
Supported by MABIF - Initiative of 

 
GEOGRAPHICAL INDICATIONS

OF TAMIL NADU





GEOGRAPHICAL INDICATIONS
OF TAMIL NADU

Prepared by
MABIF - IPFC

Supported by 
O/o Development Commissioner

Micro, Small & Medium Enterprises
Government of India



GEOGRAPHICAL 
INDICATIONS

A GI signals a link not only between a product and its specific place of origin but 

also with its unique production methods and distinguishing qualities. A certain 

market credibility and authenticity are therefore implicit in many GIs. 

Geographical Indications are not exclusively commercial or legal instruments, 

they are multi-functional. They exist in a broader context as an integral form of 

rural development that can powerfully advance commercial and economic inter-

ests while fostering local values such as environmental stewardship, culture and 

tradition. GIs are the embodiment of ‘glocalization’ i.e. products and services 

participating in global markets and at the same time supportive of local culture 

and economies.

LINKING
PRODUCTS
AND THEIR ORIGINS

Glocalization
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THANJAVUR
PAINTING

Tanjore Paintings are one of the last enduring 

customary works of art of India and Hinduism. 

The works of art are made with commitment – all 

subjects being Hindu Gods and the tales related 

with them. Each Tanjore Painting has a story to 

tell. Stories saved through craftsmanship. These 

are much the same as the models and drawings 

in a sanctuary, simply that the previous is compact 

and henceforth can be protected effectively from 

the demolition the sanctuaries were generally 

exposed to.

The painting would be bright and colourful and 

breathtakingly beautiful. The impact in a darkened 

room is that of a glowing presence.  Thanjavur 

paintings are one of the India’s greatest ancient 

traditional art forms and the common theme 

running through these paintings is mythology and 

demonstrates that spirituality is the essence of 

creative work. Thanjavur Paintings are made on 

wooden canvasses. The canvas for a Thanjavur 

painting is usually made out of a plank of wood 

(of the Jackfruit tree) over which a layer of cloth is 

pasted with Arabic gum. The cloth is then evenly 

coated with a paste of limestone and a binding 

medium and let to dry.

Specification

Applicant
Thanjavur Oviya Padhukaapu 
Sangam

Application no 47

Paintings  (Class 16)

Description of goods
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The Most one of a kind element of Tanjore 

Paintings is the Gesso Work (3D Design). The 

painting has zones that are ELEVATED from 

the surface. This embellish is called Gesso 

work in craftsmanship language. 

The other Unique element is to accomplish 

more with the material than the strategy – the 

Gold Foil overlaid on the Gesso work. Genuine 

22-carat gold foil is utilized and since it is made 

of genuine gold, it never blurs.

The depiction/description of the main figures 

in the Thanjavur (Tanjore) paintings are with 

rounded bodies and almond shaped eyes, 

lighter colour, ornamental jewellery and ornate 

dresses in the form of precious stones and 

glass pieces and such others embedded on 

them. The compositions are highly stylized, 

although there have been many changes in 

the manner of production.

UNIQUENESS
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MALABAR
PEPPER
(TAMIL NADU, KERALA, KARNATAKA)

Teillcherry pepper corns are larger than typical 

black pepper corns and their color is not so much 

black than a dark and warm brown.

They are slightly more expensive to compensate 

for the increased risk of loss to hungry birds or 

unfavourable weather. The most important Indian 

grades are Malabar and Tellicherry. The Malabar 

garde is regular black pepper with a slightly greenish 

hue, while Tellicherry is a special product.Both 

Indian black peppers, but especially the Tellicherry 

grade, are very aromatic and pungent. Tellicherry 

pepper from India is considered the most complex, 

balanced and elegant of the black peppers.

Black Pepper is produced from the still-green 

unripe berries of the pepper plant. The berries are

blanched briefly in hot water for one minute, both 

to clean them and to prepare them for drying. The 

heat ruptures cell walls in the fruit, speeding the 

work of browning enzymes during drying.

The berries are dried in the sun or by machine for 

several days, during which the fruit around the

seed shrinks and darkens into a thin, wrinkled 

black` layer around the seed. Once dried, the fruits 

are called black peppercorns.

Specification

Applicant
SPICES BOARD 

GI Area
Tamil Nadu, kerala , Karnataka

Application no 49

Agricultural goods (Class 30)

Traditional Processing
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Malabar pepper has got a sharp, hot and 

biting taste. It is a warming spice. It is one of 

the oldest and important spices in the world. 

A single stem will bear 20 to 30 fruiting spikes. 

The Malabar pepper of Kerala provides a 

quarter of the  world’s supply of pepper. 

Malabar pepper is highly aromatic, with a 

distinctive, fruity bouquet.  Malabar Black 

Pepper. has the perfect combination of flavour 

and aroma.

Malabar and Tellicherry pepper constitute 90% 

of the country’s total black pepper production 

and 80% of exports.

Read more at:

https://economictimes.indiatimes.com/

markets/commodities/two-kerala-pepper-

varieties-to-get-gi-tags/articleshow/2088155.

cms?utm_source=contentofinterest&utm_

medium=text&utm_campaign=cppst

UNIQUENESS
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THANJAVUR
ART PLATE

Thanjavur kalai thattu’ or Thanjavur Art Plate, a 

ceremonial platter made with silver, copper and 

brass layers in three stages: the base plate with 

alternate copper and silver panels, a bigger embossed 

silver motif on the central section, and the setting 

of globular jigna or sequins in the secondary relief.

Thanjavur art plate is an exquisite product of the 

artisans of Thanjavur. For the sheer beauty of its 

purpose and vigour of its style, it occupies a pride 

of place among the show pieces adorning elegantly 

furnished houses

Generally the Art plates are round or oval in shape 

and the base plate in brass from the size of 3” to 

48” with the side decoration figures are embossed 

in silve r and copper foil generally in the gauge of 

44, mostly the themes of Hindu mythology. 

Specification

Applicant
Ministry of Textiles, 
Government of India

Application no 63

Handicrafts (Class 14)

Description of goods
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Human Skill
Traditional artisans tend to buy old brassware 

from shops because their thicker gauge 

allows them to work on intricate designs 

from scratch.

A hot paste of pungaliya tree resin and brick 

powder or red sand is poured into orifices of 

vessels which solidifies as it cools, allowing 

the artisan to work on the outer surface 

without denting the base. Once the design is 

finished, the solid paste is carefully removed 

from the interiors.

A similar waxy background fixes plates firmly 

to the work surface until the embellishment 

is over. Aided by lathes, iron tools and ground-

level forges, the artisans also create lead dies 

for the motifs from scratch, transferring paper 

patterns to copper and silver foil by punching 

tiny dots through the diagram.

UNIQUENESS
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SWAMIMALAI
BRONZE ICONS

Swamimalai is an important centre for bronze idol 

making, and the artisans here have been following 

a tradition and that is several centuries old. It is 

truly a specialised artistic tradition that is unique to 

the town, and hence the bronze idol manufactured 

here are known as the ‘Swamimalai bronze icons’. 

The sculptors, known as sthapathys, have been 

involved in the craft of bronze idol making for 

centuries now, and have been almost solely 

responsible in not only preserving and nurturing 

this craft but also propagating the same. Known 

to be the descendents of of Vishwakarma, who is 

believed to be the god of all engineers and architects.

History of this craft dates back to the 

Chola period. As known worldwide ‘Chola’ 

bronzes are the heritage of this craft. 

Raja Raja Chola – I, who built the Thanjavur 

Brahadeeswara temple, brought lot of 

sculptors who were skilled in making icons 

out of metal, wood and stone. The artisan 

classes engaged in the making of the images 

are generally known as Sthapathis who 

belong to the community of Viswakarma Community. 

Atlast they were engaged in building the temple at 

Swamimalai. Each piece is individually 

made and finished. The alluvial soil used 

for moulding without any admixture.

Specification

Applicant
Ministry of Textiles,
Government of India

Application no 64

Bronze Icons (Class 6)

Description of goods
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The sthapatis meticulously follow the 

procedures prescribed in Silpasastra in 

the making of the bronzes. “Each deity 

has a sloka, which has to be recited, and 

the posture of the idol is important too. 

Silpasastra has laid down norms for 32 kinds 

of Ganesa idols but these days modern 

versions, which are totally against Agama, 

are made and sold. Idols of bronze and 

“panchaloha” of various shape  and sizes 

are produced for the purpose of pooja. 

The style in itself is unique, which descends 

from the Chola period, still called the 

“Chola style”

UNIQUENESS
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NAGERCOIL
TEMPLE JEWELLERY

Making temple jewellery is a unique craft. The 

jewellery is made of 75% silver and 25% gold. First, 

they make moulds in silver, and fill it with wax 

for fixing semi-precious stones and small leaves 

made of gold. Precious stones are used for the 

ornaments. One side of the jewellery is gold-plated 

to give them a finishing touch.

The products are basically stone/jewel studded temple 

jewellery which include head gears, coronets and 

special ornaments for temple deities. Bharatanatyam 

dancers also wear same type of jewellery for their 

performance. They are quiet heavy looking and 

with stones all-round embedded with gold foil. 

         The required raw materials are silver, gold 

leaf, wax and synthetic stones.

        The design to be made is drawn on a paper. 

Silver sheet is cut to shape of design. Then the 

silver tape is curled and vertically welded on the 

surface of the pre-cut silver sheet so as to make a 

placed silver tape is soldered to the Sheet by heat.

         Powder which helps the wax remains strong 

for longer period. This mixture is heated and filled 

in the cavities. Then the stones are set on these 

cavities on wax. Now the stone studded jewel is 

ready for applying gold leaf. The gold leaf is fixed on 

the wax with the use of a small pre heated “Kathir”

Specification

Applicant
Ministry of Textiles, 
Government of India

Application no 65

Jewellery (Class 14)

Work Process
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          Stubbed with Kemp stones and available 

in either dark reddish maroon or dark green 

colour, these recreations of antique gold 

jewellery, with the increasing demand and 

appreciation are a must have for those who 

cherish tradition.

          It’s technique, process and application 

is even unique. Making silver framework and 

after laying stones filling the gaps with gold 

foil which deserves a lot of workmanship is 

very unique.

A single craftsman is not completing the entire 

job from preparing silver base to the finishing 

work. Silver bases are specialized by a group 

of designer’s mostly young artisans. Fixing 

the stones and applying gold leaf is done by 

experienced craftsman who give silver sheets 

to the other craftsman for making silver base 

on piece work basis. Then the manufacturer 

engages two or three artisans for fixing stones 

& gold leaf on piece work basis. This work is 

being carried out at artisan’s houses.

UNIQUENESS

HUMAN SKILL



www.mabif.com18 GI TAG OF TAMILNADU

KOVAI
KORA COTTON SAREES

Kovai Kora cotton is made from a blend of silk and 

cotton. A superior quality cotton yarn is mixed 

with traditional silk to produce kora cotton. The 

sarees have bright colored border designs with 

occasional use of shining zari. The required designs 

are weaved using the loom using combinations of 

colored cotton and silk threads and the borders 

are added later. The kora cotton sarees are weaved 

on traditional hand-looms. Every saree takes up 

to three days for weaving.

To get the high quality Kovai Cora Cotton Sarees, 

each registered Co-operative  Society is having 

appraisers to check certain quality parameters.

For the quality assurance of the pure silk used in 

the production of the quality parameters adopted 

for the “Silk Mark” by the Central Silk Board were 

followed. 

They included mainly a simple flame test, and 

a microscopic test to ascertain the purity of the 

fabric. It gives the results in seconds. If the fabric 

burns slowly leaving a black residue and smells 

like burnt hair, it is pure silk.

Specification

Applicant
Department of Handlooms and 
Textiles,
Government of Tamil Nadu 

Application no 93

Type of Goods
Manufactured goods Textiles 
(Class 24 and 25)

Quality Assurance 
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Kovai Kora Cotton saree is a blend of cotton 

and silk yarns beautifully woven in the fine 

craftsmanship, unsurpassed in the annals of 

textile history.

