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834, SDA Comple6 Kasumpti, Shimla - l7 1009
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Sub:

Sir,

This refers to the registration of products under Ceographical Indications Act 1999
in H.P. As per H.P. Govt. notification no. STE F(1) - 6/2004 dated l0,h Sept, 2004 (Copy
enclosed) H'P. Patent Information centre (Hpplc) has been declared a. the Ntial agency for
'Registration and Prorection of Geographical Indications of Himachal pradesh'

HPPIC intends to register Kinnauri Kalazeera, a traditional agricultural product of
Kinnauri People under Geographical Indication Act 1999.

In this context, please find enclosed herewith application ofKinnauri Kalazeera filcd
joindy by H.P. Patent Information cenre, statc councir for Science, Tech.,ology & Environment,
H'P.' csK HP Krishi vishwavidyalaya, palampur, Distt. Kangra and Kal"reeia Utpadan sangh,
shong, Distt. Kinnaur, H.P. for registration under GI Act 1999 along with a draft of Rs. 5,000y'
vide draft no. 755944 dxed O-OZ-2013 as resistration fee.

.,4r. Regi"t .r
Geographical Indications Registry Offi ce,
Intellectual Property Office Building,
G.S.T. Road, Guindy,
Chennai -600032

Application of Kinnauri Kalazeera for Registration under Geographical
Indications (Registration & Protection) Act 1999.

GOVT. OF INDIA
Geographical Indications Registry

1 7 JUL 2OI3

DY No..........ho$
CHENNA I:

Biotechnology, CSK, HPKV,

Kinnaur, H.P. for information

I
a

(Dr. H.K. Gupta, IFS)

Joint Member Secretary

Yours sincerely,

(Dr. EDK Gupta, IFS)

l. Prof. T.R. Sharma, Head, Departmerrtof Agriculture
, Palampur, Distt. Kangra, H.p.i \ Palampur, Distt. Kangra, H.p.

\ J\rE" President, Kalazeera Utpadan Sangh, Shong, Distt.
\-/ \prtase., ,\\ \trl1J\b; r ' l-oJlp,F,.ryj-9ft*l



Application for the registration of Kinnauri Kala Zeeru
Under

Geographical Indication Act 1999

Proposed Kinnauri Zeera logo

Submitted To: Geographical Indications Registry Oflice, Intellectual
Properfy Office, G.S.T. Road, Guindy, Chennai

Submitted by: 1. Kalazeera Utpadan Sangh, Shong District Kinnaur, Hp

2. CSK Himachal Pradesh Krishi Vishavidalaya, palampur
Himachal Pradesh-l 76062

&
3. Himachal Pradesh Patent Information centre, State council for Science.

Technology & Environment, H.p.



Gl - Application No.

l. Application is hereby made by for the registration in Part A of the Register of the accompanying

geographical indication fumishing the tbllorving particulars: -

NAME OF THE APPLICANT.'

I . Kalazeera Utpadan Sangh, Shong District Kinnaur, H.P.

ACT. 1999

( To beJitled in triplicate along with the Statement of Case accompanied by

Jive additionat representation of the Geograph ical indication)
one reoresentation to be fixed within the space and five others to be send separatelv

THE GEOGRAPHICAL INDICATIONS OF
GOODS

(REGISTRATION AND PROTECTION)

FORM GI-I

Application for the registration ofa geographical indication in

Part A ofthe Register

Section | | ( l). Rule 23(2 )

Fee: Rs.5,000 ( See entry No.lA ofthe First Schedule)

Application for the registration of a geoglaphical Indication in

Part A ofthe Register from a convention country

Section I l( l), 84(l), Rule 23(3)

Fee : Rs.5,000 ( See entry No.l B ofthe Firsl Schedule)
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2. CSK Himachal Pradesh Krishi Vishvavidalaya, Palampur (HP) & . .- - .-l

3. Himachal Pradesh Patent Information Centre (HPPIC), State Council for Science, Technology

& Environment, H.P., B-34, SDA Complex, Kasumpti, Shimla - I 71009.

