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Appl icat ion for the Registrat ion of a Geographical  indicat ion in Part  A of the

Register,  Sect ion I I (1),  Rule 23(2)

1.  a)  Name of  the Appl icant  :

l .  l \4alabar Kaipad Farmers'  Societ l ,

2 .  K .era la  Agr icu l tu ra l  Un ivers i t l

b) Address :

t . Malabar Kaipad l--armers' Society

Regis t rat ion Number 249 l l0

Ezhome Granra Pancha v-ath

Ezhonre P.O. .  Kannur  -  670 334 .

Kera la.  I l td ia

Kera la Agr icu l tLr ra l  LJn ivers i t r  .

Kera la Agr icu l tura l  Univers i t r , (  post )

Thr issur-680 656.  Kera la.  Ind ia

rice farmers of Kaipad rice tract

2

c) List of association of persons I : All

Producers I organization / Authoritv

d) Type ofgoods : I (aipad r ice and related r ice products fal l ing

in class 30

r l
J I



e) Specification:

Kuipad rice is the natural l . ' -  organic r ice produced in the saline prone sea coastal r ice
t ract  o f  Nor th Kera la.  Ind ia la l l ing in  Kozhi l<ode.  Kannur .  and Kasarcocl  d is t r ic ts .

Kuipad r ice comes under the species Ory,;a1 .s,ut i t ,a.  The rnost popLrlar t radi t ional

cultivars of this tract are Kulhint. and Orkat'amq. and improved cultivars are E:ltsme -l

and Ezhotne -2. Rice var iet ies developed in future based on Kaipacl t radi t ional cul t ivars

rvillalso be considered as Kaipad rice. The average 1,ietd of Ezhome -l and E:h6nte -2

r a n g e f r o m  3 . 2 - 3 . 5  t / h a a r r d  o f  K u l h i r u a n d O r k a v u n t a f r o r n  1 . 0 -  l . 5 t l h a . T h e r : u l t i v a r s

like Orpandv^ Kandorkutly, Mundon, Ori"s'sa, Odiyan,ancl Punchukavarna arebeing

cult ivated in a very minimal extent at sorne parts of Kaipad tracts.

The agronomic trai ts of t radi t ional Kaipad r ice cul t ivars 
'a long 

with improvecl cLr l t ivars

are  g iven i r r  Tab le  L  He igh t  o f  p lan t  ranges . f ronr  100 - l45crn .  durar ion  f l "o rn l25-  l4 t )

days .  and gra ins  per  pan ic le  f i -om 7 ,1  to  2 l : j .

Table I Agronomic traits of popular hi.aipad rice cult ivars

Orkavama

r35-r40

l 8 -20

: t  -  / - - )

2 8 . 6 t 5 . 5 29.4

Intermediate Irr termed

90 1 . 1t . t

Grain characterist ics and cool<ing cluali t ies are given in Table 2. Grain length ranges

from 8.1 to  8.9mm. and gra i r r  breadth f iorn 3.0to 3.3mm. Al l  are medium s ized gra i r rs

with red kernel colour, and 1000 grain rveight ranges f iorn 25.6 to 32.69. Range of

mil l ing percentage is from 7,1.8 to 76.9. and head rice recovery from 62.0 ro 68.9o/o.

Volume expansion ranges from 2.8 to 3.5 and kernel elongation f iorn 1.40 to 1.52.

Agronomic traits Kuthinr

Plant hcight (cnr) 1 4 0 - 1 4 5 1 0 0 - l  l 0 l 3 r -  1 3 2
Duration (days) 1 2 5 - 1 3 0 1 3 5 - 1 4 5 1 2 5 - 1 3 0
No. of  t i l le rs  p lant

No.  of  panic les p lant

Parr ic le  length  (cm)

Panicle ty 'pe

Grains panic le

( 'onrpact
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The cooking quali t ies of Kaipad rice is excellent, and the cooked rice is verrr tastv. There

is a general say among f.armers that the gruel of Kaipacl rice can be,eaten as such withoLrt

salt and much curries. The practice of having gruel of Kaipad rice dLrring i l lness fbr

speedy recovery indicates i ts rnedicinal value . Kaipudu chorum chemmeen

curriyum(Kaipad rice and prawn currv) is the usual combination of fbod at this tract.

Gra in  charac ter is t i cs  and coo l< ing  qua l i t ies  o f  popu lar  Ka ipad nce

cu l t ivars

Table 2.