 The method of dyeing and the tie and dye 

method used for the border of Kovai Kora 

Cotton are the trade secrets kept by the 

people of particular weaving community of 

Coimbatore region. The climate of Coimbatore 

region ensures that the yarns for the warp 

preparation are not cut.

Kora Cotton is produced with a minimum 

manpower of 3 persons. The quality dyeing 

is ensured by using the water of Siruvani and 

Bhavani rivers, which originate from Western 

Ghats.

UNIQUENESS
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THANJAVUR
DOLL

Thanjavur Dancing Dolls, traditionally known as 
Thanjavur Thalaiyatti Bommai, are a part of an 
eclectic heritage of beautiful handicrafts from 
Tanjore. The significance of these exquisite dolls is 
intertwined with the history of the region, and dates 
back to the early 19th century, during King Saraboji’s 
reign. The skilled artisans and craftspeople of the 
region have since kept the tradition of this unique 
doll creation alive, and are hence responsible for 
its wide appeal across the globe.

Thalaiyatti Bommai are dancing bobble-headed 
dolls, painted in bright colours and intricate designs.
 

Thanjavur dolls (Toys) are made with plaster of 
Paris, Wood pulp and the clay obtained from the 
banks of river Cauvery.

It is produced on the basis of gravitational force 
used to be produced in pairs.

The dolls are made of paper and provided with 
rounded bottoms of clay and the weight of the 
clay at the bottom makes them assume always 
an erect position.

The Tanjavur dolls are done only on Raja- Rani Pair 
and in no other motif, the dolls are ever made into.

Specification

Applicant
Thanjavur Chamber of 
Commerce 

Application no 96

Type of Goods
Handicrafts (Class 28)

Description of goods
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Thanjavur Dolls are the unique creations 

of artisans, living in the around Tanjavur 

incorporating the concept of the gravitational 

force, even before and infact very earlier than 

the period of it discovery made by Sir Issac 

Newton. During Dasara, the dolls are available 

everywhere from stores to makeshift stalls.

The papier mâché and clay dolls are set up in 

elaborate tiered displays that relate mythological 

stories during the Bommai Kolu celebrations 

as part of Dasara. 

Generally, these mesmeric dolls manage to 

elegantly balance themselves, because their 

core weight is concentrated in the bottom-

most region of their bodies.

The alluvial soil and clay obtained from bank 

of River Cauvery enhances the utility value of 

Tanjavur Dolls to a greater extent.

UNIQUENESS



www.mabif.com22 GI TAG OF TAMILNADU

EATHOMOZHY
TALL COCONUT

Eathomozhy tall Coconut is known for its sturdy 

stem, large crown, fairly big sized nuts, with 

good fibre in the thick shell, kernel and high 

copra and oil contents. 

The tree grows to a height of 30 metre and 

lives for a period over 80 to 100 years. The 

crown with 36 – 40 leaves, bearing 13 – 15 large 

inflorescences and bunches, and having nuts 

in various stages of development, provides a 

panoramic view

Coconut crop in this district as a whole is cultivated 

over an area of 22586 ha, but in the earmarked 

area for the specific cultivar the area runs to about 

6,000 acres. 

The Coconut cultivar Eathomozhy Tall has high 

potential for copra and oil  contents, and is identified 

for multiplication and supply to farmers to increase 

the production, improve quality of the products and 

thus raising the per capita income of the coconut 

growers in the area

Specification

Applicant
Coconut Growers of 
Kanyakumari District 

Application no 110

Type of Goods
Agricultural (Class 31)

Description of goods
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The geographical area is typical of coastal 

climate with rainfall almost throughout the year.

The maximum temperature is always lower, 

and characteristically the differences between 

maximum and minimum temperatures are 

quite narrow.

The soil is rich in nutrients and mostly near 

neutral in PH. This variety is very unique and 

it performs as per its genetic potential in 

this geographical area. The Coconut cultivar 

Eathomozhy Tall has high potential for copra and 

oil contents, and is identified for multiplication 

and supply to farmers to increase the production.

UNIQUENESS
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VIRUPAKSHI
HILL BANANA

The Virupakshi hill Banana variety belongs to pome 

group genome AAB. It is cultivated under rain fed 

conditions in perennial eco-system.

Shelf life up to 10 days under ambient temperature.

Sugar content is up to 21 brix with a sugar Acid 

ratio of 15:1. It has thick peel and ripened fruits 

are yellow in colour with five angles.

The fruits are rich in potassium content which 

is essential for effective functioning of nervous 

system in human being.

Virupakshi bananas Grown under laterite soil rich in 

organic matter and the fruits are having medicinal 

value and liked by all age persons.

Found only in the Palani Hills of Dindigul, hill banana 

— locally called ‘Virupakshi’ — is a highly remunerative 

crop that can be harvested in 18-36 months.

The fruits are useful for clearing constipation and 

easy bowel movement.

Specification

Applicant
Tamil Nadu Hill Banana Growers 
Federation

Application no 124

Horticultural Product (Class 31)

Description of goods
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Virupakshi Hill banana plant is tall, stout, 

strong and growing up to a height of 300 cm. 

The famous Panchamritham in Palani Temple 

is made out of Virupakshi banana, the pulp of 

which is the main ingredient. 

The Virupakshi pulp acts as a natural preservative 

and this “Panchamrutham” can be stored for 

more than a year. In addition, it can also be 

given to babies since it has a high content of 

vitamin “C” and other medical significance. 

This is the only variety that can be consumed 

by all age groups. 

The pulp is having less moisture content, even 

under over-ripe conditions. The pulp will not 

get spoiled when the fruit skin turns black.

UNIQUENESS
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SIRUMALAI
HILL BANANA

Sirumalai is a region of 60,000 acres situated 25 km from 

Dindigul and 90 km from Madurai, Tamil Nadu, India.

Sirumalai hill bananas are small to medium-sized 

after ripened they are bright yellow in color 

with a greenish tinge at the end of the stem.

This is the most important heritage banana of Tamilnadu.

The ripe hill banana has a delicious and distinct sweet taste.

Sirumalai Banana has always been grown as a 

shade tree for young coffee plants. With coffee 

being a long-term crop, it was the Sirumalai 

banana, which supplemented the income of the 

farmers in the remote and hilly terrains till 1970s.

Hill bananas (AAB, ecotypes of Sirumalai) are 

grown at a height of 2000 to 5000 feet with well 

distributed annual rainfall of 1250-1500 mm in the 

lower Palaini, Sirumalai and Kolli hills. Hill bananas, 

unique to the state of Tamil Nadu, are known 

for their special flavour and long shelf life. Hill 

bananas are perennial in nature, cultivated along 

with coffee and pepper also as a multitier system.

Specification

Applicant
Tamil Nadu Hill Banana Growers 
Federation, Pattiveeranpatti - 
624211 

Application no 126

Type of Goods
Horticulture Product (Class 31)

Description of goods
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One of the umique factor between Virupakshi 

and Sirumalai banana is the value of Sugar 

- Acid ratio. Sugar - Acid Value of Sirumalai 

banana is 17:1. Sugar-Acid ratio reflects the 

relative contents of sugars and acids, thus is 

considered to be an important indicator for 

the flavor quality of fruits.  During the ripening 

process the fruit acids are degraded, the sugar 

content increases and the sugar-acid ratio 

achieves a higher value.

The pseudostems have brownish black blotches, 

Leaves are long, Ripe fruits are yellow and 

fruits have thick peel with five angels.Fruits 

have thick peel with five angels. 

Aroma - High and characteristics flavour only 

when banana is cultivated on higher elevations.

UNIQUENESS
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PATTAMADAI
PAI (MAT)

“Pattamadai Mats” popularly known as “Pattamadai 

Pai” are made with Korai grass on the banks of 

river Tamiraparani and are extremely delicate and 

highly valued. 

Their fineness ranges from 80 to 140 (counts) wrap 

threads for every nine inches of total warp width, 

the higher the count, the fine is the mat.

The mats have weft being of Korai grass and wrap 

of cotton or even silk threads. The mats are made 

in numerous colours and designs.

Pattamadai, a little village in Tirunelveli district 

of Tamil Nadu, is the traditional home to unique 

tradition of mat weaving from Korai grass grown 

on the banks of river Tamiraparani. 

Their fineness ranges from 80 to 140 (counts) 

wrap threads for every nine inches of total warp 

width, the higher the count, the fine is the mat.

The fully grown, korai grass is cut and soaked in 

water / running water of river Tamiraparani river 

and then split into fine strands. These strands are 

woven into fine mats, which is result of centuries of 

experience and expertise. So supple and lustrous 

is the mat that it seems to be made of silk threads. 

No wonder it is called a pattu pai or silk mat.

Specification

Applicant
Tamil Nadu Handicrafts 
Development Corporation 
(Poompuhar) 

Application no 195

Manufactured goods Textiles 
(Class 24 and 25)

Description of goods
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Everyone has memories of sleeping on the 

floor on beautiful, handcrafted Indian mats.

In the colder months, a carpet below the 

mat kept us warm. Sleeping on the floor is 

naturally cooler than sleeping on a cot with a 

thick mattress. It is a simple way to beat the 

heat in summer. 

Crafts person took several weeks of hand-

weaving to create a single mat and they are 

made from a painstaking pre-treatment process 

of drying, soaking, splitting, and dyeing the 

grass.

UNIQUENESS
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NACHIARKOIL
KUTHUVILAKKU (LAMP)

The manufacture of bell-metal wares has always 

been the traditional occupation of the Parther 

community. Kuthuvilakkus are manufactured in 

various sizes and also in the form of astanding 

woman holding in her hands a shallow bowl to contain 

the oil and the wick. Thisand the above mentioned 

forms are varieties seen only in Nachiarkoil lamps 

and nowhere else.

Lamps also in the form of a branching tree each 

branch ending in a small tray or bowl for the oil 

and the wick.

Kuthuvilakku (lamp) usually consists of four parts, viz 

base (Keezh-bagam), stem (kandam), oil container 

(Thanguli) and the apex or Prabai. The thanguli or 

oil container consists of V shaped spouts to hold 

the wicks. These four parts are joined together 

with the help of screw threads. The central pillar 

often terminating in a bird or “Prabhai”, generally a 

picture of Hamsa or Swan.  Kuthuvilakkus may also 

be made to be suspended by chains from the ceiling, 

the chains often being richly decorated and always 

excellent in workmanship and design. 

Specification

Applicant
Tamil Nadu Handicrats 
Development Corporation 
(Poompuhar)

Application no 196

Brass Lamps (Class 6)

Description of goods
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Nachiarkoil sandy soils are considered to be 

the best in the whole of South India. It grips 

the article firmly while moulding and casting. 

There is the Karuman sand which is ideally 

suited for wax moulding. This sand is light red 

in colour and is found to the east of the village. 

Moulds for manufacturing big vessels are 

prepared out of this sand. The multi-purpose 

sand called vandal sand fetched from the 

Cauvery river-bed, one mile from Nachiarkoil, 

of light brown colour is the chief attraction. To 

prepare moulds out of this Vandal sand, clay 

powder is added and the mixture used for box 

moulds. Another type of sand called Savuttu 

sand is of light grey colour and is used in wax 

moulding. This sand is found in the tanks to 

the south and east of the village.

The effect of the combination of the availability 

of raw materials, and infrastructure is the main 

reason for the establishment of this industry 

at Nachiarkoil.

UNIQUENESS
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CHETTINAD
KOTTAN (Palm Basket)

The Chettinad Kottans were originally palm leaf 

baskets woven in the Chettinad region by the 

women of the Chettiar community as a hobby craft.

Chettinad Kottan has been noted for its unique 

style and colours. They were used for gifting and 

during rituals and festivals.