. Address: l. Kalazeera Utpadan Sangh, Shong Tehsil Sangla District Kinnaur H.P.

2. CSK Himachal Pradesh Krishi Vishvavidyalaya, Palampur (HP) - 176062

3. IIPPIC, State Council for Science, Technolog5r & Environment, H.P., B-34,

SDA Complex, Kasumpti, Shimla - I 7 1009

List ofassociation of persons/producers/organization/authority: List attached as annexure-I

Geographical Indication: - Kinnauri Kala Zeera & logo

Class: 31

Type of Goods: Agricultural Good

SPECIFICATION: Spice and medicinat ptant.

Kinnauri Kalazeera the prized herb has many medicinal properties such as

o The healing Power and Curative Properties

The fruit is a rich source of thymol. Thymol is used as an anthelmintic against hookworm

infections and also as an antiseptic in many proprietary preparations. lt is a stimulant, which

increases the secretion and discharge of urine and relieves flatulence. It strensthens the

functioDs of stomach and anests any bleeding.

o Digestive Disorders

Kalazeera (Black Cumin) seeds are very useful in digestive disorders like biliousness, moming

sickness, indigestion, atonics dyspepsia, diarrhea, malabsorption syndrome, and flatulent colic.

One teaspoon of curnin seeds is boiled in a glass of water and the decoction mixed with one

teaspoon of fresh coriander leafjuice and a pinch of salt. This decoction can be taken twice

daily after meals as a medicine for diarrhea.
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Piles / Hemorrhoids

Black cumin is beneficial in the treatment of piles or hemorrhoids. About 60 grams of the

seeds. of which half should be roasted, should be ground logether. Three glams of this flour

should be taken with water.

Insomnia

cumin is valuable in relieving sleeplessness. A teaspoon of the fried powder of cumin seeds

mixed with the pulp of a ripe banana can be taken at night to induce sleep.

Renal Colic

Black cumin seeds rnixed with caraway seeds and black salt is useful in renal colic. About 20

grams of cumin seeds, 12 grams of caraway seeds and 6 grams of black salt are ground

together and mixed with a little vinegar. This mixture can be taken in doses of 3 glams every

hour till relief is obtained.

Common Cold

Dilute cumin water is an antiseptic beverage and very useful in common cold and fevers. To

prepare cumin water, a teaspoon of cumin is added to boiling water, which is allowed to

simnrer for a few seconds and set aside to cool. lfthe cold is associated with sore throat, a few

small pieces of dry ginger should be added to the water. lt soothes throat initation.

Problem of Breast Milk Secretion

A decoction of cumin seeds mixed with nrilk and honey, taken once daily during the entile

period ofpregnancy helps the healthy development ofthe f'etus, eases child-birth and increases

the secretion of breast milk.

Amnesia

Cumin seeds are valuable in amnesia or dullness of memory. Three grams of black cumin

seeds are mixed with l2 grams of pure honey and licked to get rid of in this condition

Boils

Black cumin ground in water is applied as a paste over the boils with beneficial results.

Scorpion Sting

Paste ofthe cumin seeds prepared with onion juice, applied over scorpion sting will retard the

frequency of upbeats.

Other uses

The cumin seed is extensively used in mixed spices and for flavoring curries, soups. sausages'
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bread and cakes. It is an ingredient of curry powder. pickles and chltneys. It is also us€d to

some extent in lndian medicine as a carminalive.

According to the reports, black cumin seeds contain essential oils rich in monoterpen€

aldehydes; the main components are cuminaldehyde, p-mentha- 1,3-dien-7-al and p-mentha-

1.4-dien-7-al; terpene hydrocarbons are -terpinelle, p-cymene, -pinene The latter compounds

are thought to reduce the quality ofthe spice.



