawlhlohpuan fabric which was originally made for men, has the potential to be used 
in making cushion covers, coats, skirts, jackets, bags and so much more. People are 
also collecting traditional handloom products as keepsakes for their exemplary 
handcrafted designs.

Potential
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MIZO PUANCHEI 

Introduction 
The most renowned and intricate of 
all Mizo puans (clothes) is Puanchei. 
Worn during festive dances and 
special ceremonies, it is the most 
prized possession of a Mizo woman. 
Even in present day, a Mizo woman 
doesn’t get married without a 
Puanchei. Originally known as 
Puanlaisen, due to the bold red 
colour that runs horizontally 
through the centre of the white puan, 
today it has evolved with new 
additions to its designs and colour.  

Unlike other Mizo puans, it is woven 
in three pieces on the traditional 
loin-loom with the middle one being 
the narrowest of all. It is 
characterised by a unique pattern, 
called Hruih – traverse bold strips of 
yarn dyed in white, red, green, yellow, 
indigo and black – warped on the 
loom. Traditional motifs, such as 
disul (swaying reeds), 
lenbuangthuam (a type of tree), 
fanghmamu (cucumber seeds), and 
sakeizkngzia (tiger stripes), are 
woven as extra weft in contrasting 
colours. 

Puanchei is such an elaborate piece 
of art that even an experienced 
craftsperson can take roughly about 
two months to design it. It is the most 
decorated of all Mizo puans due to its 
unique design and fine weave. To 
honour this textile and its 
craftsperson and, create a global 
awareness about this design, it was 
awarded the Geographical 
Indication (GI) tag in 2019.

21
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Puans are not merely a piece of 
fabric but, they serve as a 
repository of the history, 
culture and folklore of 
Mizoram. Puanchei, kept alive 
by the Mizo people, is being 
continuously evolved to 
incorporate newer designs, 
fabrics, colours and the artists’ 
own creative spirit. 

Despite being the second 
largest exporter of handlooms, 
India has an immense 
untapped potential in many 
handlooms that are yet to 
attract the much-deserved 
public attention, especially 
Mizo Puanchei. With focus on 
collaboration, cooperation, 
inclusiveness and 
sustainability, Mizo Puans 
presents an opportunity to tap 
the increasing demand for 
handlooms across the world.  

Potential
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CHAKHESANG SHAWL 
Introduction 
Chakhesang Shawl is named after Chakhesang tribe of Nagaland. Woven on 
backstrap looms, the Shawl incorporates colours, patterns and motifs that hold deep 
symbolic meaning, and commemorates the history of the Chakhesang people. The 
shawls are not only made of cotton but other unconventional materials such as 
nettle, Deccan jute, bark of Debrege tree. The yarn is dyed in natural colours from 
barks, leaves, flowers and roots from the forest which rend a unique colour to the 
cloth.  

There are different types of Chakhesang Shawls classified on the basis of age, social 
stature and ceremony. One of the types of Chakhesang shawl is multi-coloured and 
comprises of three pieces, each woven separately and then stitched together. 
Another kind is embellished with several patterns, motifs and colours such as 
yellow, green, red and white which stand for the credits earned by the person in the 
society. The motifs seen on the Chakhesang shawls are symbolic of various 
characteristics of its people such as beauty, prosperity, happiness, contentment, etc. 
The colourful combination of design, patterns and traditional motifs used in the 

shawls are unique and not found in any tribal shawls 
known so far. 

It nearly takes 10 hours for an expert Chakhesang 
weaver to complete the plain strip or in other words, 

30 hours are required to weave a complete cloth. 
The main lever of this indigenous art, a 

Chakhesang woman, inherits a rich talent of 
weaves, adept depicting the aesthetic sense of 

connection between man and nature. 

This elaborate and unparalleled textile 
received the Geographical Indication (GI) 
tag in 2017.
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Of late, there is a huge demand of 
Naga textiles. Every year, tourists 
flock the streets of Nagaland to buy 
beautiful Naga shawls as relic of the 
rich artistic creativity of the native 
population of Nagaland. Many 
fashion designers are collaborating 
with the indigenous artisans to 
reinvent the traditional designs to 
seize the growing market demand. 

The distinctive costumes and 
apparels are being desinged such as 
wrappers and shawls, waistcloths and 
bodice, girdles, skirts, aprons and 
lungis resplendent with skilful 
colour combination and artistic 
virtuosity of the weavers. 

Potential
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ARUNACHAL ORANGE 

Introduction 
Scrumptious, sweet and renowned for its rich nutrient content, Arunachal 
Mandarin or Wakro Orange (named after the place of its origin – Wakro) is the 
oldest cultivated fruit crop in the state and accounts for 90 per cent of total citrus 
production. It is largely grown using organic and indigenous methods of farming. 
Unique features attributed to characteristic agro-climatic conditions of the state, 
like bright orange color, rich Vitamin C and total soluble solids (TSS) content, 
loose and easily removable medium-thick peel and high juice content, of this 
variety makes it superior to mandarin oranges grown in other parts of India.  

Owing to its distinctive characteristics, Wakro Orange received the Geographical 
Indication (GI) tag in 2015 by the Government of India in order to enhance its 
export potential and promote economic prosperity of the farmers. 

Potential
The famed juicy oranges are one of the most admired citrus fruits in the world 
due to its versatile uses. It can be consumed as fresh fruit or processed to prepare 
juice, essential oils, jam, syrups, squashes and sweet delicacies. It also possesses 
many medicinal properties and is helpful in allaying fever and addressing 
stomach and intestinal issues. 