Chettinad Kottan has been noted for its unique 

style and colours. Kottan weaving was a hobby craft 

of the women of the Chettiar community, and the 

baskets woven were not mean for sale but were 

meant only for use during rituals and ceremonies, 

and were given to the daughter when she left her 

new home after her marriage.

Specification

Applicant
Revive Kottan (Palm Leafs 
Knitting) Society

Application no 200

Palm Leaf baskets (Class 20)

Description of goods
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The rim of the basket is either round or 

oval, depending on the shape of the base 

and is finished in a technique called ‘nool 

vaai katturadhu’, in which the rim is finished 

with cotton thread in different patterns. The 

‘Surul’ is the only exception, having only two 

corners. It is woven with a lid and embellished 

with ‘Sohi’. Natural dye techniques have been 

used to dye the baskets into a variety of subtle 

shades and tints. The Chettinad Kottan also 

uses a very unique technique called ‘Sohi’, 

where an extra strip of palm leaf is drawn 

through the weave of the completed basket to 

create an embroidery-like surface decoration 

in different patterns and contrasting colours. 

This technique is exclusive to the Chettinad 

Kottan. Some of the traditional Sohi techniques 

are Arai Sohi, Nettal Sohi, Kokki Sohi, etc, 

and the same are used to create traditional 

patterns and designs, some of which are Visiri 

(fan shaped) pattern, Vanki (v shaped) pattern, 

diagonal, and diamond patterns. 

UNIQUENESS
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VILLIANUR
TERRACOTTA WORKS

“Villianur Terracotta works” is a popular craft work 

in which locally available clay is partially dried and 

cast, molded, or hand worked into the desired 

shape and always excellent in workmanship and 

design. The products are elaborately decorated 

and profoundly detailed and available in various 

shapes, designs for different end uses.

Tableware and interior decoration is also fast gaining 

popularity among the Clay craft of Pudhucherry. 

Terracotta jewelry made in Pudhucherry is also a 

favorite buy for many, not only in India but, across 

the world.

A mix of clay sourced from two lakes in the village. 

The clay is mixed evenly and then soaked in water 

for a week. Later, four to five people stomp on it to 

homogenise it. This ready clay can be kept for weeks 

when stored in a cool place. Everyday, he uses a 

certain quantity of clay required for that particular 

design. Once the products are designed, they are 

baked in traditional kilns for 18 to 20 hours. Then he 

gives finishing touches to make these items attractive.  

Specification

Applicant
Pondicherry Crafts Foundation

Application no 201

Earthen ware (Class 21)

Description of goods
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Design

The specialty of the Villianur Terracotta works 

is the proper proportion of the figure and the 

motifs used on the product. They change the 

designs according to the generation and the 

consumer wants. They are known for the minute 

works on the idols or products. Sometime, the 

customer will show them sketches and ask 

them to make the product or they will give 

them some samples and they will do some 

modification according to the customers taste. 

One more important feature of this art is that 

they use only natural colours.

Human Skill

The conception of design (including the colour 

combination), plotting it on the products 

require great skill and experience. The correct 

choice of design and intricacy of the work are 

given by the master craftsman based upon the 

consumers /market requirement. This process 

requires skill and experience to get perfection.

UNIQUENESS
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TIRUKANUR
PAPIER MACHE CRAFT

“Tirukanur Papier Mache Craft” is a popular craft 

work in which is made of paper pulp coarsely 

meshed and mixed with copper sulphate and rice 

flour molded into the desired shape and always 

excellent in workmanship and design.

The story of Thirukkannur is a little different. It 

is believed that the art of making dolls evolved a 

long time ago. The century-old idol of Jesus Christ 

kept in Our Lady of Angels Church in Pondicherry is 

believed to be made by the artists of Thirukkanur.

The designers then sketch the designs intricately 

and finally it is lacquered and polished in bright 

colors. A touch of golden color is always found on 

all papier –Mache products owing its root to the 

Persian design 

The production of papier mache and plaster of 

Paris toys was started eighty five years back.

During the French rule in Pudhucherry clay and 

papier mache toys, hand printed  textiles and wood 

carvings had greater fascination for foreigners and 

they  encouraged craftsmen.

Specification

Applicant
Pondicherry Crafts Foundation

Application no 202

Type of Goods
Earthen ware (Class 16)

Description of goods



37GI TAG OF TAMILNADU

Pondicherry Kosapalayam toys are also more 

refined and attractive in appearance. They 

depict religious, social and economic aspects of 

life. The technique was brought to Puducherry 

by the French. Some of the earliest examples 

of the Tirukanur Papier Mache can be seen 

in the wall hangings at the ‘Kaps Koil’, or Our 

Lady of Angels Church. The craft has been in 

Puducherry for 120 years.

The technique has been preserved for years 

and now is used to make various dolls, idols, 

objects etc. Earlier, Tirukanur Papier Mache 

was made of glue manufactured from tamarind 

seeds, powdered paper and lime powder. 

There are certain colour coding for this craft. 

Figures that are part of religious services are 

made in orange or rose colour. Newly wedded 

couple is painted in orange or pink. Traditional 

plaster of Paris toys is made with white, pale 

blue or cream colours.

UNIQUENESS
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THANJAVUR
VEENAI

The Thanjavur veena is one of the most ancient 

and revered South Indian instruments. They are 

of two types viz. The “Ekantha Veena” and “Sada 

Veena”. “Ekantha Veena” is carved from a single 

block of wood, while “Sada Veena” has joints and 

is carved in three sections (i) resonator, (ii) neck 

and (iii) head. Thanjavur veena has seven strings, 

four are playing strings and three are drone strings 

(thalam). It has no sympathetic strings. The body 

of the Veena is beautifully painted, carved and 

chiselled by hand.

The wood obtained from the Jackwood tree is mainly 

used in making of Thanjavur Veena. However, 

occasionally Rosewood and Champak wood is 

also used. Wood from the fully grown Jackwood 

tree without nodes is usually chosen for making 

Thanjavur Veena. The Jackwood trees found in and 

around Thanjavur is of fine and superior quality. 

Prior to usage the wood should be seasoned for 

a minimum period six months.

Specification

Applicant
The Thanjavur Musical Instruments 
Workers Co-operative Cottage 
Industrial Society Limited

Application no 209

Musical Instrument (Class 15)

Selection of Wood
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The Thanjavur Veena was the first modified 

Veena with 24 fixed frets that  evolved in 

Thanjvur during the time of Ragunatha Nayak. 

Consequently by fixing  the frets the same 

Veena could be used to play all the Ragas in one 

Veena. The fixing of the frets (twelve for each 

octave) paved the way for the development of 

the famous scheme of seventy-two melakartas 

of the Karnatak system. 

The style of presenting Carnatic music has 

grow largely around the Thanjavur Veena 

technique and many of the noted south Indian 

musicians, musicologists and composers of 

the past have been Thanjavur Veena players.

The craftsmanship and the skill in making the 

functional resonator (Kudam) is unique to the 

Thanjavur Veena

UNIQUENESS
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MADURAI
MALLI

‘Madurai Malli’, the popular jasmine flower known 

for its heady fragrance and international reputation 

bringing special fame to the temple city of Madurai. 

Special characteristics of the Madurai Malli are 

deep fragrance, thick petals, lengthiest petiole 

and delayed opening of buds, ensuring longer 

shelf-life of the flower. The malli grown in the belt 

is bigger and the stem is stronger. It lasts long and 

the fragrance is intense. It’s because of the soil 

quality and the tropical climate.

Around Madurai, jasmine is cultivated in more than 

30 villages spread over north and south blocks.  

The botanical name of Madurai Malli is Jasminum 

sambac. In Tamil its common name is ‘Gundu Malli’.

MaduraiMalli is a traditional jasmine flower (Malligai) 

comprises the local varieties and cultivars of 

Jasminum sambac in Madurai, Virudhunagar, Theni, 

Dindigul and Sivagangai districts.

Specification

Applicant
Madurai Mali Farmers 
Association

Application no 238

Horticultural (Class 31)

Description of goods
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Madurai Malli has strong fragrance, Stiff and 

long petals help in easy garlanding, thick petals 

helps in postponing anthesis. Madurai Malli has 

long keeping quality than the other jasmines.

Sulfur rich soils of Madurai is one of the reason 

for the fragrance of Jasmine.

Madurai Malli differs from other jasmine flowers 

(Malligai) in the pattern of transformation of 

petal colours from the harvest to utilization. 

The colour of Madurai Malli is somewhat 

greenish white when it is collected from the 

plant. After few hours probably at noon, the 

colour will turn into milky white and turn into 

shiny creamy white during the evening. So 

the whiteness of the flower will not turn into 

brown even after 24 hours if it is not touched 

or handled by humans.

UNIQUENESS
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DINDIGUL
LOCKS

Lock making is a very old and popular cottage 

industry in Dindigul. The lock industry in Dindigul 

is more than 100 years old and is spread over 5 

villages in the district. All the locks made in this 

cluster are hand-made and each lock is unique in 

its design and system. Dindigul locks were famous 

for their traditional design, safety and quality raw 

materials. They have a full manual assembling with 

unique key code for each lock.

The Dindigul Locks are produced by using pure raw 

materials in manufacture and are made manually. 

Firstly, they are very different from the Aligarh 

Locks. Many parts and processes of Aligarh locks 

are machine made while the Dindigul locks are 

completely made by hand. Further, each lock has a 

unique key code making each lock totally different. 

Further, the Mango Lock is known worldwide for 

its shape, which resembles a mouse.

Specification

Applicant
The Dindigul Lock, Hardware and 
Steel Furniture Workers Industrial 
Co-Operative Society Limited

Application no 400

Metal Locks (Class 6)

Description of goods
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One variety of lock, the maanga poottu or 

mango lock. Resembling an ordinary padlock 

designed in the shape of the mango—a beloved 

fruit in these parts—its popularity hinges on 

its durability. Every mango lock is designed 

to be opened with what’s known locally as 

a “female key.” When the key, which has a 

circular hollow opening at its tip, is inserted 

into the padlock, the hole latches onto a rod 

in the lock’s internal mechanism.

A mango padlock that has two keyholes placed 

side by side, specifically designed to confuse 

a thief. If the key is inserted into the wrong 

hole, the lock jams. Delo locks especially 

cannot be opened by another key and has to 

be broken. Few locks are designed with unique 

and remarkable synthesis of traditional design 

and compatibility with foreign locks. 

UNIQUENESS
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SRIVILLIPUTTUR
PALKOVA

Srivilliputtur Palkova is a sweet made up of Cow 

milk and sugar. It is not only an eggless milk recipe 

but also there aren’t any added preservatives. The 

Milk is freshly churned from the daily farms around 

the town and is boiled over firewood stoves which 

are fed with cashewnut shells. It is light yellow to 

brown in color. The semisolid texture and the flavor 

makes the Srivilliputtur Palkova unique. The special 

taste of Srivilliputtur Palkova is because of the rich 

quality of milk produced in the Srivilliputtur area.

Palkova is a finest sweet dish that is produced 

in Srivilliputtur. Palkova meaning ‘Paal’: Milk and 

‘Kova’: Khoa is one of the traditional milk products 

in Virudhunagar district and it is highly popular, 

because of its superior flavor, taste, quality, 

sweetness and the use of traditional technology.

It also has Vitamin D that also helps for bone health. 

The Palkova is sold in butter sheet packets with 

market weights of 100, 200, 250, and 500 grams 

which can be preserved for a week.

Specification

Applicant
Srivilliputtur Milk Producers 
Co-Operative Society

Application no 403

Milk Products (Class 29)

Description of goods
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The uniqueness of the Srivilliputtur Palkova 

comes from the Milk produced in Srivilliputtur. 

It is naturally sweet and therefore only less 

amount of sugar is added to prepare the 

delicious Palkova.