Grain characteristics i

Cooking qualities

Kuthirtt

Length of grain (LXmm) 8 .7 8

Breadth of grain(B)(mm) J , J

L/B ratio 2.63 2

Classif ication Mediurn

Kernel colour Red I)
T\

1000 grain rveight(g) 3 r . 3 _)

HLr l l ing  % 8 l  . l 8

Mi l l i ng  % 7  4 . 8 1

Hul l  co lour Strau S

Head rice recovery o% 6 8 . 9

Volume expans ion 3 . 5 )

Kernel elongat ion rat io t . 5 2

Water uptake t . 6 9

Alkali  spreading value 4.0 4

Aml lose content (o/o) 24.99 1

Orkayama

2 . 7 6

Vledium Medium MediLrrr

Red Red

t 5 . 6

78

ed

Stralr

62.0

3 .64

Nutr i t ive qr-ral i t ies of Kaipaclr ice are given in Table 3. I ron content ranges f i 'om 59.8

rng/ l<g to 303mg/kg. Calciurn content (154 - 218 nig/ l<.g).  Crude f iber contetr t  (10.6 to

1 2 3 % ) ,  Z n  c o n t e n t  ( 1 2 . 0  t o  2 l . l  r n g / k g ) . P o l a s s i u m  c o n t e n t  ( 8 3 5 9  t o  1 4 0 7 5

mg/kg) ,Magnes ium conten t  (628 to  969 mg/kg) .  Phosphorus  conten t ( l6 l  to  214 rng ikg) .

40

65

'.2.6

( ) . 1

. ) .  I

Ifa\\

Ezhctme- I

79.t 
_[:

7 ' 6 . 9  t 7 5 . 3



Starch conlent \23.4 Lct 24.9 mg'kg), 
'I 'otal 

carirohydrate content ( 83.0 to 83.9 mg/kg)

,J 'otal  sugar content (  0.5 to 0.6 rnglkg),  and Fat content( l . -5 to 1.8.%).

I.ahle l Nutr i t ive qual i t ies of poppls, '  Kraipad r ice cul t i r . 'ars

i-N"t.iti*-q"utiti". 
- 

;K"tht;lArk"y;;;I Erh"*"il-Ethr^"4rN"triti* q"utitio-

i f " r u r  i i t L q . 6 b t ; i i  i r i  i i l  i i r  I i 8 -  
-

Protein (9/o by r.vl.) 0.4 '  0 3 0.3 0.4

Starch (qi, h-v- \\ , t .) ) '+"1 2,1.t) l i .-+ 21.9
l - - -  - - - ] -  -  - ,  I  + - - - - - , - l
,  Phosphorus  as  P (mg /100g)  161  214  ' 1214  

i  194
i-''=-*:- =-
I  C r u d e  f i b e r ( % b y ' r t . )  I  1 0 . 7  i  l : 2 . 3  ]  1 0 . 6  I  l l . 3  i

i

I run (rns ,Kgl  r :  I  
'  

, l r l - j  I  S, l .S i  SZ.o ,
- ; . -  '  , ,  . - - '

Z . i n c ( r n g ' K g )  l 2 l . l  1 . 2 . 0  l l 2 . q  i 1 6 . 5
- ^

Potass ium (mgrKg) r  i  8359 1 ,1075 ;  10519 I  95-58

i i ' i i . i , ,n i i . r (g j - -  i tse t : is  -  1 te4 -* lx  .  - . ' - r

\ , lasnesiurntrng Kg:) 1196 gr ic) 736 628
- r  i , . .

t J  , \anre  o f  the  ( ieograph ica l  lnd ica t ion  and par t i cu la rs  :  KAIPAD RICE

6,AlF:i4;..,_J 
;t
,ra,

Yl

Kaipad ecosystem

Kaipad is a sal ine prone natural ly organic r ice product ion

thl l ing in Kozhikode, Kannur ancl Kasargocl dir ; t r icts.  
- fhe

tract of  Norlh Kerala. India

Kaipad systern of '  r ' ice
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cult ivat ion is an integrated organic farming s;1, 'stem in vvhich r ice cul t ivat ion arrd

aquaculture go together in coastal  brackirsh v/ater marshes n,hich is r ich in orglanic matter.
The networl< of bacl<waters and estuaries serves as an inlet  of  sea water and causes
sal ini ty in the area. This ecosl,stem is r ich in biodiversi ty rvi th respect to f lora and fauna.
There is several  species of ph1' toplanktons and nrar ine fungi which pla1,an important role
in the degradat ion of organic matter.  Mangrc,ves rvhich are seen on the f i inges; of  bacl<
waters and estuaries are character ist ic f .erature of Kaipad tracts.  Mangroves provide
breeding si tes for f lshes and prar,vn. and bind toxic chemicals and pbl lutapts.

Mangrove fbrests are valued for f - ish. shejLl  f i r ;h.  l ive stocl<,fodder.  f i rel  and bui lc l ing
mater ia ls .  loca l  med ic ine .  honey ' .  anc l  bees  wax.  chemica ls  o r  tann ing  lea ther .  t i rnber  a 'd
wood' The prop roots of mangroves penetrate deep into anaerobic rnud f lats and zict ivate
mineral  cycl i rrg and maintain product iv i t l 'of  Kaipacl ecos1., ,stern. The crog,n of mangroves
provide rest ing and nest ing place fbr bird: ; .  arrd f lowers are good solrrce of honev.
Diverse species of migratory birds are another special tv of this ecosvstem.