,,,,.,i:FL.ii]r:'.'ilCif'] l.ic

0Jr

r-t h.a h l- (28) 6}:ladl|
d lOl0ftrllldl0lll

Antioridrnt Activity and Chembd Chrracterization
of Esseotial Oil of Builn Pe'sban
!a.a. SS-rd. I*r- f-rtl.
lu.-.d aI $dt. f,rd !|aftfdl

hltH da-i l! S?d.. !04
O sFir Srir. * rb.. tan, Uf !s|

A*d Tb s6 tu drd rla.ridq .T.dJY of
tld aith' b tEbty iErt td b td !E-" &.,r
F'rt- 8.i.. it - asi..ry idFtd rEfdd
thd Stopi!8 ri5 ilt ty lrFrnlr r{!Gb b.
h rii . d!( .h.ri.rl.n n|-.. df tb .-dd df qf
Ga |.d l@ trliag| rart{.rr B{ii hv. ba rI|&
bt ('qffs $dd+a. Ti* ,rF cdpc. x/t .ryo-
nttlc €?JIXI y{itbE {ls,llxl.uiryl sr
(I4fi'nt Hfi&d rllsidr. ryr r.t r, lPl'r
st..n3iB rdiYty -d Pare tldiT n t t*n
.arid 6i. h DIPII .:/t6, th EC- t &a of dii'l
ol *r &!rir.d ro.tt A/DL f. t .cu-di{
dt[i.b. iiviy o{ e.-sdil dl (O.a$6) E dd
qd io BBT.t o-Ol'rt. It.d&io., rh. diorir'd.€iYity
of h aaa-l ril *- GLi|tn d b aDd. -:/66n d tt
@dlsira D.nd& -d tli.Srbitli{: ..id virE o( t
ol nha fb. rtd &*.d Lr$. A.b Fttn
-rr*ir d (BIEO) q|..]b !g @ibe l* di.lri.rr '|!d t! !rybll! oil ir L rsb.rd $dirioo a {f, "C
(ov6 t 6. Tt adif .il r 0.06* drdd dE .@
.C{1 of El,t r tr(',fi }l@, 116(l co$H t t..d |' uN

ddiaw ir tod r|lr hn ti$.

t(.tra.L An|bddra 3ivity-grrlr Frtld Boit'
lI?B.Soytodl

f5.trllr
iJ,wl'A Adyir ot vtiDr
nD PIE !!idi6 &rrrs
fB !{|ucucli|3
OC/US C-&6nCt+fY-dFerY
lllA Erlyll4d h:/dnxy iitd.
IJD Ls{t rigtra.d difit@
EIT Sutlt d hfdqry bl!!|.
FA fngl filn
FEO LdrP'tt-.riii{il
Ft/ Poi& rdrE
Dtlf 2, f-dit tyl lJartryet
TIA Tu.a.tfrric aid

lddr

&* da.f .rra th. qidri.o ol l'46*r (a&
pd.i\ r no .dd, lirid d m{.t} *LL br& !o o.U
iqiry ra d!.,r 01 Ttoir &?tiftiw 6.it cl i.
*'i.i4rd hy lrlrl .lCcid-rr tYil*L in t .4 Ah,
ori.lrtin |!.did limit ilc t&lf fiA ol 1b .!d
FErrd tod ifr |!d rtt . ifu @{.t itr ft.d
idEy t2l Adoidrr rc t*d6 t t rA...dd
ro t d t {t tt .?.ddy li|i|3 rd b*t{addlt
i.i c- iEC -cf Ii .f fe.& rt a.drdr i.
ld a tL tarffo otliil p.$*hnq t{i.i n c
d 6! rir pc4 F{riq ddriolo of aod
toe.i. tui{ !.oed{ rd dEfr tt} Syddic
-riorila .Eh $ hrylrd t! ban -dc (BHAI
]|r!y'atd lytq.yl nrt*d (8IfD ad Flfyl &La llc)
h.q L!| rr0d a sbdifi$. .iEa fu b.8if|lg of eo
r*6i$ drt, lbc,!vu,.*iili6 u lla !|ra of bca
(o|!$ud a|! ltdry i4o.sd bdrra of Gli artirla-
ddtt t{. Coqdy, lb Ed io i.ldaty rhivr