The world imports more than USD 5 billion worth of oranges every year of which 
India exported USD 62.341 million worth of oranges in the year 2020-21. Wakro 
Oranges can help fulfil the high demand of mandarins across the globe, 
specifically from countries such as Russia, United Arab Emirates, Saudi Arabia 
and the United States of America. 
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ORTHODOX TEA  

Introduction 
‘Asom’ means ‘one without equal’ - that is certainly true 
for the Assam tea. Grown in the lowlands of Assam in 
the tea estates along the Brahmaputra valley, the whole 
leaf ‘Orthodox’ style tea, proudly known as the 
‘champagne of teas’, is favored world over due to the 
high-quality nuanced and complex flavour profiles 
offered by its unique production process characterised 
by high standard of plucking, withering, traditional 
rolling of the withered leaf, fermentation, firing/drying, 
sorting and grading. This heritage specialty tea is often 
described as having an intense malty flavour, golden 
saffron liquor and a rich, biscuity aroma attributable to 
the tropical climate and soil characteristics of the state.  

Assam Orthodox tea is packed with polyphenol 
antioxidants and numerous minerals that works as a 
rapid energizer, protects against neurogenerative 
diseases, has anticancer properties, helps in improving 
blood circulation, supporting metabolism and burning 
calories. 

In an endeavour to promote Assam (Orthodox) tea as a 
specialty tea globally, it received the Geographical 
Indication (GI) tag in 2008.  

‘It’s every-
one’s cup 
of tea!’ 
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Potential
Assam is the single largest contiguous black tea producing region in the world, 
even the Irish and English Breakfast tea blends are prepared with Assam tea. With 
about USD 826.53 million worth of tea exports in the financial year 2020, India has 
become an export hub of specialty tea. Increased demand for healthier beverages 
and classic flavours from young and old all over the world. A growing body of 
epidemiological research have linked health benefits, when consumed in the right 
amount, to Assam’s black tea.  
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KARBI ANGLONG GINGER 
Introduction 
Karbi Anglong, or the land of Karbis, is a sprawling district covered in picturesque 
hills and dense tropical forests. It is the most prominent ginger growing belt in 
Assam with nearly 5,000 tribal farmers engaged in organic ginger cultivation using 
age-old methods of farming. Ginger is the spicy, underground stem (rhizome) of a 
perennial herb used as a spice and herbal medicine. The generic name of ginger is 
Zingiber officinale rosc., which some suggest owes its origin to a Sanskrit word 
Sringavera, meaning ‘with antlers’, referring to the odd shape of the plant’s root.  

Mostly two varieties of ginger are cultivated in the district, namely Nadia and Aizol. 
Nadia variety is more fibrous and contains a higher amount of oleoresin, commonly 
known as ‘gingerin’, and terpenes. Ginger has glaring potential of treating a 
number of ailments, including cancer, cardiovascular disorders, arthritis, gastric 
dysfunction, rheumatism and diabetes, attributable to its rich phytochemistry. 
Ginger is considered to be a ‘medicine chest’ in Ayurveda owing to its myriad 
pharmacological benefits. 

This nutrient-packed pungent ginger, cultivated exclusively in Assam, received the 
Geographical Indication (GI) tag in 2015. 
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Potential
India is the largest producer of ginger in the world with Karbi Anglong district 
alone producing 40,000 Metric Tonne (MT) of ginger every year. More than half of 
ginger oil and oleoresins traded in the world market is originated in India. 

More recently, ginger demand is soaring high in markets across the world as people 
are looking to invest in sustainably-sourced, organic and healthier ingredients. 
Ginger is being marketed in different forms such as, raw ginger, dried ginger, ginger 
oil, ginger ale, beer, wine, squash, nutritional supplements, herbal teas, candies etc. 
With GI certification of the Karbi Anglong ginger, there is an immense potential to 
fulfil this growing demand of ginger and ginger products.  
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TEZPUR LITCHI 
Introduction 
The luscious litchis of Tezpur district, literally meaning ‘city of blood’, in Assam are 
one of the finest cultivars of litchi in the world. Litchi (Litchichinensis), a delicious 
sub-tropical fruit belonging to the family of Sapindaceae, is believed to have been 
introduced in India in the eighteenth century and since then, it has become a staple 
summer fruit in Indian homes.  

Tezpur litchi is a special type of litchi grown in ‘Lichu Pukhri’ completely under 
organic conditions in a unique agro-climatic conditions of Assam. Popular local 
varieties include Bombaiya, Bilati, Shahi, Elaichi, Piyaji and China. The litchis have 
the highest total sugar content among all major cultivars and are comparatively 
bigger in size with juicy, tight pulp. It is an excellent source of Vitamin C, providing 
about 119 per cent of recommended daily intake in one serving, making it a popular 
pick in health and skin-care formulations. The seeds of litchi (semen litchi) are also 
used in treating neuralgic pain. The pulp of litchi is rich in vitamins and antioxidant 
compounds such as glycosides of quercetin and kaempferol. 

The distinctive characteristics of Tezpur litchi make it different from litchis grown 
in other parts of the country, hence, it received the coveted Geographical Indication 
(GI) tag in 2015.  
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Potential
India is the second largest producer of litchis of which, Tezpur litchis are extremely 
popular in local fruit markets and is being exported to the U.S.A., Switzerland, Spain 
and Saudi Arabia. India has also been gifted with unique ripening pattern of litchi 
that produces earliest seasons’ harvest and gives it about 2-3 months to export.  

The fruit can be eaten fresh or used to prepare various types of delectable 
beverages such as sherbet, juice, nectar, squash etc. In the face of ever-growing 
demand for litchi from the U.S.A, Europe and Gulf countries, India possesses an 
immense untapped potential of high-quality litchi exports in a time-bound manner 
owing to its geographical placement. 
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KAJI NEMU 
Introduction 
Assam is home to as many as seventeen species, 
fifty-three varieties and seven hybrids of citrus 
fruits. Assam lemon (citrus limon) or Kaji Nemu 
is said to have originated by accident and has 
since been propagated by vegetative means as a 
clonal horticultural variety.  