As Kaipad tract is coastal  to the r iver which merges into sea. there,uvi l l  be f ' lood clur ing
f i lonsoon and sal ini ty dur ing summer season. Kaipad ecosvstem consists of marshes.
swamps' ponds'  and paddy' f le lds vvhich help in control l ing sedinrentat ion. l lood and
pol lut ion'  The t idal  currents generated in the srea calrses f- lo 'n in of water to Kaipad f ields
th rough the  r i ver  dur ing  h igh  t ide  and f - lou , ,ou1 dur ing  the  low t ide .  When * ,a rer  le 'e l
r ises in the r iver ei ther due to monsoon or due to high t ic le.  rvater f ' lor i ,s i r r  Kaipacl f le lc ls.
The r iver water is Lrsual ly sal ine except dur ing monsoon. Along r,r , i th the r iver pater.  the
Kaipad f ields receives good deposit  of  higlhly t-ert i le organic matter f iom fbrest \ \asres as
wel l  as marine wastes. This along rvi th Ief i  ovr:r  paddy'stubbles in Kaipad. excret ion of
rr igratory birds. and remnants of aqua culture makes the Kaipacl ecosystem highl) ,
fe ' t i le.  Hence the r ice produce from this part icurar ecosystem is purery organic.

Rice farming is carr ied out in a pecLrl iar wa1, in Kaipad, pLrrely in a natural  u,a1.relying
on the  monsoon and the  sea t ides .  S ing le -c rop  o f  r i ce  i s  cu l t i va ted .  on  mounds.  in  a  low, to
medium sal ine phase of product iot t  c1'c le clur ing. lune to october.  Harvest ing takes place
by the end of october.  Harvested products are brought in ' .u-aclr ts from the inter ior parts of '
Ka ipad r i ce  t rac ts .  Th is  i s  fo l lowed b1  t rac l i t iona l  f i sh ing .  dur ing  the  h igh  sa l i r re  p l rase .
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during November to Apri l .  Neither chernical fert i l izers nor prant protection chernicals are
used in  r ice '  f ish '  or  shr imp larming.  Ther  t ida l  f lorvs make the f re lc ls  h igh l l , f 'er t i le
through a symbiot ic  re la t ionship bet rveen r ice crop and praun.  shr i rnp.  f lsh etc .  The
fingerl ings o1'f ish. shrimp. prawn etc. rvhich sr,vim in f iom the sea and the bacl.vaters
after the r ice harvest, f-eed on the leftor,ers of the harvested crop. ' fhe 

r ice crop ora\\,s
nutrients from the excrement and other remnants of these sea creatures. Also. there is no
purposef-ul rerroval of weeds as practiced in modern rice fbrrning svstem.

Climate:

Kaipad rice tract features tropical monsoon cl irnate with high temperatures recorded from
March to Ma1" During the months o1. Apri l  and May. the mean daily rnaxirnLrm
temperature ranges from 3l.2oc-- to 3-5'c. Termperature is low in Decenrber ancl Januar'
and the minimum temperature is about 20'c to 23.6"c. The rveathe,r is icleal towarcls the
end of the year from December arrd.lanuarr, unti l  March when the sl<ies are clear and the
air is crisp' winters are seldom cold. A brief spell  of pre-monsoon shov'ers hits the tract
somet ime dur ing Apr i l " fh is  is  fb l lowed bv the South-west  monsoon which cont inLres t i l l
the end of September' The tract also receives signif icant precipitat ion f iom the North-
East Monsoon that sets in f iorn the sec,cnd half of october through November. The
annual average rainfal l  is 3438 mm and more than 80% of i t  occurs during the period of
South-West monsoon. The rainfal l  during.lul),  is very heav1,.

Aqua culture in Kaipad

Af ter the harvest  o f  paddy '  the Kaipad f ie l , l  is  Ie f t  fbraqua cul ture.  especia l ly , fbrshr imp
cul ture '  Aqua cul ture in  Kaipad is  o f  t rad i t ional  capture based.  Immediate ly  af ter the
cessation of North East monsoon in Novenrber. the buncls,around the f ielcJs rvi l l  be
strengthened using sticky mud and *,eeds. and rvoode'sruice gate (Muntlrcr) u, i i l  hre
fixed' The bund ou'ners are diffbrent fronr cwners of Kaipacl f ield. DLrring high t ide,
through the opened sluice. r 'va1er w'i l l  be enterecl in the Kaipad u,i th high force. Along
with the t idal current. f ingerl ings o1'prar.vn. craLr ancl other f islres enter into the f lelcl.-fhe
quantity of f ingerl ings depen<j Lrpon the fbrr:e and duratior of t idal current. A corrical
shaped net with an opening wil l  be f ixecl inside the Mcrncha<.luring t iclal in f law.l.he
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f ingerl ings of the pra\\ /n and other aclua crealures go inside the freld through this but can

not come out.  .After the t ide .  the net is remo,yed and a fr l ter is f rxed to prevent the escape

of prawn, f ish f ingerl ings from Kaipad. Maximum water rvi l l  be al lowed to errter into