The climatic conditions of Srivilliputtur promote 

growth of a variety of crops, which are later 

used as fodder for the livestock. 

The fodder intake of cows at Srivilliputtur and 

their rice grazing habit gives a very special, 

unique and a high quality flavor to the milk 

and this is reflected in the Palkova. 

Another important factor which makes 

Srivilliputtur Palkova special is the way it is 

cooked. Ancient firewood burners/stoves 

are used which is one important reason for 

retaining the ancient taste of Srivilliputtur 

Palkova.

UNIQUENESS
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KANDANGI
SAREE

Weaving was brought to this region in the 17th 

century, when the present-day districts of Sivaganga, 

Pudukottai and Ramanathapuram were ruled by the 

Sethupathy kings. Kandangi (meaning chequered 

in Tamil) saris were originally woven in silk (pattu 

Kandangi) but are now made of coarse cotton, 

and measure between 5.10 to 5.60 metres, with 

a width of 47-49 inches. The cotton yarn that is 

used by the weavers of the Kandangi cotton saree 

is dyed first, only after which the yarn is started to 

be woven into a Kandangi saree.

Karaikudi is dry (owing to its tropical climate) and in 

contrast, the Kandangi sarees exude brilliant colours 

like bright yellow, orange, red and a minimal black 

in the traditional pattern of stripes or checks with 

broad borders woven in coarse cotton. 

A typical Kandangi saree consists of the geometric 

pattern of stripes or checks. The border has the 

traditional pattern of temples or check and it is a 

unique feature of the Kandangi saree.

Specification

Applicant
Amarar Rajeev Gandhi Handloom 
Weavers Cooperative Production 
and  Sales Society Limited

Application no 422

Textile and Textile (Class 24)

Description of goods
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The chief distinguishing mark of a Kandangi 

saree is its mub-bagham (triple) colour design.

Woven in colours like bottle green, mustard, 

russet and yellows with broad borders encasing 

a body embellished with just stripes or checks, 

the Kandangi sari is a design classic.

The traditional Kandangi sari used to come as 

a 40-countthick sari, to make it long-standing. 

The saris are usually hand-me-downs, and even 

used to make thoolis for babies. While today, 

the sari is made with a 60-count thickness, 

some people still prefer the 40-count saree.

UNIQUENESS
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THANJAVUR
PITH WORKS

Thanjavur Netti Works (Thanjavur Pith Work) is 

made from pith. The pith is obtained from Netti, a 

hydrophyte plant called as Aeschynomene Aspera. 

The artisans are skilled in this particular craft which 

is traditionally and hereditarily transferred from 

their fore-fathers. The Pith stems, i.e. hydrophytes 

are found in and around the Thanjavur region 

and Mannargudi. The lakes around Pudukottai 

(Pudukullam & Kallaperumbur lake) are surrounded 

with marshy land which favours the growth of the 

Hydrophytic plant. The soil found in Thanjavur is 

favourable for the growth of the plant that is used 

for the production of pith.

Thanjavur Netti works in the Thanjavur district is 

one of the primary traditional art forms that have 

been famous all over the world. Thanjavur and 

Kumbakonam (including areas in and around) are 

two towns in this district that have prolific artisans 

and craftsmen who excel in this craft of making 

artifacts out of pith obtained from Hydrophyte family 

Aeschynomene Aspera. The artifact’s created out 

of the pith obtained from the hydrophytic plants 

looks similar to the ones made in marble and to 

the ones made in elephant’s tusk. They shine in a 

very elegant way. However, products made from 

the Pith are brittle and break easily, unless kept 

carefully.

Specification

Applicant
Tamil Nadu Handicrafts 
Development Corporation 
(Poombuhar)

Application no 423

Handicraft (Class 20)

Description of goods
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Distinguishing feature of Thanjavur Netti Works 

is its workmanship.

Good quality pith that is white in colour is used 

for production. Poor quality pith that is red 

in colour is not used. Pith doesn’t require any 

mould or supporting instruments to create 

desired shapes unlike metal scriptures. It 

requires basic tools such as knives, scissors 

and geometric tools box to mould it. Thanjavur 

Netti work is famous for miniature works of 

Thanjavur temples and idol making. The finished 

pith work is generally fixed to a wooden base 

and covered with glass to protect from dust 

and moisture.

It takes one day to make small figures whereas 

l0 to 12 days to finish a detailed designed idol. 

It takes almost a month to finish set of art 

piece of a place or temple

The distinctness of the Pith artifact’s remains 

in the simplicity of its production.

UNIQUENESS
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ARUMBAVUR
WOOD CARVINGS

Arumbavur wood carvings revolve around idols 

and deities, temple chariots and temple cars, 

door panels of houses, pooja rooms and temples, 

decorative figures, pooja mandapam. The artisans 

(predominantly the Boyar community) used to go 

to the particular place where the temple car has 

to be made and stay in that temple for a period of 

upto four years and complete the work.

The Arumbavur wood carvings are primarily made 

out of vaagai, maavilangai, aththi, vembu, vengai 

and teak wood. Temple cars are mostly made of 

illuppai. They are handmade with the artisans 

using traditional instruments. No machine is used 

for different stages of carving right from sizing, 

chiselling and carving the patterns and details.

Specification

Applicant
TamilNadu Handicrafts Development 
Corporation(Poompuhar)

Application no 429

Wood Carving (Class 20)

Description of goods
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The Wood Carving is done completely by hand 

and the immense talent and expertise of the 

wood carvers is evident in every figurine made. 

Instead of adopting machinery, the art form 

has chosen to employ multiple artisans to 

work at different stages of carving i.e. sizing 

the wood, chiseling, carving the patterns and 

detail etc.

Being carved out of a single block of wood, 

great attention and care is required, along with 

no ordinary amounts of skill and finesse, in 

creating detail given that a single error could 

damage the entire piece. Additionally, the 

carvings are deemed to be the one of the only 

sculpting which uphold the religious sanctity 

of the wood carving tradition. Further, the 

process of carving the wood is also deemed 

to be unique as the sculptors use tools which 

are locally made.

UNIQUENESS



www.mabif.com52 GI TAG OF TAMILNADU

KOVILPATTI
KADALAI MITTAI

The groundnut candy made with jaggery syrup and 

topped with wisps of grated coconut dyed in pink, 

green and yellow. It is sold as single rectangular 

chunks or cuboids in packets. The nuts are shelled 

and roasted and mixed with jaggery syrup prepared 

-mixing jaggery from Theni and Salem in right 

proportion. Cardamom and dry ginger are also 

added. The mix is cut into small squares or even 

rolled as a tiny ball. There are about 150 groundnut 

candy manufacturers in Kovilpatti employing about 

6,000 workers now.

Groundnuts from in and around Kovilpatti that 

grow in black soil, typical of the area in Thootukudi 

district in southern Tamil Nadu, and organic jaggery. 

Most locals also attribute the special flavour of 

the Kovilpatti kadalai mittai to the water from the 

nearby Thamirabarani river.  Like many other sweet 

treats, the kadalai mittai was an integral part of 

temple festivals and village fairs. t’s also common 

to see the powder of Poolankizangu (Kapur Kachri 

in Hindi, spiked ginger lily in English) lined on the 

tray on which the peanut candy is rolled.

Specification

Applicant
Kovilpatti Regional Kadalaimittai 
Manufacturers and Retailer 
Association

Application no 486

Kadalai Mittai (Class 30)

Method of Processing
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Kadalamittai was done by using both groundnuts 

and jaggery (organic jaggery).The production 

of Kovilpatti Kadalai Mittai is done in “Veragu 

Aduppu”, a special old form of stow, which 

gives Kovilpatti Kadalai Mittai a special flavour.

The preparation of the Kovilpatti Kadalai Mittai 

involves great skill that requires accurately 

timed, swift clockwise and anticlockwise moves 

of the cook’s ladle, to ensure that the bubbles 

dissipate and a limp of peanuts embedded in 

hardened syrup emerges.

UNIQUENESS
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PALANI 
PANCHAMIRTHAM

The panchamirtham is a combination of five natural 

substances — banana, jaggery, cow ghee, honey 

and cardamom. Dates and diamond sugar candies 

are added for flavour. The panchamirtham is an 

‘abhishega prasadam’ (food that is a religious 

offering), which is served in a semi-solid state. It 

is sweet in taste and one of the main offerings for 

Lord Dhandayuthapani Swamy, the presiding deity 

of Arulmigu Dhandayuthapani Swamy Temple, 

situated on Palani Hills.

The Palani Panchamirtham is first produced in large 

quantities and a part of it taken to the perform 

abhishegam to the idol of Lord Dhandayuthapani. 

The establishment of temple deity dates back to the 

period of Chera King Cheraman Peruman during9th 

century AD. As the history says, the idol of Lord 

Dhandayuthapani on which the abhishegam of 

the Pachamirtham is performed, is a navapashana 

constitution of herbs that are of high medicinal 

value. The Palani Panchamirtham; when it runs 

over the deity rubbing against the medicinal idol, it 

attains curing effects. It is also believed and seen to 

cure the diseases of the devotees when consumed.

Specification

Applicant
Arulmigu Dhandayuthapani 
Swami Thirukkoil (Temple)

Application no 550

Food Stuff (Class 29)

Description of goods
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It is prepared in a natural method without 

addition of any preservatives or artificial 

ingredients in huge quantities. Not even a 

single drop of water is added during the 

preparation of the panchamirtham. This gives it 

its classic semi-solid consistency and taste. No 

preservatives or artificial ingredients are used.

Palani temple attracts large number of devotees 

from the Tamil diaspora living in Malaysia, 

Singapore and Sri Lanka and hence the whole 

process of making the ppanchamirtham has 

been automated to ensure hygiene. The Temple  

procuring jaggery from the Kavindapadi 

Regulated Market in Erode to sweeten the 

famous panchamirtham offered at the temple.

UNIQUENESS
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KODAIKANAL
MALAI POONDU

Villagers of Kodaikanal are dependent on it for 

several problems like body pain, tiredness, asthma, 

and many more other problems. With this garlic, a 

medical paste is prepared called, ‘Poondu Laegiyum’ 

which is given to the mothers are giving birth to 

the child. To reduce weight also, it is used. Poondu 

rasam is a kind of soup that is prepared with garlic 

for the digestive problem and general health of the 

body. Kodaikanal Malai Poodu grows in between 11 

degree Celsius to 20 degree Celsius. In addition to 

soil, the climatic condition in which it grows makes 

it different from others.

Scientific name of Allium Sativum, this particular 

garlic is known for its medicinal and preservative 

properties. It has anti-oxidant and anti-microbial 

potential, which is attributed to the presence of higher 

amount of organosulfur compounds, phenols and 

flavonoids compared to other garlic varieties. It is 

grown in the Kodaikanal Hills, Dindugul district. Its 

usually white or pale yellow and each bulb weighs 

20-30g on an average.

Specification

Applicant
Department of Biotechnology, 
Mother Teresa Women’s University 
& Tamil Nadu State Council for 
Science and Technology

Application no 616

Garlic (Class 31)

Description of goods
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Kodaikanal Malai Poondu (Kodaikanal Hill Garlic) 

is very peculiar than other varieties. The pungent 

taste and odor are very strong. In India, garlic 

is planted as both kharif (June‐July) and rabi 

(October‐November) crop and it depends on 

the regions.  Kodaikanal Hill Garlic cultivation 

is done twice in a year, once around May and 

for second time in November depending upon 

the suitability of the climate. The hill altitude, 

the misty condition and the soil prevailing in 

the Kodaikanal region are responsible for 

its medicinal property and the long storage 

shelf life of the garlic. It consists of a heavy 

presence of Organosulfar compounds like 

phenols and flavonoids compared to other 

varieties of garlic.