The unusually long and oblong-shaped Kaji 
Nemu has more juice content with distinct and 
fragrant aroma. The lemons are seedless and 
stay fresh for up to a month when stored at an 
ambient temperature. A unique feature about 
this fruit is that even if it gets ripened, it doesn’t 
fall from the tree for a very long period. It is also 
grown organically and is replete with Vitamin C.  

Kaji Nemu received the Geographical Indication 
(GI) tag in 2019 to promote this cultivar of lemon 
and improve its international marketability.  
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Potential
Kaji Nemu’s fame is mushrooming in 
markets across the world. Recently, a 
sizeable consignment of this citrus fruit 
was exported to European merchants. 

In 2019, Lemon was among the top 100 
most-traded products in the world. There 
is broad and stable demand for not only 
fresh lemons but also value-added 
products like dry lemon powder, pickles, 
juice, tea, cosmetics, nutraceuticals, 
detergents and essential oils. Its use is also 
well-established as an antiscorbutic and a 
general tonic for various health problems. 
Current lemon supply from other parts of 
the world is highly seasonal and erratic. 
However, since Kanji Nemu is grown 
throughout the year, there is a huge 
potential to fill the supply-chain gaps. 
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KACHAI LEMON 
Introduction 
Kachai Lemon (Citrus Jambheri lush.), also known as Champara, is an exotic, 
high-yielding landrace of lemon grown in one of the most scenic villages of Manipur 
– Kachai.  

The village is blessed with a sub-tropical climate with thick fog during the winters 
which naturally waters the lemon plants. The fog is an important factor that makes 
the Kachai Lemon unique. Unlike all other cultivars of lemon grown in India, Kachai 
Lemon contains the highest amount of ascorbic acid. The fruit bearing plants of this 
tender citrus fruit makes the harvest season a truly magical time for tourists and 
locals.  

This sweet-scented lemon has a peculiar bearing habit. Even if it gets ripened, it 
doesn’t fall from the tree. Instead, the fruit will become small and turns green from 
yellow to grow again in the next fruiting season.  

Kachai Lemon festival is also celebrated every January to give incentives to the 
farmers and provide them with a platform to interact with scientists, consumers and 
other experts. The festival has gained immense popularity in the North-East region 
of India.  

Kachai lemon, the pride of Manipur, was awarded the Geographical Indication (GI) 
tag in 2019. 
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Potential
Due its rich nutritious content, 
Kachai Lemon can be utilised in 
several ways. It can be consumed 
fresh or can be used to produce 
many value-added products like 
juice, lemon powder, essential oil 
and pickles. The rind and juice of 
the lemon is also used to extract 
pectin and ascorbic acid that has 
many medicinal uses.  

The production of Kachai Lemon is 
exponentially increasing as more 
people are realising the potential of 
organic lemon farming in the 
village. Given the current trends, 
there is a huge untapped potential 
in this market. 
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TAMENGLONG ORANGE 

Introduction 
Nested amongst majestic mountain ranges, untamed virgin forests and rich organic 
orchards, Tamenglong district of Manipur produces a high-quality species of 
mandarin group – Tamenglong Orange (Citrus Reticulata). It is rated as one of the 
best in the world due to its delicious blend of sweet and sour flavour.  

Tamenglong Orange is comparatively bigger in size and have a high juice content. It 
is also packed with ascorbin acid, vitamin A, vitamin B and phosphorous. The rind of 
this juicy fruit is also smooth and loose which makes it easier to peel off the skin. 

Tamenglong, also known as the ‘Orange Bowl’ of the state, hosts an annual 
state-level orange festival to promote tourism and provide an opportunity for the 
farmers to demonstrate the variety of oranges produced here. It is also an excellent 
opportunity for food processing industries to interact with the farmers.  

This delicious fruit was awarded the Geographical Indication (GI) tag in 2021. 
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Potential
The Tamenglong Orange presents a huge 
potential to fulfil the increasing demand 
for orange and its products owing to its 
numerous health benefits. The fruit is 
usually consumed fresh but can also be 
marketed in the form of value-added 
products such as juice, jam, marmalade, 
wine, essential oil, pectin, cosmetics and 
many more.  



HATHEI CHILLI 

Introduction 
Hathei Chilli, locally known as Umoruk, is 
one of the best chillis in the world 
cultivated only in the Mahadev hills of 
Sirarakhong village in Manipur. It is said 
that the chilli was first discovered by the 
Sirarakhong people while hunting and is 
the main source of income for four 
hundred odd families living in the village. 

Hathei Chilli is grown as a rainfed crop 
and as the area receives plentiful rainfall 
over the period of six to eight months, 
farmers cultivate it without irrigation. 
The chillis grow over six to eight inches in 
length and can be either red or green in 
colour. They are also extremely hot and 
bitter tasting. Apart from being 
calcium-rich, they possess a high Vitamin 
C and flavonoid content that is a great 
source for antioxidants. The American 
Spice Trade Association (ASTA) colour 
value of this variety is also highest among 
all chillis grown in India.  

Believed to be a ‘God’s gift’ by the locals, 
Hathei Chilli is revered in the village. 
Such is the popularity that every year the 
village celebrates the Hathei Phanit 
festival dedicated to the indigenous 
organically-grown chilli. Villagers have 
also dedicated a melodious folk song to 
the chilli describing it as ‘a red cover’ over 
the hills and comparing it to Khuliang, the 
famed shawl of neighbouring Nagaland 
tribe.  