Kaipad during two t ides. After that ,  water is kept in the f ie ld two to three months

al lowing the f ingerl ings of prawns. f ishe:;  etc to mature. The paddy stubbles, algae. and

other debris in Kaipad form food mater ial  f t rr  the prawns, f lshes and others. 
- l -he 

debris

of aqua culture later rnakes the Kaipad olganical ly r ich- a symbiot ic relat ionship betrveen

rice and aqua creatures. Fish f i l t rat iorr  at  the slLr ice begins three to fbur da1's after the fLr l l

moon day. and ends by three or fbur da1's after tLr l l  moon $ay' .  During these dals a net is

placed at the out lerof Mancha irr  the earlv rrorning. and pra\!ns and f ishes rvi l l  be

f i l tered dLrr ing t idal  outf- low. This process is local l l 'knorvn as Kancl i  Koot lul .  The pra.,vn

a n d  f i s h  f l l t r a t i o n  w i l l  b e  d o n e  i n t e n s i v e l r  t i l l A p r i l  l J ' 1 ' n h i c h  i s  b e g i n n i n g  o f  t h e  n e l r '

agr icul ture year.  I t  is commonly knorvn as L' , ;shu.yunkranthiday in Hindu rnythology' .  The

bund owners and the leased in frsh harver; ten; do f ishing intensively t i l l  th is day. To get

maximum prarvn/fish harvest, two to fbur days prior to Vishu.sankranthi da1- the bund

owners al low eLnybody to do frshing rvi th a guaranty that.  hal f  the harvest produce wi l l  be

given to the bund owners. This practice ir; locally, knou'n as Kuncli kulakkal means

churning the fleld. After Vishusankruntht da;r. the resource is open to the pLrblic.

anybodl,can f ish from private paddy' f ie l , is.  During aqua culture seadon. people who are

ski l led in this rvork do pra\vn f i l t rat ion arrd aLl related n'onks orr the burrds. As most of the

r 'vorks are done during night.  srnal l  huts rvi l l  be constructed on bunds and a rvatchman

r.vi l l  be entrusted for securi t r  purpose anc to prevent poLrclr ing. There is f lsh f l l t rat ion

during monsoon season when there is crop in Kaipad. r .vhich is known asL'ars 'hu kettubut

the quant i ty of 'catch rvi l l  be less.

g) Descript ion of Goods:

R ice  is the  s tap le  food o f  Ind ia .  In  the  present  e ra .  o rgan ic  r i ce  wh ich  is  more  hea l th ie r

and tasty.  is the most demanded one conrpared to non organic r ice. Hence. organic

Kaipad r ice arr:  equal ly acceptable tbr lorr  income consumers and high income

consumers. Kaipad r lce belongs to organ c r ice group rvhose kernel is red in coloLtr.
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The range of rnorphological traits of popular Kaipad cult ivars is, height of plant 132 -

l45cm. durat ion 125-145 days"  gra ins panic le  tJ4to2l5,  length of  gra in 8.1 to  g.9mm.

breadth of grain 3.0 to 3.3mm. and 1000 grain r,veight25.6 to 32.69. gl l  are lvith mecliLrm
sized grains and with red kernel colour. I tegarding physico-chemical traits ancl cooking
quaf i t ies. mil l ing percentage ranges from 74.8 to76.9. head rice recovery f iorn 62.0 to
68.9%. vo lum,:  expansion f iom 2.8 to  3.5.  and l<ernel  e lor rgat ion 1.40 to  1.52 rv i th  ve l
tasty cooked rice.

Regarding nutnit ive cluali ty. the range of content of various nutri t ive f 'actors is. iron 59.g
to 303mg/kg, calcium 154 to 218 mg/kg, crude t lber (, ' /o by wr.) 10.6 to 12.3, zn 12.0 to
2 l . l  mg/kg,Potass ium 8359 to 14075 mg/kg.  Magnesium 628 to 969 mg/kg.  phosphorus

I 6l to 214 mg,tkg, Starch 23.4 to 24.9 mglkg, Total carbohydrate g3.0 to g3.9 mg/kg.
Total sugar 0.-5; to 0.6 mg/kg. protein (% by wt.) 0.3 to 0.4. ancl Fat (% bv wr) I .5 ro r .g.

h) Geographical area of Procluction and Map: Site rnap attached.

Kaipad r ice t ract  is  seen spread in  the nor th Malabar  d is t r ic ts ,  Kozhikode.Kannur .  and
Kasargod nearto Arabian sea. This tracts are coastal wetlands at the bank of r ivers
flowing through these distr icts and.ioinine to Arabian sea. T'he tract is located
approx imate ly  I  1 .25"N 75.77"8 /  12.5 'NJ 75.0"E.The Kozhi l<ode d is t r ic t  has an
elevation of one ntetre along the coast r,vi ' .h the city's eastern edges rising to at least
l5  metre,  rv i th  a sandy coasta l  be l t  and a ia ter i t ic  mid land.  A numberof  r ivers or ig inat ing
f romtheSahyadr i  run  a long theou te r reacheso f thec i t yo fKozh ikode .These inc lude

the Chaliyar puzha. Kallayi Puzha. Korapuzha, Poonoor puzha.and Iravanihi puzha.

Kaipad rice tract of Kozhikode distr ict l ie at the banl< of these rivers in the panchavaths.

Koyi landi  ,  Chengot tukavu.  Chernmenche,r i .  L l l ler i .  Maniyur .  Cheruvannur  anc l
Meppayyur. In Kozhikode distr ict the approximate area of Kaipacl rract is 5g0hectors.