UNIQUENESS
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SALEM
FABRIC

The unique feature identified with Salem fabric is ‘’Doubled Warp Yarn”. The special ingredient in the warp yarn 

used in the manufacture of fabrics Doubled yarn .Also the doubled yarn is dyed prior to preparation of warp .

Therefore usage of “ Yarn dyed doubled yarn “ for preparation of “ weaving wrap” is the unique property , 

specifically attributable fabrics manufactured in Salem region.

Specification

Applicant
Salem Exporters Association

Application no 5

Type of Goods
Handicraft (Class 21)
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Yarn used for wrap is doubled yarn. Yarn is 

dyed prior to weaving – wrap preparation

Required length wise designs taken care of at 

warping usage. Fabrics are of fine texture and 

quality suitable for manufacturing high end 

garment. Removal of natural grey shade of 

yarn .This is done through bleaching process 

carried out on yarn.Yarn is boiled in order to 

remove impurities make it more refined and 

enhance colour dyes absorption.

UNIQUENESS
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KANCHEEPURAM
SILK

A typical kancheepuram silk saree is known for 

its distinguished characteristics of heavy weight 

bright colours and solid zari borders with “ Pallu” 

with unquestionable durability. 

Heavy weight – Two kinds of warp., Jariwarp of 4 

ply with 4200 threads of 18 yards with the twist per 

inch and Jodipuri warp of 2 ply with 4200  threads 

of 19 years with 18 twist per generally , 2ply is used 

for border either, which is unique.

Zari – golden lace inter woven with silk thread to 

enhance the beauty of silk saree.

Kancheepuram sarees is well  known for its inter 

woven lace ( zari ) work which is made of silver  

wire, red silk , silver thread and gold.

 The chief attraction of silk fabric being its luster 

and raw silk being in colour the water used for 

degumming and dying of raw silk ought to have 

certain properties in order to impact luster to silk. 

The water used at Kancheepuram possesses this 

unique quality of impacting luster to raw silk and 

this may be one reason for the silk weaving industry 

which has taken firm root in Kancheepuram.

Specification

Applicant
Department of Handlooms and 
textiles

Application no 15

Handicraft (Class 24 and 25)

Description of goods
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The Astonishing qualities. Petni -This name is 

given to the process of joining the mundhi of 

a different colour to body of the saree ,two 

pieces blend together in harmony of colour. 

Zari - Major raw material that enhance the 

beauty is golden lace popularly known as 

zari. Designs – Technical excellence and the 

novelty of their design and tried to keep pace 

with the changes in preference and taste. The 

designs are supplied free of cost to the co 

–operatives. THANDAVALAM or parallel lines 

were strips run along the length of the saree. 

TISSUE SAREE  entire weft is woven with lace 

, used for marriages.

UNIQUENESS
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BHAVANI
JAMAKKALAM 

The hand-woven Bhavani jamakkalam (carpet), known 

for its finesse and aesthetic values, traditionally 

woven only in handlooms in and around Bhavani 

area by using coarse yarn below 2/7s   NF Grey 

yarn wrap and single yarn equivalent to 10s and 

below for weft. Next to agriculture, weaving is 

the major industry in villages located in Bhavani 

and Anthiyur. Over 20,000 families were earlier 

involved in weaving the jamakkalams at pit looms 

in their houses.

The “ Bhavanijamakkalam” is a fine cotton carpet/

spread woven in the pit looms in and around 

bhavani , with a multicoloured crossbar effect on 

both sides.

 These carpets/spreads in addition to having a rich 

disply of colours have a fine feel texture.

The art of weaving the Bhavanijamakkalam is now 

part of a tradition in usage for a couple of centuries .

Specification

Applicant
Department of handlooms and 
textiles

Application no 16

Textile (Class 24 & 27)

Description of goods
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Peculiar artisan work of the self-established 

style of craftsmanship which is known as silk 

border carpet.

As regards the weave -  Weave of multicolored 

cross bar effect on both side of the carpet. The 

length of weft yarn will be more than that of 

loom width.

As regards the colour – only grey coloured yarn 

is used in the warp of the Bhavanijamakalam.

Concerning the warp -  Heavy and considerable 

weight. Texture and fine variety of yarn used 

in its manufacture.

UNIQUENESS
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MADURAI
SUNGUDI

For ardent lovers of sari, the famous Sungudi 

cotton is a geographical indicator of Madurai in 

the world of Indian textiles. The cloth is soft; the 

dyes are bright and the dots distinct, thus enticing 

several takers. The price of handwoven six yard 

saris range from ‐800 to ‐1,500 as pure cotton 

combed yarn is used. Powerlooms sell saris for 

far cheaper rates. These sarees usually range from 

‐300 to ‐500. The units also make eight, nine-and-

a-half and 10.5 yard sarees.

Madurai Sunguki saree woven are generally in 

great  demand among the women folk of south 

India .  These are cotton saree that are suited to a 

tropical climate and be used for both casual and 

formal wear . The saree is manufactured in the 

traditional tie or knot dying process. The knot made 

on the saree are generally evenly spaced with a 

continuous string running amidst all the knots.  

Thereafter the saree is dyed with the appropriate 

colour . The colours used is vegetable dyes . And 

the water of the sacred river vaigai , used in dying 

process is believed to possess the unique quality of 

impacting the brightness of the attractive colours  

used on the saree.

Specification

Applicant
Department of handlooms and 
textiles

Application no 21

Handicraft (Class 24 and 25)

Description of goods
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The sungudi sarees are only sarees of its kind 

in the world which labours work is performed 

on the saree before its dyed. 

Dying of the saree and removing the knots is 

logically the final step here, the yarn is first 

bleached / dyed and then saree is prints affixed.

It is entirely hand crafted hence the design 

is unique to each saree produced. Thus the 

design and pattern varies from saree to saree 

and never is an instance where a saree has 

matched another resemblance.

The art of tie or knot dying process is now 

part of a tradition on usage for a couple of 

centuries and capable of being  classified.

UNIQUENESS
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COIMBATORE
WET GRINDER

Forty different types of wet grinders are made in 

Coimbatore. From machines that can grind small 

quantities like half a kilo to something that can 

make 100 litres of batter. This industry has led to 

a boom in the food-processing industry. From the 

early 1970s, the wet grinders have been exported 

to Dubai, Singapore, and Malaysia. Even today, 

the spare parts are supplied from here across 

the country.

Wet grinder is home appliance ,used for preparing 

the batter, which is the ingredient for idlis and dosas . 

Varies type of wet grinder are available in the 

market staring from 2 liters capacity and upto 40 

liters  capacity.

 High capacity wet grinders from 3 liters onwards are 

used for commercial purpose like hotel , marriage 

halls and commercial batter manufactures.

Specification

Applicant
Coimbatore Wet Grinder & 
Accessories Manufactures 
Association

Application no 26

Manufactured (Class 7)

Description of goods
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The uniqueness of these wet grinder is particular 

stone used for manufacturing.

These stones are available from the hill located 

in Coimbatore and erode districts. 

These stones are semi granite in nature with 

a composition having small quality of silica 

and mica.

The is available at a few feet below the surface 

level in and around Coimbatore and erode 

districts. Coimbatore is having thousands of 

such skilled laborers in the cluster.

UNIQUENESS
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SALEM
SILK

The silk Dhothies of Salem are justly famed for their 

lustre and whiteness and their technical excellence 

and novelty of border design. Eventhough the 

traditional methods of weaving are adopted by 

the weavers, they have tried to keep pace with the 

changes in preferences and tastes of consumers. It 

is precisely because of this far-sighted policy that 

the Silk Dhothies of Salem have a steady demand. 

On marriage occasions all are keen to wear this 

silk Dhothy only. The size of border is 2” - 6”. The 

most popular designs are Nagasattai, kammal, 

Honey comb, LIC design, etc.,

Salem Silk Textiles include the white silk dhothies, 

silk Angavastrams (upper cloth) and white silk 

shirtings. These white silk goods are traditionally 

used during marriages and other festivals as specialty 

items. They are produced from time immemorial 

by the local traditional weaving community called 

as “Sourashtra” Community. They live in large 

numbers in Salem Town and peri urban areas. 

Specification

Applicant
Department of Handlooms,
Government of Tamilnadu

Application no 94

Handicraft (Class 24 & 25)

Description of goods



69GI TAG OF TAMILNADU

The chief tools used in this Industry are Fly 

shuttle and Throw Shuttle.In Salem the bulk

of Silk Dhothies are woven on fly shuttle looms. 

The texture in silk fabrics is tight and close as 

that of Lungies. This type of texture needs a 

special requisite skill and needs patience to 

produce fabrics of high picks on Fly shuttle 

loom and Throw shuttle for producing solid 

Border design. Raw Materials used in the 

manufacturing process of Dhoties are Silk 

thread, Zari and Nimili thread which is also 

a silk thread dyed with lemon orange colour. 

For the quality assurance of the pure silk used 

in the production of the quality parameters 

adopted for the “Silk Mark” by the Central Silk 

Board were followed.

They included mainly a simple flame test, and 

a microscopic test to ascertain the purity of 

the fabric. It gives the results in seconds. If the 

fabric burns slowly leaving a black residue and 

smells like burnt hair, it is pure silk.

UNIQUENESS
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ARANI
SILK

The rattling sound of the looms can’t be heard on the streets of Arni and its surroundings now. Hundreds of 

looms, busy with producing the popular Arni silk sarees. Arni Jangla known for fancy colours and light weight 

is popular among youngsters. Arni Korvai known for traditional colors and designs, has contrast border and 

Pallu with korvai technique. Arni brocade, known for unique traditional contemporary designs and colurs, has 

intricate designs woven in the body portion with pure silver and golden Zari threads or silk threads as extra weft.

Specification

Applicant
Department of handlooms and 
textiles

Application no 92

Handicrafts (Class 24 & 25)
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Dobby variety – These sarees were woven by 

using DOBBY with single thread wrap (yarn 

running horizontally) and single thread weft 

( yarn running vertically). The border has thin 

line of zari ( gold thread ) .The saree weighs 

about 300grams.

Korvai variety -  The body and border part of 

saree, to give solid colours border known as  

contrast weaving (KORVAI) was introduced.The 

body and border of the saree has different 

colours . This korvai border saree is produced 

in one side or double side of the silk sarees.

Self Border variety – saree woven either with 

one side or double side border , but without 

interlacing (korvai) the body and border is 

known as self border saree

UNIQUENESS
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ERODE
MANJAL (TURMERIC)

Eroade manjal is the rhizomes, both finger and bulb 

obtained from the erode local cultivar consisting of 

mainly, chinnanadan types predominantly grown 

in erode area of production of tamilnadu.

The mean length of fingers of erode manjal is about 

4.15cms and the mean circumference is about 

3.03cms. This means bulb length of mother rhizomes 

is about 4.54cms, and then mean circumference 

about 6.54cms.

Erode manjal comes under the genus Curcuma 

Longa Linn and belongs to the family Zingiberaceae 

. It has got characteristic aroma and flavor wich 

enabled its fame in the national and international 

market mainly because of its suitability for use in 

manufacture of curry power.

The planting season is june – july and the harvesting 

seasons is January to march. The erode manjal , 

rhizomes are distinguishable from other varieties 

in the market based on its  size, appearance,colour 

and slightly best fingers.

Specification

Applicant
Erode manjal vanigarkal matrum 
kidangu urimaiyalargal sangam

Application no 231

Agriculture (Class 30)

Description of goods
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Erode turmeric is smaller and more slender,” 

It has a high curcumin content of around 

3.9%. The loamy red and black soil of the 

area is believed to be the reason behind the 

distinctive brilliant yellow colour, as well as its 

characteristic sweet taste and aroma, making 

it the preferred choice of commercial curry 

powder manufacturers in India and abroad. 