The vibrant coloured chilli with its 
distinct bitter-hot taste, Hathei Chilli, 
received the Geographical Indication (GI) 
tag in 2021. 
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Potential
The popularity of international cuisines, 
spicy food and veganism has led to an 
increase in the demand for Indian chillis 
all over the world. Despite being the 
largest export of chilli in the world, India 
has an immense untapped potential to 
further enhance the supply of high quality 
chillis from north-eastern pockets of the 
country. 

Hathei Chilli, known to be one of the best 
in the world, is marketed as both fresh and 
ground. Recently, value-addition products, 
such as chilli paste and chilli pickle, are 
also seeing an upsurge.  
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KHASI MANDARIN 

Introduction 

Khasi Mandarin (Citrus Rediculata), known as the King 
of mandarins, is a unique cultivar of mandarin grown 
in Meghalaya. Called Sohniamtra or Sohmyntra in 
Khasi, it is distinguished from other mandarins by its 
distinct sweet, tangy and aromatic juice, tight and 
smooth skin, and bright orange colour due to the 
peculiar terroir of the region. Even the flowers of the 
Khasi Mandarin trees provide rich, sweet nectar for the 
local bees making the honey as popular as the 
mandarin itself. 

The indigenous Khasi Mandarin is packed with 
bioactive compounds that are proven to have many 
health benefits. Ayurvedic practitioners have been 
using it to treat various diseases. The fruit is rich in 
antioxidants and other bioactive compounds that are 
helpful in managing diabetes, cardiovascular diseases 
and cancer. The essential oil from the peel works as a 
wonderful astringent for the skin and is known to have 
anti-cataract properties. One Khasi Mandarin can 
provide all the vitamin C recommended for daily 
intake. Locals also believe mandarin to be a fruit that 
dispels anger and calms the nerves so, it is often 
offered to someone to patch things up.  

Besides consuming it fresh or as a juice, the mandarin 
is also used as a fire kindler, mosquito repellent, 
pomander, in potpourris or, is processed to make citrus 
oils, jams, jellies, marmalades and squashes. 

Khasi Mandarin is an indispensable part of the 
socio-economic lives of people in Meghalaya. In 2015, it 
was awarded the Geographical Indication (GI) tag.
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Potential

Oranges are one of the most loved 
fruits in the world. Khasi Mandarins, 
one of the most sought-after citrus 
fruits, make up for a little less than half 
of the total production in India.  

The demand for citrus fruit is high but, 
seasonal. However, Khasi Mandarins 
can be preserved, without using any 
chemicals, until later June with the 
help of traditional practice that has 
been handed over generations to the 
Khasi people that involves building an 
‘orange treasure’ by digging a deep 
hole in the ground and burying the 
oranges with their stems between 
layers of soil.  

Khasi Mandarins, both fresh and as 
value-added products, have the 
potential to reach the ever-growing 
market for mandarins across the world. 



MEMANG NARANG 

Introduction 
The Indian Wild Orange (Citrus Indica Tanaka), locally known as Memang Narang, 
is a rare and endangered species confined to the Tura Range of the Garo Hills in 
Meghalaya. It is believed to be the most primitive citrus and progenitor of the 
cultivated citrus fruits today. Memang Narang derives its name from Memang 
which means ‘Ghost’ and Narang which means ‘Orange’ as the Garo tribe believes 
that the fruit wards off ghosts and spirits. 

Memang Narang is very small in size with a very sour taste. It has a deep orange-red 
colour which turns almost scarlet when fully ripe. Unlike any other mandarin 
variety, it is not juicy and is not consumed as a table fruit. It is usually used as 
medicine to cure a number of deadly diseases like nephrolithiasis, envenomation, 
jaundice and small-pox. The fruit is crushed along with its skin in a bamboo tube and 
is mixed with food to be given as medicine.  

This endangered species, Mother of all citrus fruits, was awarded the Geographical 
Indication (GI) tag in 2015. 
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The Indian Wild Orange, Memang Narang, has especially been in spotlight 
due to its remarkable medicinal properties and genealogy. It is currently an 
endangered species and efforts are being made to preserve and promote this 
variety.  

After the discovery of this mother germplasm, a section of the biosphere was 
declared the National Citrus Gene sanctuary. The area has many wild 
varieties of citrus fruits that provide a gene-pool for commercially produced 
citrus. There is potential to conduct a thorough study to understand and tap 
the treasure house of medicinal properties of Memang Narang. 

Potential
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MIZO CHILLI 

Introduction 
Mizo Chilli or Mizoram Bird’s Eye Chilli is a variety of chilli peppers from the 
Capsicum frutescens species of plants and is exclusively grown in Mizoram. The 
chilli pepper gets its name from the fact that the shape resembles the eyes of a 
bird. It is locally referred to as 'Vai Hmarchate’ meaning ‘chilli of the non-Mizos’ 
since, it is usually sold off to non-Mizos outside the state. 

There are three different grades of Mizo chilli being cultivated, out of which the 
shortest one, Grade A, is of the highest quality. This species of chilli has an average 
score of 50,000-1,00,000 Scoville Heat Units which is a measure of spiciness. It 
has a unique aroma and is very pungent in taste due to a high amount of capsaicin 
content. It is still grown using only traditional methods of cultivation on jhum 
land that is highly rich in potash.  

The ripened chilli is blood red in colour attributable to the soil conditions unique 
to the jhum lands. Locals use it to make spicy chutneys, salsa, chilli powder, 
dehydrated chilli, chilli oil and other value-added products.  