:a fa-ri.L !qrF)'I t l!-
h.-dtd!j--afdE,
ltlbrlirA,
PII h latl9lta,ll-. ri
{i} rari€'tu|.ai
rr rtEdi
D?.r.. raOlrrb dDir*F*
blrdEilPb,^COl

gFG



q
tl!lrrr

T!*lbl
!3 {ro(p} rp-$r
O TOMIAX
do lrJ{6rliY-|to} u

Koh zeera (Buniura Perstm: Bbss.):
e Kgchnirion high vduc croP

prrue! A. soFrr.t{rE A. Zg,fAfl nE rds|l{G}f
IIIE o'rt dR6-.} qu^sT_r.9i{r,18. rgrlx. llDra

rDysor ofpld !da!! f,c4ri.:r sru,rsT-r sri{..|*r|. r9r ul,lNDlA

f,..!ai.d: tl.ouulc

Aft-t ElL6 i!. Li[t.la.loto&c..ol64td[lrJ ?b dq tL. tat b ddrioE tElt.b' d
r-f,,; i *. a;.Uru,1I' |Eitd €t hL.itd! b tarotHQot redrdi.oa dltoJatnr
tdr.lodl, !, id ftoEli'n !E|.!rd F-tis sld*. EAli U!fi3tt d Arrinl@ lEi* '6d
na"OAr lsrursr-it -U clu oqxrierru bt rirrtd tqrrn q ?ra.q i{ttuor dEi! dr
b Ci. Ffi, * & . q'ofii U d fro. *f fnia O* h idtdrit A! h$ hb dq. !*iI *"ld ['* '
bar*i!r&crtr rlr tronqdd.{.@i..dnrt b $. }5t4*'

r.t r.d.: t&r_rr l-rar.r( /Fr.$a

foL t ctr (AtldE F trr !|ar.! lot!|' l[rdryr D|fat
l$r P{dt Hr birnt

C.n rl.E ra'd. nh&td6!&Ft d.Fd. bLd f:d:L in ddEdi| hs b.I@.b*i& \bF.
?X'tce ldir uhDloflqin.....d.didlom e Hti l&!E [ffE!@.!o ,e'l& Ff iSbrodqbi
i*id; rrlr sr brbcrr'ln daradr.:rdl.i{tri \ir iruAJr-( rt d- 'la' por'nr bludqtr
El r.lrr.'L lib Ernqit I. diF tJd. Hb.fF d.d-'J. 

'rt{- 
iE L.. .lo"df d8.l}6rnf g}d.

.d.frol bi.dr d.|..iri .ntDf iri l$r e[si. L.tlddai'

A.r& a..:llr !.rid Fh4r( Ati.e. h$ri

ldlcCrcltr
Kdr !€r. {&rfitr}!rd.i.a Effr) i, e high lana

h"rtrcea!+ic€ ddq used fu culiory, dc,cl6,
F,e'fuMy rd cuEi.rtiv€ Frfo5er lt k lctown
l{tldri.L br it5 m€dicin'l vJue rrul G }Jtorn by
dilEred D.mr dible l). I bel,on5' to lhe 6Eily
Umbdli&reee (now cdled |5 Apir.gr€). Th€ An y
Api&€re ccsi.5ts d ,a.2f gerl.n Dd l0(I, +e.icr

Mtly lodk Lerb. d|F€d tit0lthout tha
lorld speriJltin r$ttLe.n h6i4h{'3 tl). [.$dei
b{it{ s rour€ of€etr{al oiL ti.l in terpsntadr !d
ph.tryhdgrsd&, pdyen€ rnd Fhd0cir
fur-cou.nrias r.e tyFfll ot thij tDily. Uotil
rpadly. S.ft e|, dEider$b (atfl5lrr cfir.dninG
Xrh rc... r.' n h|| been mi.rrrlznlY rderrod o l'
Carutrr bdb{,[aldturn o. C|d,in ta fi{utt. B-

l



, ..;,.:ri'r i: ' '.-,i:

' ^nIJr

NAME OF THE GEOGRAPHICAL INDICATION IAND PARTICULABSI:

Kinnauri Kala Zeera and logo

Kinnauri Kala Zeera (Black cumin or Bunium persicum) is an economically important

umbellifer growing rvild in the dry temperature regions of Himachal Pradesh. The Kinnauri Kalazeera

grows wild in the forest areas of Kinnaur and farmers collect the matured seeds frorn the fbrests areas

and sell it or very high price. ln Shong village of the district, Kalazeeru is being cultivated as a cash

crop on farge scale. The demand of this prized spice is very high as it is difficult to find Kalazeera in

the shops even after a month of harvesting. At present, the cost of kalazeera in lhe Kinnaur district is

around Rs.l500/Kg during the harvesting season, i.e. in the month of July-August. But the same

produce is being sotd in the Delhi nrarket at the price of Rs 3000 to 5000/kg. The difference in the cost

paid to fbrmer and price for the consumer is very wide. By protecting Kinnauri Kala Zeera under IPRs,

farmers involved in the cultivation ofthis croo can be immensely benefitted.

The seeds, rich in essential oil, are consumed widely as condiment as described by

Meshkatalsadat et al (2009). The rnajor components were caryophyllene (27.81%), gamma{eq)inene

(15.19%), cuminy: acetate (14.67%). The rnajor components were: Propanal.2-methyl-3-phenyl-

(30.4o/o), gamma-Terpinene(21 .96%), Benzeneacetic acid,c-hydroxy-,ethyl ester(CAS)Ethyl

mandelate(2l.54yo), I -Phellandrene( 17.44o/o), Sabinene(l.83%) and B-Myrcene( 1.05%).

DESCRIPTION OF THE GOODS.,

Bunium persicum (Boiss.) B. Fedtsch is an important rnedicinal and spice herb belonging to Apeaceae

famify with diploid chromosomal number 2n=14. L is small, grassy and perennial plant. which

produces white and pink compound umbel offlowers on the terminal and lateral stems during the third

year of its life. Essential oil from the ripe seeds of black cumin contains p-lnentha- l. 4-diene-7al,

gamma-terpinene, beta-pinene and cuminaldehyde. Several therapeutic effects including those on

digestive disorders, urinatJ tract disorders, diuretic, gynaecologic, anti-convulsion, anti helmetic, an:r

asthma, and dyspnea have been described for the seeds of.Bunium persicum.

;.,,"..



Botanical description

Bunium persicum (2 N =14) is a member of Apiaceae (carrot family). The family consists of

about 423 gener4 mostly herbs, shrubs. lrees and aromatics. The genus Bunium contains

about 166 species, including B. persicum, B. carum, B. bulbocaslenum that are prevalent in

North Westem Himalayan region. The Apiaceae is its inflorescence "umbel," which means

"unshade". It is a convex or flat-topped flower cluster in which all the pedicles arise fiom the

same apex. The other distinctive feature is its fruit. Shizocarp consisting of two mericarps that

are often attached to an entire or deeply forked central stalk (carpophore) with globular or

elongated oil canals (vittae).

The stem is often hollow in the intemodal region with secretory canals containing ethereal

oils and resins.

The plant type of Kala zeera varies from dwarf (30 cm) to tall (80 cm) compact or

spreading. moderately to highly branched, tuberous and perennial herb. The leaves are freely,

pinnate (2-3), finely dissected and filiform. The flowers are small, white in colour with readily

symmetrical small sepals, petals and stamens.

> GEOGRAPHICAL AREA OF PRODUCTION AND MAP:

Kinnaur district, lying on the both sides of the river Satluj, is situated 77%5 E and 79"00'35"E

longitudes and between 31'55'50" N and 32"05'15" N latitudes. Kinnaur shares its Eastem

boundary with Tibet. Kinnaur has three parallel ranges, i.e. (i) Zanskar mountains, ii) the

Great Himalayas iii) the crest of the Dhauladhar range.