Six r ivers drain Kannur distr ict. the longer;t being the Valapattanam river rvith a length of
I l0 km' Other r ivers f lorving through Kannur distr ict are Kuppam. Mahe , Anjarakandi.

Thalassery, Rarnapuram and Perumba. Kaipad rice tracts of Kannur distr ict mainl l ,  l ie on
the bank of Valapattanam and Kuppam rivers in the Panchayaths. Ezhome. pattuvam.
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Kannapurarn" ( 'hen-rkr-rnnu. Puzhathi. Chelora. \arath. Kolacheri,  ( 'hrrakkal. l \ l tr l lderi"

Elavavoor. Kutt ivattour' .  \ ' lavvi l .  Pirraravr. Eranjol i .  and Chckkli  [n Kannul distr ict" the

appri-rxinrate.rrea of li,aii,.ad tract is -1.{i'JL) hectr,.is. Dr,rt-tng tsritish I)r'nastv. tzhonte

l- ' i : ,tr i:haviit ir '" '-; i :r !-; iro,.r. 'n;is.-- ' i  he' .{l i ' ;aL--" r i 'Chir-; i l ikal Taluk. : if ier {ki 'ai,-. i tt Bitrt i ia rthicit

prodr-rced the hi irhest vield oi-r ice rn the rl 'orl l  (Panchavath i ' ikasarta rekha)

The Kasargo<l district is the netrlhenr nto:;t district of state of'Kerala It has arr averagc

ele., 'at ion of lc) nretres Kasargoci distr- ict ir irrrg in the nofihern trpr ot Kerala bouneled bv

the \,\ 'estern ghats i l l  the eas', anci Arabian sea, l l l  t i re lr"est. lJ l- i . ' ,ers f lorr ing acri i \s i ts

terrain \{ost ot ' the Kaipad tracts rn Kasarqod l ie at the bank of Chandlagir i  r irer irr the

Par-rchayaths- \.{angalpadr,. \{anjesu,'ar- Kurnirala. Nii-i!Ira1 Ptithur. Lldiita. Pallikkar-a-

Pr-r l lur- Perrr,a. Kanirangad. Alanocrr" ( 'her-r-rrathr-u". Pi ircetde ,Padanna. \ 'al ivaparantba"

and 
'fhrikkalilxrr 

l-her-e is aboLrt 20{,) hectors of Kaiprael fie!<1 in Kasar-llod diritrict

i) Proof of origin (Historicnl records): Copv attached
'fhe 

namc 'Kai;rad' is not prr-rpcrl','rer:ordetl as such in ancient literaturc. but metltierned

a: . ' l tava l  kandcnr ' in the Nia lat 'a lanr  book 'Fr -ancrs l l r " rkkanar t ie  Kera lant ' (  Kera larn

of Fral lcis Br-rkl i .anan) in g,.age nunrber l8^1. secrxd paraefaplt((.t tpri 'attacheel) The bi-rok

is translation ot ' the clr iginal book '  A.j txu'nev t ionr N'ladras. throu-eh the countries of

Vlvsore- Clanara and N4alabar -\ ' 'ol I I 'b' ' ' '  Dr Francis Bukkanan- Publishecl b. ' ;  the state

!rrstitute of I arri-suages. Kerala. Tliiiuvana nthapurartt. 1 98 !

Translation/ transli teration of the non- I lngl ish text

Translation of the second parasraph of p,lgle nuurber 182 c.f the nralaralarr trot-.k

'  Francis Bukkanante Kei-alanr' ( Keralanr of Fraircis Bukkana.rr)

l-his book givt:s the travel ston' of Dr Fra.ncis Bukkanan u ho travelleci thrtruq!-r

\1adaras.  l \ ' lvsoor .  Kanara and \Ja labar  i r r  l80C -180i  tc  s tu<lv  i i i  deta i l  the s i tuat ions r i f

t l iese places as per the directioi i  l- f  Enqlish East lndia comp''anv rvhere ls r.r. i35; emplol 'ed

Therc arc tltiee sections ti;r this b,,rok ln rlre third section .,,','hich is

'  Lltharantalabari loocie),ul la valhr-a' .  thelrervel note on l8[) l  Januarv 8-l().  urrdert ire sub

heaC -'Nelkrisfr i ' .  in the second paragraph of page, nunrber 182. the sali t ie sea coastal
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areas are menl ioned as 'Kayalkandom'and local  cu l t ivars of  th is  areaas 'KLr t tadan' .

'Kayal '  is the Malayalam terminology o1'salt water area. and "Kandom' is the Malayalarn

terminology of r ice f ield. On enquiry f iom farmers of Kaipad rice tracts. i t  is realized that
'Kaipad ' is  the shor tened form of  "Kayal  padam'rvh ich means 'Kayal  l<andom' .  'Padam'

is another terminology of r ice f ield in Malzryalarn.