Mizo Chilli is an important source of livelihood for the farmers and has brought 
laurels to Mizoram due its distinctive characteristics. In 2015, this Green Gold of 
Mizoram was awarded the Geographical Indication (GI) tag.
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Potential
India is the world’s largest producer and exporter of dry chillies. Mizo Bird’s Eye 
Chilli stands a better chance at succeeding in the global market owing to its rising 
demand. 

This chilli variety is not only used for culinary purposes but, has a huge potential to 
be exploited by pharmaceutical industries due to its pharmacological benefits. It is 
useful in managing cancer, diabetes and other cardiovascular diseases. Moreover, 
farmers are producing value-added products, with a longer shelf life, that are in 
great demand from neighbouring states and countries like China, Thailand, 
Vietnam and Bangladesh.
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MIZO GINGER 

Introduction 
Mizo Ginger, locally known as Sawhthing, is known for its high content of 
gingerol and oils, along with a less crude fibre content and pungent flavour 
attributable to the unique terroir of Mizoram.  

Ginger here is grown at up to an elevation of two-thousand metres using the 
age-old method of jhum cultivation which is organic by default. 
Predominantly, two popular local cultivars of ginger are grown namely 
Thingpui and Thinglaidum. Thinglaidum is comparatively smaller in size and 
is mostly used to process dry ginger and other spice blends. Whereas, the 
bright yellow and less pungent Thingpui is used as a fresh spice or to make 
juice, ginger ale or squash. 

Ginger has glaring potential of treating a number of ailments, including 
cancer, cardiovascular disorders, arthritis, gastric dysfunction, rheumatism 
and diabetes, attributable to its rich phytochemistry. Ginger is considered to 
be a ‘medicine chest’ in Ayurveda owing to its myriad pharmacological 
benefits. 

This pungent and aromatic spice is exclusive to Mizoram and is considered 
the best among its other north-eastern cousins. It was awarded the 
Geographical Indication (GI) tag in 2021.

47

India’s North East: Distinctly Unique



India is the largest producer 
and the fourth largest exporter 
of ginger in the world. More 
than half of ginger oil and 
oleoresins traded in the world 
market is originated in India. 

More recently, ginger demand 
is soaring high in markets 
across the world as people are 
looking to invest in 
sustainably-sourced, organic 
and healthier ingredients. The 
organic Mizo Ginger, grown 
particular as a cash crop, is 
being marketed in different 
forms such as, raw ginger, dried 
ginger, ginger oil, ginger ale, 
beer, wine, squash, curry 
powders, nutritional 
supplements, herbal teas, 
medicines, candies etc. With 
GI certification of the Mizo 
Ginger, there is an immense 
potential to fulfil this growing 
demand of ginger and ginger 
products. 

Potential
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NAGA MIRCHA

Introduction 
The Naga Mircha, commonly 
known as Chudi Chilli 
meaning ‘king of hotness’, is 
one of the hottest chillies in 
the world, clocking in over 
10,00,000 SHUs on the 
Scoville scale for pungency. 
The traditional Naga chilli is 
considered to be a sister 
variant of the renowned bhut 
jolokia (meaning ghost 
chilli/pepper) grown in 
Assam. Locals say that bhut 
jolokia was used in warfare 
because of its hotness. 

The Naga Mircha is small in 
size and takes on a vivid red 
colour when mature. The 
chilli has a strong aroma and 
distinctive pungency due to 
high levels of capsaicin 
content. It is consumed either 
in the fresh or dried form in 
every Naga household. The 
chillies are sometimes 
processed to make pickles 
and oil. It is also widely used 
in pharmaceuticals and 
cosmetics like pain balms, 
skin ointments and prickly 
heat powder. Tribal 
communities have been 
using it as an insect repellent 
and an anti-venom.  

Naga Mircha is useful in 
managing cancer, diabetes 
and other cardiovascular 
diseases. In the olden days, a 
small trace of the chilli was 
added to the food of the 
soldiers posted in colder 
regions to improve the blood 
circulation. 

This fiery hot red chilli was 
awarded the Geographical 
Indication (GI) tag in 2008. 
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Potential
India is the world’s largest exporter of chilli. As per records, over 
twenty lakh Naga natives are the primary consumers and 
growers of this chilli. The Naga Mircha fetches about USD 30-35 
per kilogram within India. 

This chilli variety is not only used for culinary purposes but, has 
a huge potential to be exploited by pharmaceutical industries 
due to its pharmacological benefits. It is useful in managing 
cancer, diabetes and other cardiovascular diseases. Moreover, 
farmers are producing value-added products, with a longer shelf 
life, that are in great demand from neighbouring states and 
countries like China, Thailand, Vietnam and Bangladesh.
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NAGA TREE TOMATO 
Introduction 
Naga tree tomatoes are locally known as Sei Bangenuo meaning tree tomato or 
khwüdi.  It grows on a small, evergreen tree with heart-shaped leaves that can be 
found abundantly in the backyard gardens of Naga households. 

The Naga tree tomato is distinctly different from the classic tomato due to its 
egg-shape, fragrant spicy aroma, velvety touch, sweet-bitter taste and glossy skin 
colour that varies from yellow and orange to red and purple. The flesh of the fruit is 
tarter and tangier than the usual tomato, however, yellow ones are usually sweeter. 

The tomatoes have a longer shelf life so, they are often stored for long periods of 
time at room temperature to ensure year-round supply. The pectin level in Naga 
Tree Tomatoes is as high as 5 per cent, which is higher than apples (1.0-1.5 per cent), 
apricots (1.0 per cent), cherries (0.4 per cent), oranges (0.5-3.5 per cent) and carrots 
(1.4 per cent). It is also rich in antioxidants, anthocyanins, vitamins A and C, and is an 
excellent source of. calcium, phosphorous, iron and magnesium.  In comparison to 
regular tomatoes, the tree tomato is richer in carbohydrates, protein, minerals and 
fibre, and contains lesser fat. It helps control high blood pressure, brings down 
cholesterol levels, improves eyesight and supports healthy skin. 