Kalazeera is beins cultivated in whole of the district Kinnaur of Himachal Pradesh.
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Kinnauri Kala Zeera production region

PROOF OF ORIGIN IHISTORICAL RECORDS]:

The Kalazeera plant is having its centre of origin as the Hindu Kush regions of Pakistan-Afganistan

and North-Western Himalayas Various workers have repo*ed th€ centre of origin of Kalazeera as

North-westem Hinlalayan region and several documentary proofs are available in the literature'
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METHOD OF PRODUCTION:

Growing wild in the for€st areas of dry temperate region of Himachal for hundreds of years, however

the successful domestication of Kinnauri ktlazeera plant from its wild habitat has been carried out at

the Mountain Agricultural Research & Extension Centre, Sangla, district Kimraur (Panwar, 1990).

Furthermore the Agro-techniques for its cultivation and other production methods have been

developed. Limited number of landraces has been collected from some areas of Kinnaur and is being

maintained on-fann at Sangla and cultivated under the apple orchards-

Kalazeera is propagated through seeds initially, but its subsequent groMh and production is

maintained by tubers, which are formed l0-l5cm deep in the soil by the germinating seedlings. lt

requires four year producing new seed while raising it through seeds. The seeds have chilling

requirement for germination and thus the seeds sown during October-November germinate after the

snow melt in the month of March. The bolting take place and flowering occur the month of April-

May. The crop matures within 45-60 days after flowering. ln the first year two to three leaves comes

out and dried up. Very small tuber developed during first year and it acts as a propagule fbr next year.

In second year this small tuber genninates and produces very small plant and again dried up without

bearing any flower or seed. In the third year the small tuber of pea seed size germinates and produces

plant and branches but no flowering. ln fourth year the full grown tuber germinates and bolting take

place in the month of April-May. The number of tiller increases with each year depending upon the

size and health ofthe tuber. The maximurn nunrber oftiller 7-8 was produced by the l5-20 gram tuber.

The Plants regenerate every year from the same t[bers and attains its maximum size about 20-22gm in

5-6 years. The tuber of this size produces more branches which resulted into higher yield. Kalazeera

can also be propagated thrcugh tubers which can be planted in the in the month of November and

sprouting starts by the end of December. But it remaincd underground till the melting of snow in the

month of March.

UNIQUENESS:

Kinnauri Kaluzeera is considered superior to all the available kalazeera produced in the westem

Himalayan region and the zeera available in the rnarket. There are many quality parameters for which

Kinnauri Kala:eera far superior over other kalazeera such as aroma- chemical composition and the

taste preference of people. The chemical analysis of3 Lahaul and 2 Kinnauri zeera samples revealed

that Kinnauri zeera satnp'les contained higher percentage of important compounds responsible for

aroma and quality, such as o-Thujene, Bicyclo[3.1.1] hept-2-ene-2-ethanol,6,6-dimethyl-, d-Pinene,

tz



Bicyclo[3.2.1]oct-2-en-7-one, p-Myrcene, Delta.3-Carene, gamma-Terpinene and Benzeneacetic

acid,a-hydroxy-,ethyl este(CAS) Ethyl mandelate. Further the Kinnauri Zeera is having additional

chemical ingredients as compared to the other kalazeera samples ofthe state.

These are Fenchone,3-Cyclohexen-l-o1.5-methylene-6-(l-methylethenyl)-, acetate(CAS), Linalool,

3-lsopropylidene-5-methyl-hex-4-en-2-one, 2-Methyl- l -hepten-6-yn-3-ol, phenol,5-methyl-2-( I -

methylethyl)-(CAS)Thymol, (-)-Caryophyllene oxide, (+)Spathulenol, a-Bisabolol, 1,3,5-

Cycloheptatriene, 7,7-dimethyl-(CAS) 7,7-Dimethyl- I ,3,5-cycloheptatriene, 2-pinen- 10-

hydroperoxide, n-Hexadecanoic acid, 3-Menthene, Cis-sabinene Hydrate Acetate, 5,8-Dimethylene-

bicyclo[2.2.2]ocr2-ene, carveol (fr.l), Limonene oxide, Myrtenyl acetate DB5-967, phellandral and