Once harvested, the turmeric fingers are 

separated from the rhizome and boiled for 

15-20 minutes either in water or in specialised 

steamers until they get the right texture. The 

boiling influences the colour and aroma of 

the final product. The fingers are then dried 

in the sun for at least a fortnight before being 

polished mechanically to remove impurities 

and then brought to the market. Farmers say 

the Erode turmeric is pest resistant for up to 

100 days after boiling.

UNIQUENESS
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EAST INDIA LEATHER
(TRICHY & DINDIGUL)

It was in 1856 that a tannery unit was established 

on the EI technique (after the East India Company, 

which popularised the technique in this part of the 

country besides using the leather products made 

out of it for the British army).  

East India leather has a considerable demand in 

Italy, France and other western countries as it is 

considered to be the best variety for manufacturing 

garments, handbags and shoes.

East India Leather is an Indian vegetable-tanned leather 

produced by the tanneries in Trichy and Dindigul in 

Tamil Nadu. The product is leather made out from 

raw hides and skins , which are vegetable tanned. 

The uniqueness of tanning lies in understanding the 

visual changes that the skin exhibits in various stages 

on examination in sunlight and quality of water used 

in the process.

E.I.Leather has its own uniqueness that is hidden 

with in the skin. Its unmistakable sound ,its feel 

,specific fragrance ,its natural characteristic light beige 

colour, are  its individual characters exhibited under 

the influence of natural geographical environment 

prevailing in the E.I tanning area.

Specification

Applicant
The Trichy Tanners Association,
The Dindigul Tanners Association

Application no 95

Manufactured (Class 18)

Description of goods
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E.I.Tanning eco- friendly and its has got an 

unmistakable sound, unique feel and specific 

fragrance.

The combination of tanning material is very 

unique. Possibility to generate high gloss 

on rubbing , flat and smooth surface are its 

special character. East India Leather enjoys  the 

advantage of fullness, good water perspiration 

absorption, lends itself upgradation.

It’s eminently suitable for dressing into semi 

chrome leather for shoeand garments ,leather 

goods etc.,

UNIQUENESS
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MAHABALIPURAM
STONE SCULPTURE

A typical sculpture from Mamallpuram is known to 

be carved in stone with characteristics of intricate 

designing chiseled finely there unto.

Keeping with the spirit of the surrounding Pallava art 

and architecture, the popular stone sculpture made 

today in mamallpuram are idols from mythologies 

or deities depicting divinity.

The Mahabalipuram stone sculpture is characterized 

by a wide forehead , sharp nose ,long eyes , hanging 

ears and the oval shaped face, usually with double 

chins.

Cave architecture, Rock architecture, Structural 

temples ,the main pallavan pieces of architecture. 

Pallavan artistry on stone namely Open sculptres, 

Relief sculpture ,Painting .

The sculpting is reminiscent of the pallava art stone 

conforming to the various kinds of sculpting that 

can be found in mamallapuram and exceptional 

skill of the sculptors lie  the fact that they can 

reproduce and replicate the complex pieces of art 

and architecture exhibited by the ancient pallavas 

even today.

Specification

Applicant
Tamilnadu handicrafts development 
corporation limited  (Poompuhar )

Application no 426

Handicrafts (Class 19)

Description of goods
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Mamallapuram has been famous from the time 

it was a port town under King Narasimhavarman 

1 (known as Mamallan or ‘wrestler’) of the 

Pallava dynasty in 700 AD.

The sculptors are so trained to create, authentic 

sculptures which exude traditional pallavan art. 

The sculpture rely on traditional hammer and 

chisel technique to carve extremely hard stone.

 The sculptors are known to use sandstone 

on rare occasions as well .The mahabalipuram 

stone sculpture is included in the list of UNESCO 

World Heritage sites. 

The architectural legacy of the Pallava period 

is carried forward today by hundreds of stone 

carvers and sculptors who live in the town, 

and by the several sculpting schools that 

flourish here

UNIQUENESS
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THIRUBUVANAM
SILK SAREE

The Thirubhuvanam silk saree, known for its intricate 

border and pallu designs, measures about 18 

feet in length and 4 feet in breadth with one side 

border. The speciality of the saree is that filature 

silk is used for both warp and weft resulting in high 

quality, shining, uniformity and lustre. Known as a 

traditional wedding saree of medium weight with 

motifs, body and border woven in the same single 

warp, its pallu is woven continuously on the loom.

Thirubuvanam is an ancient temple town associated 

with the making of aesthetic silk sarees , traditionally 

weighing around 450 – 1250gm

These sarees are elaborately hard - woven and 

contain intricate brocades and motifis which are 

well received. 

They use filature silk for both we and weft, resulting 

in high quality,uniform,and high luser sarees.

Specification

Applicant
Thirbuvanam silk handloom 
weavers co-operative production 
and sales society limited.

Application no 480

Handicrafts (Class 24)

Description of goods
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Thirubavanam silk saree traditional wedding 

saree , medium saree, body and border woven 

in the same single warp .The uniqueness is 

due to the two-ply warp weaving style. 

The weaving technique used in the making of the 

saree is called porai ilupu, which distinguishes 

it from the pitni work of Kancheepuram silk 

saree. Another uniqueness of the silk saree is 

its visiri madippu — a pattern of folding that 

looks like a hand-held palm fan.

Further, the technique of weaving by frequently 

changing of warp yarns and maintaining the 

tension of warp naturally gives sufficient 

stiffness to the saree and has better drapability.

UNIQUENESS
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ALLEPPEY
GREEN CARDAMOM
(KERALA & TAMIL NADU)

Alleppey Green cardamom is the dried capsule of 

Elettaria Cardamom, kiln dried, having a reasonably 

uniform shade of green colour and 3 cornered with 

ribbed appearance. 

It is cultivated in the long stretch of the Western 

Ghats and falling within the districts of Tirunelveli, 

Dindugul, Coimbatore, Nilgiris and Theni districts of 

the State of Tamil Nadu and the districts of Idukki, 

Palghat, Wynad and Trivandrum of the State of 

Kerala, in India.

Alleppey Green is a grade name that asserts quality. 

The cardamom in this grade is of certain unique 

quality. The grade Alleppey Green mainly includes 

the cardamom of “Mysore” category grown in the 

ancient Travancore. 

This grade is unique in its colour, size, chemical 

constituents and oil content. Cardamom oil is sweet 

and fruity with a floral odor due to low amount 

of cineole and higher amount of terpinyl acetate, 

linalool & linalyl acetate. 

Specification

Applicant
Spices Board

Application no 72

Agriculture (Class 30)

Description of goods
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Alleppey Green Cardamom is one of the oldest, 

most popular and sought after cardamom 

from India. It is the physiologically mature 

unripened and dried fruit of the perennial 

plant Elettaria cardamomum of the Mysore 

and vazhukka cultivars. 

It is having uniform shade of green colour, 

measuring 5 – 8mm in diameter, having 

minimum splits, mature, ringled, three cornered 

capsules, having ribbed appearance.

It is also having a sweet fruity floral odour 

resulting in pleasant mellow flavour, attributable 

to the low amount of cineole and high amount 

of terpinyl acetate, Linalool and Lynalyl acetate. 

UNIQUENESS
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NILGIRI
TEA

The botanical name of the Nilgiri tea plant is 

“Camellia sinensis”. This plant is 1-2 meters tall 

with many vigrate stems arising from the base of 

the plant near the ground. 

The NILGIRI tea leaves are hard, thick and leathery 

with a matt surface. The veins of the leaf are 

indistinct and appear sunken in lamina. 

The leaf blades are elliptic with an obtuse apex; the 

young leaves are garnet brown in colour.

It has typical malty flavour and bright liquor. 

“NILGIRI (Orthodox)” teas are known for their good 

antioxidant activity.

NILGIRI (Orthodox)” is famous for its bright and 

brisk liquor and mellow, light and clean flavoured 

teas. The vintage specialty teas are produced during 

the months of December to February. 

The rare flavour of “NILGIRI (Orthodox)” tea is a 

result of combination of plant genes, soil chemistry, 

elevations, mean temperature and rainfall and 

relative humidity unique to the Nilgiri hills. In fact, 

the flavour index (FI) has been used in the price 

evaluation. 

The bright colour and briskness of the “NILGIRI 

(Orthodox)” tea is on account of its optimum and 

well balanced polyphenolic pigments with a good 

colour and briskness index.

Specification

Applicant
Tea Board

Application no 116

Agriculture (Class 30)

Description of goods
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UNIQUENESS

The prestige of NILGIRI (Orthodox) is as high 

as its elevation. Climatic conditions in this 

district are characterized by cold, dry and 

misty weather during most part of the year. 

These conditions are known to accentuate the 

production of desirable volatiles responsible 

for overall aroma of black tea. Different estates 

make different grades of tea, but the classes 

usually distinguished are orange pekoe, broken 

pekoe, pekoe souchony, broken souchony and 

congo which are named after the nature of 

the leaves of which they consist. 

The teas produced in this region have the 

reputation of being delicately fragrant with 

high grown quality. Liquors are bright and 

mellow and it takes milk well, preserving the 

brightness. 
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AUTHOOR
BETEL LEAF

Leaves are cordate, alternate 16-20 cm long and 

12- l4cm broad. Highly pungent, Acute and dark 

green with long and stout petiole. Petiole length 

range is 6-7cm. It comes under three categories 

based on the qualities such as sakkai, Maathu and 

Podi. The cultivars of Authoor vetrilai have some 

special morphological and biochemical characters 

like unique flavor and aroma because of geographical 

features, traditional cultural practices, specific 

genotypes, special soil characters and peculiar 

climatic features ofthe area ofproduction.

In Tamilnadu, Authoor and nearby areas of 

Thoothukudi district are famous for betel 

vine cultivation with an area of 200 hectares.

Tamirabharani river which is called as  

Porunainadhi in early days, is the source of 

inigation for cultivation of Authoor vetrilai. 

Majority of people from Authoor and nearby 

areas depend on betel vine cultivation and allied

sectors for their livelihood.

Specification

Applicant
Authoor Vattara Vetrilai Vivasayigal 
Sangam

Facilitated by
Madurai Agri Business Incubation 
Forum

Application no 719

Agriculture (Class 31)

Description of goods
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Nathukodi is mainly cultivated as intercrop 

along with “Agathi keerai” (Sesbania grandiflora) 

which provide support to betel vine. This 

system is known as “Thandayam Kattudal” 

(“Thandayam” means Supporting tree, “Kattudal” 

means Knotting). The leaves of Agathi keerai 

used for cattle feed. 

The unique character of Authoor Nattukodi

betel is the petiole of the leaves are lengthy 

when compared to others. While packing, the 

moisture level of long petiole helps to retain 

the freshness of the betel leafand increases 

the shelf life.

UNIQUENESS
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CUMBUM
PANNEER THRATCHAI
(GRAPES)

The Cumbum valley is known as Grapes city of 

South India which its known for cultivating the 

Muscat variety (PanneerThiratchai). 

This particular variety covers almost 85 % of the 

region in India and nearly 90 per cent of the grape 

growing area in Tamil Nadu is dominated by the 

seeded grape valley Muscar Hamburg. In fact, the 

Theni districts could be considered one of the 

highest grapes producing areas of PanneerDrakshar 

Indian table grapes run Tamil Nadu. 

The cumbum area is an important center for the 

production of grapes of Muscat grapes, known 

locally as Panneer Thratchai . 

The muscat variety is also popularly known as the 

paneerthratchai,on account of its quick growth 

and early maturity.  A unique factor is that in this 

cumbum valley the panneer grapes are available 

and harvested all through the year as against only 

during January and April in the rest of india. The 

grapes grown suitable for making wine , spirit, jams, 

canned grape juice and rasins. Since these grapes 

are produced in two seasons in a year , their yield 

and returns are exceptionally high .