This exotic backyard fruit of the state of Nagaland was awarded with Geographical 
Indication (GI) tag in 2008. 
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India exported USD 32.8 million worth of tomatoes in the year 2020-21 and is 
the second largest producer of tomatoes in the world.  

The majority of the tomatoes produced in the country are consumed fresh 
while remaining are processed into products such as tomato paste, tomato 
juice, tomato sauce, tomato ketchup, etc. The importance of tomato as the 
vegetable with greatest presence in international trade market presents a 
huge opportunity for investors to leverage the Indian tomato market as Naga 
Tree Tomato is emerging as a substitute to the normal tomato owing to its 
health benefits.  

Potential
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NAGA CUCUMBER 
Introduction 
Naga Cucumber is locally called as Maikoh that derives its name from koh meaning 
‘to give’ and mai meaning ‘mother’. It has been traditionally cultivated by Naga 
farmers in their Jhum fields as a mixed crop mainly during the Kharif season (April 
–May). It has been traditionally cultivated using organic methods on Jhum lands.  

There are many local cultivars of cucumber grown in different parts of Nagaland 
depending on the agro-climatic conditions of the region that differ in size, shape and 
colour. The varieties are broadly classified as closed and hollow. Koh-angya, of the 
closed type, is called the ‘Queen of Cucumber’ due its soft, juicy and sweet taste, and 
bright green colour.  

Naga Cucumbers are low in calories but high in potassium and water content. They 
are also enriched with enzymes, vitamins, ascorbic acid, rutin, oxidase, phosphorous 
and crude fibre. Traditionally, cucumber has been used by the indigenous 
communities for medicinal purposes to treat constipation, jaundice, headache and 
diabetes and support immune health. It is also used to treat wrinkles, skin 
inflammations and sunburns. 

The sweet Naga Cucumber was awarded the Geographical Indication (GI) tag in 
2021.
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In 2020-21, India had shipped 
about 2 Lakh Metric Tonnes 
(LMT) of cucumber and gherkins 
with a value of USD 223 million.  

India is highly competitive in 
export of cucumber and gherkin, 
and its value-added products. 
Naga cucumbers offer a vast 
export potential due to their 
distinctive sweet taste, rich 
amount of nutrients and organic 
method of cultivation. 

Numerous value-added products 
can be processed from this 
unique cultivar such as juices, 
jams, balm, liniment oil, facial 
cream, toothpaste, body lotion, 
facial wash and ointment. The 
cucumber juice can serve as a 
great alternative to caffeinated 
sports drink. It can be also used as 
a nutraceutical for medicinal 
purposes.

Potential
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LARGE CARDAMOM 

Introduction 
Sikkim Large Cardamom, or boba elaichi, is an ancient spice and medicinal herb 
cultivated across the Eastern Sub-Himalayan region using age-old organic 
methods of farming. Sikkim Large Cardamom is a superior quality cardamom 
because of favourable terroir of the region and also the traditional knowledge of 
curing that has been inherited by the farmers. 

It  has a pleasant aromatic odour, due to which it is extensively used for flavouring 
vegetables and many food preparations. It is also used as an essential ingredient 
in mixed spices preparation. Owing to the high amount of fibre content and other 
nutrients, it is of high medicinal value. The decoction of seeds is used as a gargle 
in infection of teeth and gums and are considered as an antidote to either snake 
venom or scorpion venom. It is also commonly used in Ayurvedic, Unani, Chinese 
and Tibetan medical system to treat various ailments. In Ayurveda, it is used for 
dyspepsia, cough, nausea and itching.  

The Queen of Spice, Sikkim Large Cardamom, was awarded the Geographical 
Indication (GI) tag in 2015 for its heady aroma, distinguished flavour and premium 
quality organic produce.
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Potential
India is the second largest producer of cardamom in the world with Sikkim 
contributing more than 85 per cent of India’s total cardamom production. 

Cardamom is one of the oldest and third most expensive spice after saffron and 
vanilla. Its demand is accelerating across the world, especially Middle East, South 
East Asia, Africa and Latin America. There is a potential to develop Sikkim as a 
leader in world trade of large cardamom and value-added products like concoction 
drink, essential oil, incense sticks, spice blends etc. 
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DALLE KHURSANI 

Introduction 
Red Cherry Pepper, or Dalle Khursani meaning ‘round chillis’, is considered to be 
one of the hottest chillies in the world scoring a 1,00,000-3,50,000 on Scoville Scale 
which is a measure of the pungency of chilli peppers.  

It’s almost shaped like cherry and turns bright cadmium red when fully ripe. It has a 
unique combination of high pungency and characteristic aroma attributable to the 
favourable terroir of the state.  

Dalle Khursani is famed for its medicinal properties and rich nutrient content. One 
hundred grams of this fresh chilli has five times higher vitamin C content than that 
of an orange. It is also packed with potassium, vitamin E and vitamin A. Traditional 
medical practitioners have long used this pepper for clearing lungs and sinuses, 
improving blood circulation and neutralizing cavity causing acids. The antioxidants 
in the chilli are also helpful in protecting the body against cancer. 

This extremely hot chilli was awarded the Geographical Indication (GI) tag in 2021. 
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Potential
India, the spice bowl of the world, is one of 
the world’s largest producer, consumer 
and exporter of spices. Due to their 
distinct aroma, texture, taste and 
medicinal value, Indian spices are the 
most sough-after globally. 