Trans-Caryophyllene

Table I chemical composition of Kinnauri kalazeera along with other samples of
different parts of Himachal Pradesh for BPEO (%) determined by GC,4vIS

COMPONENTS SAMPLE
A

(Lahaul)

SAMPLE
B

(Lahaul)

SAMPLE
c

(Lahaul)

SAMPLE
D

(Kinnaur)

SAMPLE
E

(Kinnaur)

c-Thujene 0.76 0.89 0.85 0.94 l.l6

Bicyclol3. 1.1 | hept-2-ene.2-€thanol,6,G
dimethyl-

0.10

c-Pinene 0.21 0.23 0.24 0.27 0.34

Bicyclo[3.2. I loct-2-en-7-one 0.03

Sabinene I .83 2.3 2.t8 2.06 2.36

pPinene o.24 0.r9 0.17 0.24 0.29

p.Myrcene r.05 t.2l t.2l |.44 t.54

DeltaS-Carene 0.1 | 0.12 0.13 2t.72 0. l6

a-Terpinolene 0.3 I 0.68 0.61 0.36 0.76

l-Phellandrene t7.44 22.48 17.t4 20.27 21.84
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gamma-Terpinene 21.96 41.26 26.65 41.27

Fenchone I I
3-Cyclohexen-l-ol, 5-methylene-6-(l-
methylethenyl)-, acetate(CAS)

I
Linalool t
Epoxyterpinolene 0.08 0.12 0.09

3-Isopropylidene-A.methyl-hex-4-en-2-
one

I I
2-Methyl- I -hepten-Gyn-3-ol I I
3-Cyclohexen- I -o1,4-methyl-l-( 1-

methylethyl)*CAS)4-Terpineol
0.25 0.26 0.33 0.43 0.3

l -Cyclohexene-1-carboxaldehyde, 4-(l -
methylethyl)-

0.07 1.05 t. ) 0.48 0.93

Propanall-methyl-3-phenyl- il.9r 11.22 t1 Jt.o: 30.4

Benzeneacetic acid,c-hyd roxy-,ethyl
ester(CAS)Ethyl mandelate

15.2 I zt.54

2-Caren-10-al 0.17 0.13

Phenol,S methyl-2-(1-methylethyl)-
(CAS)Thymol

I r
(-)-Caryophyllene oxide I T
(+)Spathulenol I I
a-Bisabolol I
5-methyl-3-( I -methylvinyl)- l,*.
hexadiene

0.07 0.08

Camphene 0.02 0.02

LFenchone 0.17 0.42

4,8-epoxy-pmenth-l-ene 0.05 0.06
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3-Cyclohexene- l-carboxaldehyde, 1;3,4-

trimethyl-
0.1 0.07

2-Methyl- l,$.heptadien-,1-ol 0.09 0. l9 0.08

3-Cyclohexene- l-methanol,c,c,4-
trimethyl-,(S)-(CAS)p-M

0.t

Acetylphenylcarbinol r6.68 13.87

Bicyclo[3.1.01 hexan-3-o1,4-methyl-l-( l-
methylethyl)

0.07

Bicyclo[3.2. I loct-2-ene, exo.4-
phenylsulfonyl)-

27.52

1,4-Cyclohexadiene-l-methanol, 4-(l-
methylethyl)-

0.52

1J,5-Cycloheptatriene, 7,7-dimethyl-
(cAS) 7,7-Dimethyl-1,3,5-
cycloheptatriene

T

2-Pinen- l0-hyd roperoxide I
n-Hexadecanoic acid I
3-Menthene I
Cis-Sabinene Hvdrale Acetate I
u-Thujone I
5,8-Dimethylene-bicyclo[2.2.21oct-2-ene I
Caneol (fr.l) I
Limonene oxide I
Myrtenyl acetate D85-967 I
Phellandral I
Trans-Caryophyllene I

> INSPECTION EODY; The inspection body has been constituted as per following details
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l. The Vice Chancellor, Hirnachal Pradesh Krishi Vishwavidyalya, palampur,

H.P. or his representative.