Specification

Applicant
Kaamayam Thiratchai Vivasayigal 
Sangam

Facilitated by
Madurai Agri Business Incubation 
Forum

Application no 734

AGRICULTURE (Class 31)

Description of goods
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The panner grapes are a variety rich in vitamins, 

tartaric acid and antioxidants , they also known 

for a superior taste apart from the product 

from the purplish brown colour.

 The rich soil and water of the land are said 

to enhamce flavor of natural fruit. 

The assortment of grapes developed in the 

cumbum – theni belt is popular for its substance 

which fills with the taste and smell of rose water.

Cumbum referred to as the Green valley of 

south india  and is also known as Grapes City. 

UNIQUENESS
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KANNIYAKUMARI
CLOVES

Kanniyakumari Clove are of a reddish brown to 

blackish brown colour with a strong aromatic odour 

free from off flavor and mustiness. 

It shall be free from mould, living and dead insects, 

insect fragments and rodent contamination. 

It shall be free from added colouring matter.

Kanniyakumari Clove is indicative of cloves produced 

in the Kanniyakumari District of Tamil Nadu that 

demonstrates the unique qualities of the cloves 

such as the high concentration of volatile oil content 

and aroma.

Kanniyakumari Clove is commercially produced 

in Maramalai, Karumparai and Vellimalai areas of 

Western Ghats in Kanyakumari District. 

Cloves are the aromatic flower buds of the tree 

Syzygium Aromaticum in the family Myrtaceae. The 

clove tree is an evergreen that grows up to 8-12 

meters tall, with large leaves and crimson flowers 

grouped in terminal clusters. Kanniyakumari Clove is 

indicative of cloves produced in the Kanniyakumari 

District of Tamil Nadu that demonstrates the 

unique qualities of the cloves such as the high 

concentration of volatile oil content and aroma. 

The antimicrobial and antioxidant activity of clove 

is much higher than other spices. Cloves are valued 

for the aroma and medicinal properties of their 

essential oils, primarily Eugenol, which forms 70%-

90% of the oils. 

Specification

Applicant
Maramalai Planters Association

Application no 675

Agriculture (Class 30)

Description of goods
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The Kanniyakumari Cloves, exhibit a higher 

percentage of essential oils in the range of 

19-2l%. Increase in the concentration by 

weight of the volatile oil increases the content 

of Eugenol and Eugenol Acetate, which gives 

the aroma and flavour to the clove, and thus 

the quality of the clove. 

Normally, the dried clove buds yield 

concentrations up to l8% of volatile oils, which 

contains up to 89% eugenol and 5-15% eugenol 

acetate. Clove buds from India contain1 2.9- 

18.5 % of volatile oil. 

The Cloves produced in the Maramalai, 

Karumparai and Vellimalai areas of 

Kanniyakumari District of Tamil Nadu has 

increased concentration of essential oils by 

weight in the clove, which is linked to the 

environment/geographical area where the 

Cloves are cultivated.

UNIQUENESS
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NARASINGHAPETTAI
NAGASWARAM

Nagaswaram, also known as Nadhaswatam’ and 

Nathaswaram, belongs to the woodwind family known 

as a “Mangala vadya” which means auspicious vadya’ 

It is a double reed instrument with a conical bore 

which gradually enlarges toward the lower end. It is 

usually made of ebony tree, usually procured form 

the beams of old houses in Cuddalore ,Puducherry 

,Vilupuram ,Thiruvanamalai and Aarani. It is also 

important not to take the wood directly from the 

trees’ only wood taken from old houses, buildings, 

pillars, etc. is used as it does not soak anything into 

it unlike fresh wood dircctly from trees.

The Nagaswaram contains three parts namely Kuzhal, 

Thimiru and Anasu. Traditionally the body of the 

Narasinghapettai Nagaswaram is made of a tree called 

Aacha.   It is usually made of a type of ebony .The  top 

portion has a metal staple into which a small metallic 

cylinder is inserted which is to carry the mouthpiece made 

o1- reed.  The Narasinghapettai Nagasrwaram has seven 

finger-holes. There are five additional holes drilled at the 

bottom which is used as controllers. Arasu, the lower part 

of the instrument is made 9feet wood of the vaagai (rain 

tree). It amplifies the sound. Besides spare reeds, a small 

ivory or horn needle is attached to the Nagaswaram .This 

needle is used to clear the mouthpiece of saliva particles 

and allows the free passage of air. A metallic bell, Keezh 

anaichu, decorates the bottom. 

Specification

Applicant
Thanjavur district Fine Arts 
protection society

Application no 467

Handicrafts (Class 15)

Description of goods
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It is a double reed instrument with a conical 

bore which gradually enlarges towards the 

lower end. It lies in the 200 year –old Aacha 

maram that is used to manufacture the rotten 

crafts. Those woods taken from old building 

should also be 200 years old and must qualify 

the moisture content test. The flaring bell is 

only made of rose wood or teak wood. The 

Narasinghapettai Nagaswaram which is one of 

the most ancient instruments of lndia always 

holds an important role in the Thiruvaiyaar 

music fest.

UNIQUENESS
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KARUPPUR
KALAMKARI PAINTINGS

Painting is done on pure cotton cloth. The stroking 

is done with pens and brushes which are made 

out of bamboo stick ,palm stem, date tree and 

coconut tree.

Traditionally only three colours are used , black 

,red and yellow. But lately usage of pale blue has 

also started which is again characteristics to the 

karuppur kalamkari paintaings.   

The kalamkari in Thanjavur is the traditional dye 

painted figurative and patterned cloths which were 

made for temples such as ceiling cloth, umbrella, 

cylindrical hangings and chariot covers.

Karuppur Kalamkari, which is also known as ‘Chithra 

Paddam’ (figurative drawing), has its origins in 

Andhra Pradesh. In 1540, the first Nayak ruler of 

Thanjavur, Sevappa Nayak, is said to have brought 

a group of Karuppur Kalamkari artists to work in 

the palace and temples, who later settled down in 

Sickalnayakenpet.

The Tanjore tradition is different from that of 

Srikalahasti and Machilipatnam. Karuppur kalamkari 

is filled with regional impact and is more similar to 

motifs employed in kumbakanom applique. This 

should not be difficult in view of the rich repertory 

of source material available from which inspiration 

may be drawn.

Specification

Applicant
Tamil Nadu Handicrafts 
Development Corporation Limited,
Government Of Tamilnadu

Application no 424

Handicrafts (Class 24)

Description of goods
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Designs ,motifis used in kauppur kalamkari 

paintings are entirely different from one used 

forms of kalamkari. 

The rich heritage of Thanjavur facilitates 

exclusive imagination with religious significance.

The characteristic features of the karuppur 

kalamkari is very pleasing union achieved by 

balancing the figurative works with ornamented 

works.

Mascot and logo of the 1988 Seoul Olympics have 

become permanent exhibits at the Olympics 

memorabilia museum in the South Korean 

capital. The famous artist Mr. Emperumal has 

designed the emblem of the Bowdoin College, 

Massachusetts, United States, in 1991.

UNIQUENESS
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KALLAKURICHI
WOOD CARVING

The artisans use mainly locally available woods, 

which include country wood, vaagai   wood, 

Maavulinga , Atthi ,Illupai and mango tree’s wood, 

rose wood& teak.

A single block is used to carve out figurines of gods, 

mythical figures, wall brackets,corners and other 

artistic carvings. The artisans of kallakuruchi are 

known for carving idols of gold , mythical figurines 

animals and birds , wooden brackets of mythological 

design , door design and  puja madapam.

The wood used by these artisans are usually 

received from Panruti , Pattampakam , Thanjavur, 

Samayapuram. The wood obtained from Atthi tree is 

mostly used for pooja and its related activities. The 

traditional houses of the wealthy Tamil merchants 

display the architectural splendor of woodcarving. 

The wood, which is expensive, is not available in the 

open market as government has stringent norms.

Specification

Applicant
Tamilnadu handicrafts development 
corporation (Poompuhar)

Application no 431

Handicrafts (Class 20)

Description of goods
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The craftsmen are known for carving idols 

of gods, mythical figurines, animal and birds 

,dolls & toys.

The craftsman strictly follow shilpa shastra 

treatise in making the idols of gods, ratham, 

puja madapam Mythica figurines for centuries.

The craftsman mostly carve religious products 

in the traditional style which has changed little 

for centuries.

The craft practiced by these tradtitional wood 

carvers, as in the others part of tamilnadu , 

follows the rules of iconography described in 

Shilpa Shastra which are treatises on image 

making.

UNIQUENESS



RAMNATHAPURAM 
MUNDU CHILLI

Mundu chilli is a nearly round shaped chilli, grown 

in Ramnathapuratn district in Tamil Nadu, lndia. 

It is known as Ramnad 59 red Mundu Chilli. Mundu 

chilli is very popular in south Indian cuisine and 

also used as food colorant. 

It has a dark shiny and thick skin, available with 

or without  stock.

This Ramnad 59 red mundu chilli has a good flavor 

and aroma and exported worldwide and mostly 

used as whole fruit in Indian preparations.

Ramnathapuram  Mundu Chilli is a spice having 

strong antecedents which is being cultivated in the 

Ramnathapuram district of Tamil Nadu belongs to 

South India. The Mundu chilli is grown as direct 

sown rain fed crop with low inputs throughout 

Ramnathapuram district. The consistent yield is 

achieved over the years even under saline and 

drought condition. The Ramnathapuram Mundu 

Chilli generally traded as 59 Red Mundu chilli which 

has a good flavor and aroma and colour value.

Specification

Applicant
Ramnad Mundu Chilli producer 
Company Limited.

Application no 720

Agriculture (Class 30)

Description of goods



The length of the fruit ranges from 6 to 8 cm 

(without stock and unique from other chilli 

types ) The outer skin (exocarp) is dark shiny 

and thick and its has smaller surface area as 

compared to other type (Gundu and Sannam / 

samba type) The pungency of the dried mundu 

chilli varies from 10000 to 30000 SHU ASTA 

colour value of mundu type is about 40 The 

capsaicin is about 17500 SHU Due to saline 

and drought-resistant properties, it is grown 

as direct sown rainfed crop.

The Mundu Chilli cultivation purely depends 

on monsoon showers especially North-East 

Monsoon. The direct sowing commences on 

second fortnight of October to November.

The harvesting commences on January (10 12 

weeks after sowing) and attains peak during 

April -May depends on the monsoon shower.

UNIQUENESS
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SALEM
SAGO

‐ Tapioca root is the basic raw material for 

sago and starch. There are about 30% to 35 % 

starch contents generally in Indian tapioca root. 

Nutritionally, it contains 98% carbohydrates and 

appreciable amount  of calcium and vitamin-c.  

In and around Salem the yield of tapioca is about 

25-30  t/ha, highest in the world. 

‐ The national average is 19 t/ha and world 

average production stands at 10t/ha. sago has 

low calorific value (310 kcal/100 g). Size generally 

ranges from 2 to 4.5 mm. One kg of tapioca sago 

can be produced from 5 kg of tapioca tubers.

Tapioca Sago is colloquially known as Javvarisi in 

Tamil. Sago has been manufactured from the wet 

starch powder crushed from Tapioca roots. The 

wet starch powder is used for producing sago and 

the dry powder has been used as a raw material 

for the industrial purpose. Its Botanical name is 

“Manihot Esculenta crantz”.  Sweet varieties of the 

crop such as “ Manihot utilissima poh” are reported 

to have lower levels of Cyanogenic glycosides. These 

cultivars fall within the species Manihot Esculenta 

Crantz which belongs to the family  Euphorbiaceae.

Specification

Applicant
The Salem starch and sago 
Manufactures Service Industrial Co-
operative Society Limited.

Application no 711

Food Stuffs (Class 30)

Description of goods
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The Salem Sago is made from wet starch 

powder crushed from Tapioca roots. Around 

30-35% of starch content is said to be found 

in the Indian Tapioca root. Freshly harvested 

tapioca should be moved to the factory within 

24 hours of its harvest or else it tends to the 

starch content. 