Corresponding transli teration of the l ines is given belorv

Eviduthe uppulla nadheethadangal i l  kr ishi chevvunna orlr prathaikathararr nel lanu

kuttadan. Ee krishi cheyyan r.rpakarikl<unna ni langale kavalkandom ennanu

vi l ikkunnathu.  Nal lavannam mazha k i t tLrka l 'anenki l  ekkar inu 36 % bushel  ne l lu 'u , i layum,

athayathu pathinanchu meni. Ennal mazha kuravanenkil  uppinte katinyam moolam

krishi nasichupokum. Vellam l<ayarathir ikkanay' i  kett iyuyarthiyit tul la chirakalkku

attakutta pan ikal natathendathinal um el ikalute rra lan gal karanam ch irakal

nasichupokathe sookshikkentathukontum ee patangalkkLr varappanam orekkarinu 4 6/8

bushal  mathramanu.  Athayathu rantu meni  v i la  mathram. Etharam i i lar rga l i l  ne lhr ish i

i l lathe payarvargangal krishi che1,,r 'ari l la.. AthLrthanne oruppoo krishiyanu.

j) Method of Production

Nearness to Arabian sea and the presence of large number of r ivers. makes the tract sal ine
prone adapted to specif ic cult ivars and specif ic system of cult ivation.

Soil

Soi l  proper t ies of  Kaipad r ice t ract  is  g iven in  Table 4.  The so i l type of  Kaipad is  sa l ine

hydromorphic. The soil  pH throughout the depth of soi l  profi les is sl ightly acidic. Er,,en though

Kaipad is sal ine. the submerged condit ion recti f les the i l l  eff-ecrs. Similarly, r ic:e-f lsh
farming a lso remunerat ive for  sa l in i t l , .  Due to f looding.  avai lab i l i t l ,o f  e lements l ike N.  p.

K, Ca, Mg. Na. Fe. Si. and Mn n,ere fbun,l to increase and causes decrease in availabi l i tr . '

o fZn and Cu.
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So i l  p roper t ies  o f  Ka ipad r i ce , t rac lTable 4.

F,aipad

hydromorphic

< 1 '7

0.69

I  82 -500

5 .88  -  57 .2

21- 592

40i

420

2- 8 ds/rr

-  4 . 3 1  %

environment report..?007.vo\.1 & KAU. unpublished )

2 .1

Type of soi l

Active acidity

Exchange acidity

Non exchange acidi ty

Potent ial  acidi ty

Ava i la l ' ' l e  N i t rogen (Kg/ l ra  r

Avai lable Phosphorus

(Kg/ha)

Avai lable Pottasium

(Kg/ha)

Available Ca (Kg/ha)

Avai lable Mg (Kg/ha)

Avai lable S (Kg/ha)

Avai lable Fe ( l (g/ha)

Avai lable Mn (Kg/ha)

Available Zn (Kglhal

Available CLr (Kg/ha)

Sal ini ty

Organic carbon

(Sottrce: State o/'the



Cult ivars

The most popular traditional cultivars ot this tract are Kuthiru. and Orkavantcr. and

improved cultivars are Ezhorne -1 and Ezhorne -2. Rice varieties developed in future
based on Kaipad tradit ional cult ivars wil l  also be considered as Kaipatl r ice. The average
yield of Ezhome -1 and Ezhome -2 ranges from 3.2 -3.5 t/  ha and of Kuthiru .ar-to
Orkayamu from 1.0 - 1.5 t/  ha. The cult ivars Ezhonte -2 ancl Kuthiru are mediurn

duration cult ivars. and Ezhonte - l  and 7)yft6yan7a are Iong duration cult ivars. and they
are photo insensitive . The cultivars like Orpandv. Kanclorkutty. lvlundon. Ori,s.sa.

Odiyan.and Pttnchakayama are being cult ivated in a verl 'rninimal extent at some pans

of Kaipad tracts and they, are photo sens t ive .

Planting and Land preparation

Rice farming is carried out in a pecLrl iarrvay in Kaipacl, purelv in a natural way relying

on the monsoon and the seat ides.  S ingle-crop of  r ice is  cu l t ivated.  on nrounds.  in  a low to
medium sal ine phase of  product ion cyc le dur ing. lune to  october .

Mound preparation

As there is always water in f ' lau' in Kaipad. during rice farming season. the f leld has to be
dried befbre start of land preparation activit ies. To prevent entering of water in Kaipad.

bunds are constrlrcted at the edge of Kaipacl n,here i t  meets rvith the river. ' l 'he 
bunds are

constructed using wild grasses and sticky muds tal<en f iom riverbanks. These bunds are
locally known as Kundi or Chira, The flow of water is regulated by sluice rnade up of
wood which is locall l ,  known as lulancha. Agricultural operation begins bl,beginning of
Apri l  by draining out sal ine water completely' from the Kaipad f ield, and left to drv fbr a
period of one ntonth. Afterthat. small rnounds of diameterabout 45crr ancl height about
60 cm aretaken by ski l led male labourers. This land preparation work completes by
middle of Ma," ' .  By earl l 'June. l l 'hen South West n'rolrsoon starts and intensif ies. the
salinity from the top of the mound leaches; awa)'.  Soils on the mounds fbrrnecl fbr sowing
seeds attain low levels of sal init l 'on rvasir ing and leaching with rain r,rater. vrhi le salts

accumulate in the soils between the moun,Js. When there is enorich fresh uater f low in
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the r iver,  t l - re sluices are opened f i r l ly.  From this t ime onn'ards there won't  be arry control

of t idal  in f lau,and out f low f iom the r ivert i l l  the matur i ty 'stage of r ice crop.