2. The Director, Department of Agriculture, Govt. of H.p.

3. One Agriculture Scientist from Institute of Himalayan Bio-Resource Technology(IHBT)- CSIR,

Palarnpur, H.P.

4. one Agriculture Scientist from Dr. Y.S. Parmar University of Horticulture, Nauni Distt. Solan,

H.P.

5. One representative ofNational Bureau ofPlant Genetic Resources, phagli, Shimla.

orHER: Knnauri Kalazeero is a recently domesticated crop from its wild habitat and is being

grown successfully by the farmers of Kinnaur <.iistrict. In Shong village of district Kinnaur

cultivation of the kalazeeru is being done as a cash crop on a large scale. ln the present

circumstances, their produce in the fonn of dry seed is being purchased by the local contractors on

a very fow price and sold on a very high premium price in the nanre of Kinnauri kalauera.

Therefore, if the produce is protected by GI it will give the local farmers'very high remunerative

price and also help to protect the uniqueness of their produce. The details of biochemical analysis

ofthe cuftivated dry kulazeeru seed is attached along with the application.
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Along with the Statement of Case in Class (b) _ (b) in respect of

(c) in the name(s) of(d) who claims to represent the

- interest ofthe producers ofthe said goods to which the geographical indication relates and which is in
' continuous use since.__. . in respect ofthe said goods.

_ l. The application shall include such other particulars called for in rule 32(l) in the Statement of
Lase

2. All communications relating to this application may be sent to the following address in India:
3. In the case ofan application from a convention country the following additional particulars

shall also be fumished
Designation ofthe country oforigin ofthe geographical indication
Evidence as to the existing protection ofthe geographical indication in its counfy oforigin,
such as the title and the date ofthe relevant legislative or administrative provisions, thejudicial
decisions to the date and number ofthe registration, and copies, of such documentation.

(5) SIGNATURE

>'K-J+,,-4/'* }tl- -L
vIcE cHANcEl;.on 

----CSK, HIMACHAL PRADESH KRISHI
VISHWAVIYALAYA. PALAMPUR

VICE CHANCELLOR
CSK HPKV PALAMPUR

ARY(EC)
FOR SCIENCE,

& ENVIRONMENT, H.P.,

KALAZEERA UTPADAN SANGH,
SHONG, DISTT. KINNAUR" H.P.

a)
b)

-

SHTMLA - 171009
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Kalazeera cultivation under apple plants in Shong village

[32 : ]

I

18



Kalazeera plants growing wild in natural habitat of district

Kinnaur of Himachal pradesh
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Geoeraohical Indications of India http://10.26.8. I 5/gir/Front ofiice Module/Print.aspx?cbrno=+21 5j

Geographical indications Registry Os>
lntellectual Property Building,

G.S.T. Road, Guindy, Chennai - 500 032

Phon€: 044-22502091. & 92 Fax : 044-22502090

: Rupees l.'ive Thousand only

: Rupecs Five Thousand only

rrt
INTELLECTUAL
PROPERTY INDIA

E-mail: gir-ipo@nic.in

Receipt
CUR NO:2155 Date: 17-07-2013

TO Gcnerated bY :llABU

S'IAI'E Co(]NCIL FOR SCII.]NCt'. ILCIINOLOGY & ENVIITONMF]NI' I NMACIIAL PRADIJSH,

I}-34. SDA COMPLEX. KASUMPI'I, SHIMLA.
SHIMLA,
TIIMACHAL PRADESII.
r7r009,
INDIA

CBRDetails:

Payment Details :

'lbtal Caloulated Amount in words
-lbtal 

Rcccived Amount in words

p** rnir ir utr;r*"

Application
No

Form
No

Class
No of
Class

Name of GI
Goods
Type

Amount
Calculated

432 GI-IA 31 I
Kinnauri Kala Zeera &

Logo Agriculture 5000

Payment
Mode

Cheque /
DD NO

Bank Name
Cheque/DD

Date
Amount

Calculated
Amount

Paid

Cheque 255944
State Bank of

Patiala 09-07-2013 5000 5000

l of I 7/31/2013 12:15 P\