Sikkim has the potential to expand and 
diversify its exports by leveraging the 
current rising demand for chilli across the 
world. Dalle Khursani has become a 
widely used chilli due to its addictive taste. 
Scrumptious Sikkimise momos served 
with sweet-chilli sauce has become an 
essential part tourism experience in 
Sikkim. Numerous value-added products 
such as pickles, paste, sauces and oil can 
be further processed to be exported 
across the world.  
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QUEEN PINEAPPLE 

Introduction 
Queen Pineapple, the State Fruit of Tripura, is the most popular and premium 
cultivar of pineapples. The plant is generally dwarf in stature and compact, 
however, it has charmed people with its golden-yellow colour, nectar-like pulp 
and pleasant aroma. 

The Queen Pineapple is endowed with organoleptic properties. Loaded with 
nutrients, different parts of the plant are used as medicine to fight free radicals 
and diseases. The root and fruit are either eaten or applied topically as an 
anti-inflammatory and as a proteolytic agent. A root decoction is used to treat 
diarrhoea. The fruit itself is rich in antioxidants that helps in digestion, boosts 
metabolism, eases symptoms of arthritis and supports skin health. 

The Queen of Tripura, its pineapple, received the Geographical Indication (GI) tag 
in 2015.

59



Potential
Pineapple is one of the most important cash crops in Tripura. The finest quality 
‘Queen” variety of Tripura is very much in demand as a fresh fruit throughout India 
and countries such as Doha, Bangladesh and UAE, as it is considered to be the best 
in quality, sweetness and flavour.  

Given the tremendous national and global market demand for organic pineapple, 
Queen Pineapple presents a great potential to be developed as niche market, both in 
fresh and in processed form (such as, jelly, canned pineapple, pickle and jams). 
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JOHA RICE 
Introduction 
Joha rice (Oryza sativa) is a short-grained rice belonging to an indigenous class of 
aromatic Sali (Winter) rice of Assam. Known for its unique, sweet-scented aroma 
and delicate texture, this variety of rice is a remarkable heirloom of Assam. It was 
considered to be aristocratic in yesteryears but today, it is so popular in the region 
that it would easily go out of stock in a jiffy! It even finds mention in the fourteenth 
century old Saptakanda Ramayana, the Assamese version of Ramayana. 

Joha rice is distinctly different from all other varieties of rice. It has a lingering 
popcorn-like aroma that is even more intense than the famed Basmati rice. It also 
boasts the highest multivitamin content among all other cultivars, and is rich in 
protein, phenolic compounds, carbohydrates, flavonoids and volatile oils. This 
perfect blend of essential nutrients makes this rice a healthier choice among other 
alternatives. Its many health benefits include anti-ageing properties, safeguard 
against cardiovascular diseases, allergies and inflammation, and boosting 
immunity.  

By virtue of its popularity, biochemical characteristics and exclusivity to the state of 
Assam, Joha rice received the Geographical Indication (GI) tag in 2017.

Potential
India exported about USD 4.84 billion worth of non-Basmati Rice in 2020-21 
suggesting a huge global market for Joha rice.  

Joha rice is used in making delightful delicacies like porridge, arancini and sweet 
frumenty. Moreover, its rich nutrient content provides a healthier alternative to 
other varieties of rice. It also contains essential amino acids or proteins that can 
provide a plant-based protein substitute for the increasing vegetarian/vegan 
population worldwide. It is grown using traditional and organic methods of farming 
that leaves a comparatively less grey-water footprint. 
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BOKA SAUL 
Introduction 
Boka Saul, literally Mud Rice, is an incredible well-kept secret of Assam processed 
from a special kind of winter rice called Boka dhan. Once Boka Saul is harvested, it 
is stored in traditional bamboo tools or paddy straw and later, goes through a 
traditional process similar to parboiling. An unusual feature of this rice is that it 
needs no cooking! All that is needed to be done is soaking the rice in room 
temperature water for 15-20 minutes. Owing this unique property, it has assumed 
the title of the ‘Magic Rice’ or ‘Zero-fuel Rice’. The rice has a soft, glutinous texture. 
However, it doesn’t have a distinctive flavour of its own and thus yields to a variety 
of dishes – from sweet to spicy. In Assam, it is often mixed with yoghurt or cream 
and sweetened with jaggery and fruits to make a quick delectable breakfast. 

Boka Saul is staple food during summers as it is very light and has cooling effect on 
stomach due to its low amylose content. Parboiling of the rice results in a high 
nutritious content, especially essential protein, thiamine and fibre, and energy 
value which has led it to be particularly favoured by pregnant women in Assam.  

To give this versatile and novel rice variety recognition at domestic and 
international level, it was bestowed with the Geographical Indication (GI) tag in 
2018. 
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Potential
Boka Saul has a fitting future in providing a convenient and nutritious source of 
replenishment for people on-the-go. In the seventeenth century, army of the Ahom 
kingdom of Assam used to take Boka Saul with them during times of war. Presently, 
it is being supplied to the defence forces posted in remote and inaccessible regions. 
The rice can also provide immediate assistance to victims of conflicts or disaster 
situations. Since it’s high in fibre and low in calories, it is often used in skin care to 
improve skin elasticity and reduce inflammation. It is also a more 
environmental-friendly choice, compared to other food varieties, as it requires no 
fuel for cooking.  
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CHOKUWA RICE 
Introduction 
Like Boka Saul, Chokuwa Rice is also known for its ‘soak and eat’ characteristics. 
However, it differs from other Sali (winter) rice varieties as it is semi-glutinous. It is 
grown using traditional processes known to the local farmers.  