Sowing

In. lune. after lhe receipt of  south west rrr lnsoon. padd,v seeds of sal ine tolerant cul t ivars

wi l l  be soaked in water for 24 hours. Soaked seeds wi l l  be t ied in gunny'  bags or t ied in

bags of coconut f ionts or covered n' i th banana leaves f i l r  a period of 2-3 da1's t i l l the

seeds germinate  and wh i te  rad ic le  cor res  ou t .  I f  there  is  r ro  ra in  fa l lon  the  day 'o f  sowing .

sorving has to be postponed t i l l  rain corncs. l \ t  that t ime the germinated seeds have to be

spread on the f- loorto prevent ovel gerrninat ion of seeds r,vhicl t  wi l l  cause deter iorat ion of

qual i ty of seeds. When rain comes, the tc,p of the mound is sl ight ly raked bl  man

labourers and woman labourers sow the gerrninated seeds on the raked mounds. and

cover rvi th mud. Mounds are usual ly takcn at places where sal ini ty is more. In places

rvhere sal ini ty, is less. sprouted seeds can be broadcasted in raked f ields.

Transplanling

Af te r45  days .  the  mounds rv i th  g rown u1 l  seed l ings  w i l l  be  d ismant led  w i thout  damage

to the roots of seedl ings by'man laboLrrers. and the seedl ings in clef is are dispersed

around the f- lat tened mounds. Woman labourers spread them apart  uni forrnly ' .

T ransp lan t ing  w i l l  be  over  b ,u -  Ju ly ,end.  F :a is ing  nurserv  on  n 'e t land and t ransp lan t ing  in

Kaipad marshy land is also pract iced. Afterwards. there is no need of an1'cul tural

operat ions t i l l  the harvest.  Usual ly ' r .veed growth wi l l  be less, and i f  i t  is there weeding

wi l l  be  over  by  mid  August .  In  Ka ipad cu l t i va t ion .  there  is  no  app l ica t ion  o f  o rgan ic  o r

chemical fert i l izers.only l ime appl icat ion is done in some pockets. As there is no pest and

disease occurrence in Kaipad, there is no pest ic ide and furrgicide appl icat ion.

Manuring

Neither chemical/organic fbrt i l izers nor olant protection Chemicals are used in r ice. f ish.

or shrimp farrning. ' fhe t idal f lows mal<e the f ields highl;- f-ert i le throLrgh a sl,mbiotic

relationship betrveen rice crop and prawn. shrimp. f lsh etc. The f ingerl ings of f lsh.

shrirnp. prawn etc. u'hich swim in from lhe sea and the backwaters after the r ice harvest.
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fe,:d on the leftovers of the harvested crop. The rice ,crop dran,s nutrients f iom the

excrement and other remnants of these sea creatures. FLrrther. diversit l 'of f- lora and f 'auna

is r ich rvhen compared to modern rice farming sJ'stem. The t idal currents generated in the

sea causes f- low in of water to Kaipad f ieldr; through the river during high t ide and f lor.r '

ourt during the low t ide. When water level r ises in the river either due to monsoon or due

to high t ide. n'ater f lows in Kaipad f ield:;.  The river r,vater is usual[1'sal ine except during

monsoon. Along with the river water. the Kaipad f ields receives good deposit of highly

fertile organic matter from fbrest wastes as well as marine wastes. This along with post

haLrvest vegetations including submerged macrophytes. left over paddy' stubbles in

Kraipad. excretion of migrator'1' birds. and remnants of aqua culture nrake the Kaipad

ecosystem highly fert i le.

Weed control

The minirnal r .veeds seen in Kaipad are not l "rarrnful  to r ice crop rvhen there is cul t ivat ion

in Kaipd tracts,and normal ly there is no purposeful  removal of  rveeds as pract iced in

modern r ice farmirrg system. When there is excess weeds hand weeding is pract iced.

Pl'ant prolection

The pecul iar i ty of Kaipad ecosystem is that there is no pest and disease incidence in the

naLtural  f ie ld condit ion.

Hlruesl and Yield

The crop wi l l  be ready for harvest bv the errd of September to mid of October.  During

ha.rvest.  panicles alorrg rvi th srnal l  port ion ol ' the culm are harvested leaving larger parr of

the stubbles in the f ie ld.  The harvest procuce f iom inter ior o{ 'Kaipad are brought to the

ba.nkof  Ka ipad in  yachtsorcount ry  boat r ; .  Y ie ld  o f  Ka ipad cu l t i vars  ranges  f rom 1 .0  -

3.,5 t i  ha.

Processing

Parrboiled r ice is consumed by farmers and sold in the local market. Rice f lakes is an

important product produced at this tract..As r ice f lakes also contain bran of r ice Lrnl ike
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mil led r ice, the nutri t ive value of r ice f ' lak.es available at Kaipad rice tract r.vhich is

natural ly an organic tract is imperative. This is evident lrom the local practice of giving

Kaipad rice f lakes to the people outside Kaiprad rice tract by the people of Kaipad rice
tract" when they visit  their house fbr the f irst t ime. Rice f lakes f iom Kaipad rice tracts
fetches 40o/omore price than f lakes f iom,rrdinary wetland f ield in the local rnarket. As
the fbrmers of this tract are smalland marginal fbrmers. thev could not do Iarse scale
processing and marketing by, ' their or.vn.

Uniqueness:

Kaipad ric<: is produced f}om saline tolerant cult ivars grown irr natural ly organic
production system called Kaipad. The produce is purely,organic with excellent

cooking qual i t ies.  The r ice is  hav ing vo lume expansion ranging f rom 3.2 -3.5,  non_
sticky nature, red kernel colour. and r,r i th delicious taste.

Nutri t ive value of Ka ipad rice is excellent with good content of iron (59.g to

303mg/kg) . calcium( l54to 2 I 8 rng/kq), and potassium(g359 ro 14075 mg/kg).

Due to the unique ancl  complex combinat ion of  agro-c l imat ic  condi t ions prevai l ing in
the region of Kaipad rice tracts. r ice prodLrcecl in this region are having cl ist inctive ancl
natural ly occurring characterist ics. 'uvhich have non the patronage ancl recognit iorr

of  both lou ' income consumers and h iqh incorne consumers.  I f  i t  is  grown in  some
other regions. the characterist ic quali t ies get di luted.

As there is no pest and disease inciderrce in Kaipad rice tracts. no chemical plant

protection is fol lowed. Farmers are fol lou' ingthe unique natural rva1,,ol '  cult ivation
practices. as the tract is suited fbr natLral c,rganic r ice production . This clearly,
indicates thar Kaipud rice and related products are fiee frorn hazardous chemicals.
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( l) Inspection bodl ' :

l .  Director of Research. Kerara AgricLrltr_rral Universitr.  J'hrissLrr
2. Associate Dcan College of Agriculrure. padannal<kad

3.  Associate Di rector  o f  Research.  R.ARS.pi l icode

4. Associate Director of Research. pacldl, mission

5. co-ordinator, wro centre. Kerala AgricLrltural Universitv

6. Convener, IPR Cell.  Kerala Agricultr_rral Universit,v-

7. Plant Breeder. College of Agriculture, padannakkad

8. Principal Agricultural Otf lcer. Kannur Distr ict

9. Principal Agricultural Off icer. Kasaragode Distr ict

10.  Pr inc ipa l  Agr icu l tura l  Of f lcer .  Kozhikode Disr r icr

I l .  President. Malabar Kaipad Farrner.s. Siocietl

12. Secretary. Malabar Kaipad Farme.s, Siocietl , ,

13. Agricultural off icer' .  Krishibhava' .E,;zhome. Kannur Drstf ict
I4 .  Agr icu l tura l  o f f icer .  Kr ish ibhavarr  .pat tuvam. Kannur  Dis t r ic t
I 5. A gricu l tural off i  cer, K r ish i  bhavan . cherul(Lu.rl  u, Kannur Di str ict
I 6. Agricu I tural off icer. Krish i  bhavarL . Ki lnnaplrram, Kannur Distr ict
17. Six fbrmer representatives cult ivating Kaipad rice
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Along with the Statement of Case in Class.)0 irr respect of l{aipacl ric.qand relaled rice
products in the names of Kerala Agricultural Llniversity and Marabar Kaipad Farmers,
Societ5,', whose addresses are

l. Malabar Kaipad Farmers. Society

Registration Number 219 1r0.. Ezhome rGrama panchavath

Ezhome P.O. ,  Kannur  _670 334 . .  Kr : ra la .  Ind ia

and

2. Kerala AgricultLrral University

Kera la Agr icu l tura l  Univers i ty(  post )

Thr issur-680 656. .  Kera la.  Ind ia

Who claim to represent the interest of the pr)clu(lers of the said goods to r,vhich t lre
geographical indications relates and which is; in continuous use since t ime immemorial in
respect ofthe said goods.

Other necessar) 'part iculars cal led fbr in rule 32(l) are -eiven in the statr:ment of use.
All  communications related to the applicatior miay be sent to the fbl lovrine address in
Ind ia .

Director of Research

Kerala Agricultural University,. Vellanikl lara.

Kerala Agricultural university( post)

ThrissLrr-680 656. Kerala. Inci ia

f,. \ ,'

Sienature\Y/_ /// S ignature

Q\arne of the signatory in block Name of the signatory in block
t o , f a r \  KAe .LJ  N  A  KARAFI '  l < ' v
r s r r s r  i  l e t t e r )

Secretary Director of Research

Malabar Kaipad Farmers' Society, Kerala Agricultural University
Registration Number 249 l l0 yel lani l<kara.

Ezhome Grama Panchay'ath Kerala Agricultural University( post)

Ezhome P.O. .  Kannur  -670 334 .  Thr issLrr_680 656.  K.era la.  Inc l ia
Kerala. India