Chokuwa rice does not become sticky on soaking but instead, takes on a soft texture. 
Hence, it is also locally known as ‘Komal Chaol’ (soft rice). It doesn’t have a 
distinctive taste of its own; it is the milk or yoghurt which gives it the texture, while 
jaggery adds to the flavour. The semi-waxy quality also permits locals to process the 
rice into powder or rice flakes. Its rich nutritional profile consisting of protein, fibre 
and carbohydrates and low glycemic index makes it suitable for diabetic people. 

Chokuwa Rice received th Geographical Indication (GI) tag in 2019 to promote this 
unique variety of rice that is being produced in the hinterlands of Assam since time 
immemorial.
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Potential
Chokuwa Rice is one of the most 
underrated products of Assam, with 
immense potential for marketing and 
commercial processing owing to its no 
cooking properties.  

The military systems of Ahom kingdom of 
Assam specifically mentioned Komal 
Chaul as an essential soldiers’ food to 
fulfill their alimentary needs. Today, it is 
being used to make instant rice cups, 
similar to instant noodles, for ease of 
convenience during travel and even daily 
consumption. Several healthy snacks are 
also being made from the Chokuwa 
variety like peach rice, puffed rice (Akhoi), 
beaten rice (Chira) that can be stored for a 
long duration. 

66



CHAK-HAO

Introduction 
Chak-hao is an aromatic, speciality 
glutinous black rice cultivated in the 
plains and hills Nagaland and 
Manipur for centuries using organic 
and traditional methods of farming. 
There are two varieties of Chak Hao – 
Chak Hao Poireiton and Chak Hao 
Ambui – that are widely used for 
ceremonial purposes and community 
feasts in the state. 

This scented rice has an intense dark 
purple-hued outer bran layer due to a 
high concentration of anthocyanins. 
Chak Hao is stickier than usual 
varieties of rice and has a mild nutty 
flavour with a unique aroma 
attributable to the agro-climatic 
conditions of the Manipur. It also 
takes slightly longer time to cook due 
to the presence of the fibrous bran 
layer and high crude fibre content.  

It is rich in iron, fibre, vitamin E, 
vitamin B, calcium, manganese, 
polyphenol and zinc. It is naturally 
free of gluten which makes it a great 
substitute for people who are allergic 
to it. Due its nutritious value, Chak 
Hao rice is considered to be a 
nutraceutical rice and has been used 
by traditional medical practitioners 
since time immemorial. The bran 
hull of this variety of black rice 
contains one of the highest levels of 
anthocyanins found in food that have 
been shown to exhibit 
anticarcinogenic properties. 
Additionally, Chak Hao water is 
helpful in increasing tensile strength 
of hair and reducing weight as well.  

Owing to its unique properties, this 
tasty and potent black rice was 
awarded the Geographical Indication 
Tag (GI) in 2020. 
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Chokuwa Rice is one of the most 
underrated products of Assam, with 
immense potential for marketing and 
commercial processing owing to its no 
cooking properties.  

The military systems of Ahom kingdom of 
Assam specifically mentioned Komal 
Chaul as an essential soldiers’ food to 
fulfill their alimentary needs. Today, it is 
being used to make instant rice cups, 
similar to instant noodles, for ease of 
convenience during travel and even daily 
consumption. Several healthy snacks are 
also being made from the Chokuwa 
variety like peach rice, puffed rice (Akhoi), 
beaten rice (Chira) that can be stored for a 
long duration. 

Black rice is extremely popular in countries such as the U.S.A., Europe and 
Australia. Two great qualities of Chak Hao – it's distinctive aroma and 
deep-purple colour – along with high nutritional properties make it an 
extremely desirable specialty rice. Due to its health benefits, it can be 
substituted for normal white rice for people who are allergic to gluten. 
Moreover, since the rice is grown organically, there is a promise to tap the 
organic food market that is steadily growing across the world. 

Certain value-added products like rice cake, rice flour and noodles made 
from Chak Hao are also gaining popularity.  

Potential
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JUDIMA RICE WINE 
Introduction 
A traditional fermented drink made with rice, Judima derives its name from ‘Ju’ 
which means wine and ‘Dima’ which means ‘belonging to the Dimasa tribe’. The 
Dimasa people treat the process of making this wine and ritualistic practice and 
follow all the rules, passed down from generations, religiously. To make judima, 
three different types of saul (rice) are used: red or white bora, non bora and bairing 
rice (solely cultivated for making the wine). Along with this, bark of Thembra 
(Acacia pennata), a discovery of the Dimasa tribe, and indigenous Dhemera herb is 
used to provide the drink with its signature aroma, taste and pungency. It takes 
roughly about two weeks of meticulous effort and patience to prepare one litre of 
judima. It is usually served in a copper bowl and consumed like tea. With the 
passage of time, it only becomes richer and more delicious. 

This golden hued drink is symbolic of the history and culture of the indigenous tribe 
and forms an integral part of their lives. Consider this: A Dimasa newborn gets to 
taste Judima before being introduced to the big world. Apart from its intoxicating 
properties, it is proven to have tremendous therapeutic health benefits and can 
prevent or treat various diseases and psychological disorders. 

The heritage drink Judima represents the traditional knowledge of Assam’s 
indigenous Dimasa tribe. It was awarded the Geographical Indication (GI) tag to 
commercialize this exotic wine and make it available for a larger market.  

 

Potential
Handcrafted, traditional wine has 
become a signifier of classic taste in 
social circles. Moreover, it causes 
fewer hangovers and serves as a 
potent elixir for treating physical 
and psychological ailments.  

Traditional methods of production, 
a unique blend of flavour and 
numerous health benefits present a 
huge international market for 
Judima wine. Upon receiving the GI 
tag, there is a hope to create 
respectful awareness about the 
cultural importance and economic 
viability of this heritage liquor.  
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