The Salem district uses almost 35000 hectares 

of land for the cultivation of tapioca and yields 

25-30 tons per ha which are the highest in the 

World. Sago is nutritious, easy to digest and 

regarded as demulcent as well as destitute of 

irritating properties. lt contains high resistant 

starch (7.5%) which helps in lowering glycemic 

index. Sago is used in various industries, 

including food, paper, construction, textile, 

cosmetic, pharmaceutical, mining, and alcohol, 

among others.

UNIQUENESS
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UDANGUDI 
PANANGKARUPATTI
(PALM JAGGERY)

The Palmyrah palm jaggery (gur) produced near 

Thiruchendhur region has specialty because of its 

delicious taste. The specialty may be because of the 

Red Sand dune soil (Teri soil) which concentrates 

the sucrose, sap collection method and traditional 

method of preparation.

Storing the jaggery isn’t easy, because it melts 

quickly in the heat. So we build loft-like sheds and 

ensure that the jaggery mounds are kept at room 

temperature there until they are ready for sale. 

Even then, after six months, a 5000 kilogram load 

will weigh only 4500 kilos, because of the loss of 

moisture.

A climber can scale up to 30 to 40 of these towering 

palms in a day, first to place the earthen pot at the 

shaved meristem at the apex of the tree the evening 

before, and then back the next morning to collect 

the sugar-rich sap.

“Climbers can collect up to 500-1,000 litres on a good 

day. The juice is boiled in a wide-mouthed iron skillet, 

on an open fire stove, with dried palmyra branches 

being used as firewood,”

The syrup is reduced to a thick liquid after nearly five 

hours. The hot syrup is poured into coconut shells, 

with a large muslin sheet acting as a strainer. Once 

cooled, solidified jaggery comes away easily from its 

mould in a semi-circular dome.

Specification

Applicant
Tirunelveli District Palmyra Products 
Co-operative federation Ltd

Application no 691

Agriculture (Class 30)

Description of goods
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“Udangudi palm jaggery (also known locally 

as Udangudi panangarupatti) is a product of 

its unique topography. Due to low rainfall, the 

red-dune sand in this area has less moisture. 

So the sap of the palmyra trees is more 

viscous. And unlike other regions, where the 

earthen pots to collect the sap are coated 

with industrial lime to prevent fermentation, 

here seashells dissolved in water are used as 

the liming agent. This gives the jaggery a salty 

aftertaste. Palm growing has been prevalent 

in this coastal region especially among the 

Nadar community, once associated with the 

Chola rulers in the 12th Century, when they 

migrated down South.

UNIQUENESS
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JADERI 
NAMAKATTI

Jaderi village in Tiruvannamalai of Tamil Nadu 

specialises in grinding rock to clay for a religious use. 

It looks like any other mass of rock. But the pieces 

extracted at Thenpoondipatti in Tiruvannamalai 

district of Tamil Nadu are put to a specific use. 

Taken to the neighbouring village of Jaderi, they 

are crushed and soaked in water to obtain a fine 

paste which goes on to adorn the foreheads of 

idols, men and temple elephants. The work earns 

a living for 100 families in the village.

Thirunamam, the mark of Lord Vishnu found on the 

foreheads of Vaishnavites is believed to protect the 

wearer from evil. And the livelihood of residents of 

Jaderi, a village near Kanchipuram, revolves around 

making the ‘namakatti’ for centuries.

Jaderi is a small hamlet consisting of around 120 

families in Cheyyar Taluk, Tiruvannamalai district. 

The villagers here for hundreds of years have been 

making the finger-length long, white clay pieces 

commonly called in Tamil as ‘namakatti’. It is used 

for applying as thirunamam.

Specification

Applicant
Jaderi Tiruman (Namakatti) 
Producers Society

Application no 698

Handicrafts (Class 20)

Description of goods



105GI TAG OF TAMILNADU

The rich deposit of hydrous silicate minerals 

that form fine grain particles of clay used for 

Namakatti is formed naturally by weathering 

or alteration of other silicates over time, that 

gives them their unique white colour.

The making involves finely grinding the dried 

clay by crushing them under rollers drawn by 

‘tow’ bullocks (chekku maadu). A worker then 

removes the crushed clay, stamps it with his 

feet to make the crushing even and turns it 

with a shovel.

The clay then goes through multiple step 

filtering process in different pits. Over time, 

it turns milky white. The clay is now gathered 

and beaten with a stick and dried partially to 

remove moisture and shaped by hand to the 

required size. It is once again dried completely, 

finishing the process.

HOW ITS MADE
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SEERAGA SAMBA 
RICE

Seeraga samba — this indigenous variety of rice 

needs no introduction. The word instantly brings 

memories of the humble delicacy of biryani. 

Aromatic, tiny, and pricey — the rice has been 

gaining immense popularity in households and 

the hotel industry for its distinct flavour-absorbing 

properties.

The rice takes its name from seeragam (cumin 

seeds) because of its physical resemblance, both 

being small and ovular; samba refers to the season 

(typically August to January) when the rice is grown.

Cultivation of seeraga samba is confined to 

Vellapallam and Keevalur taluks in Nagapattinam 

district; Uppiliyapuram panchayat union in Trichy 

district and parts of Thanjavur district in central 

Tamil Nadu. 

A connoisseur of biryani from Tamil Nadu will 

vouch for the Seeraga Samba rice that lends unique 

flavour to the dish.

The Seeraga samba rice is a medium duration 

rice of 130 days, has high tillering of 18-30 grains 

per plant and does not bend over during harvest.

Specification

Applicant
Intellectual Property right Attorney 
Association

Application no 617

Agriculture (Class 30)

Description of goods
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Seeraga samba rice contains selenium, which 

helps to prevent the cancer of colon and  

intestine. It has got more fibre, which helps to 

remove free radicals from colon and intestine. 

The oil in the seeraga samba rice reduces 

cholesterol. It is rich in fibre; hence, it reduces 

the low-density lipoprotein (LDL) cholesterol 

and increases high-density lipoprotein (HDL) 

in the body. 

It’s good for people with diabetes. Since it is rich 

in fibre, it controls the calories in the food and 

thus stops more intake of food. It also eases 

digestion and helps to relieve  constipation.

UNIQUENESS
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MANAMADURAI 
GHATAM

Ghatams used in Carnatic music are predominantly 

made in three centres in South India: Devanahalli 

near Bengaluru, in Chennai and in Manamadurai, 

near Madurai, Tamil Nadu. Connoisseurs believe 

that the Manamadurai ghatam is heavier and 

sturdier than the others and it is also known for 

its metallic sound and unique tonal quality.

The supply of clay comes from the surrounding 

villages within and from the bed of the Vaigai river 

that flows through the heart of the town. The town 

is famous for a good range of clay products like pots, 

pans, stoves and vases, which are used in everyday 

life as well as for medicinal and ritual purposes. 

The town also has a potters’ co-operative society 

through which the finished products are sold to a 

wide market across Tamil Nadu and Kerala.

Specification

Applicant
Intellectual Property Rights 
Attorney Association

Application no 561

Handicraft (Class 15)

Description of goods
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The Manamadurai ghatam (industry standard 

now) weighs between 6-12 kg while the 

Bangalore ghatam is hardly 2-3 kg. 

The main point which differentiated the 

Manamadurai ghatam from others and also 

make it totally unique is the clay or much 

of Manamaduari with which it is made. This 

mud renders it a special tonal quality, which 

is not to be found in any other ghatam. The 

Manamaduari ghatam is thus extremely famous 

for the clear and euphorious sound when it 

produces. The ghatam is ideal for playing 

rhythmic patters in very fast tempo.

UNIQUENESS
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OOTY 
VARKEY

‐ The cookie’s crisp and crunchy texture gives 

a possible clue to the root of its name. The Urdu 

word ‘varq’ means ‘thin layer. The Ooty varkey was 

a masterful local reinterpretation of the French puff 

pastry, which forms the basis of many pies and 

desserts. While the ingredients vary, the recipe calls 

for the same method of incorporating shortening 

or fat into the dough in stages. This biscuit works 

well only with a dough that is kneaded by hand 

and baked in a brick oven with a wood fire.

Ooty Varkey is a unique type of baked product 

made from a blend of flour(maida), sugar, salt 

water and mava, Mava is made of banana, rawa, 

maida and sugar, It is puffed and baked eatable 

light brown in colour lt has got distinct taste due 

to the water used in its preparation and climatic 

conditions in the region.

The Nilgiri District is drained by a number of 

streams originating from the number of peaks 

available in the district. The taste is derived due to 

the manner and by the process which it is made, 

It is made freshty on a daily basis and the entire 

process may take about 12 hours.

Specification

Applicant
Ooty Varkey Producer Welfare 
Association

Application no 720

Food Stuffs (Class 30)

Description of goods
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Ooty Varkey has acquired valuable reputation 

and it is indicative of quality and uniqueness. 

Ooty Varkey is the most unique varkey as 

its distinctiveness lies in its preparation. It 

is made by hand, only the mixing of flour, 

sugar, salt and water is done by machines. 

Other processes is made by hand. The water 

drained from the hills of the Nilgiri district is 

used in the preparation of the Varkey makes it 

delicious its climatic conditions.  The Varkey can 

be stored without any decrease in its quality 

and taste for a period of 20 days.

UNIQUENESS
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MANAPPARAI  
MURUKKU

Murukku means twisted in the Tamil language. The 

town of Manapparai in Tamil Nadu is particularly 

known for its Murukku. Murukku is made in many 

varieties as a traditional treat for festivals such as 

Diwali and Krishna Janmashtami.

One of the most famous and sought after snack 

is the delectable ‘murukku’ that is produced in the 

area of Manapparai. A South Indian snack of savory 

crunchy twists made from rice and urad dal flour. 

‐ 

Murukku is a snack made out of rice flour, a little 

urad dal, salt and a few spices. The colour of 

manapparai murukku varies from pale light yellow 

to orange. It is a solid and is crispy’ crunchy and 

usually has a spiral shape.

 While this snack is also prepared in some other 

parts of the country, known as chakli in some 

parts, the Manapparai murukku is made special 

using the water in manapparai which is uniformly 

salty and gives the murukku its distinctive flavor. 

The murukku is generally sold at a minimal rate 

of Rupeel Per Piece.

Specification

Applicant
Manapparai murukku 
manufacturers Association

Application no 488

Food Stuff (Class 30)

Description of goods
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‐The rice flour with which the Murukku are 

prepared is generally procured from the 

mills in Madurai, which grind the flour with 

precision. It is believed that the groundwater 

of Manapparai lends the unique taste to its 

‘Murukku’. Another important factor which 

makes Manapparai Murikku special is the 

way it is prepared. No machine is used for the 

preparation. Only manual work is involved. 

The snack is prepared totallv bv hands. 

Being neither sweet nor spicy, the Murukku is 

a light snack which does not qualiS’ as a junk 

food. It is very satiating and especially useful 

for long journeys. 

 Also the Manapparai Murukku is double fried 

which lends it the extra crispiness thus making 

it truly unique.

UNIQUENESS
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THOOTHUKUDI  
MACAROON

Thoothukudi macaroons are specially made in the 

port town of thoothukudi. Cashew nuts, ground 

almonds make it delicious. Tuticorin is a port town 

in Tamil Nadu famous for its Macaroons. Macaroons 

in general are made from ground almonds. Tuticorin 

macaroons are different since they have cashew 

nut as their major ingredient. Tuticorin macaroons 

are basically European macaroons improved and 

indianised in Tuticorin. Macaroons are a quick source 

of energy, and also nutritious due the presence of 

nuts, sugar and egg whites.

Thoothukudi Macaroon is a special sweet item or 

confectionary made of egg, cashews nuts, sugar, etc. 

The quality of the eggs to be used in the macaroon 

are determined by using a candling method, and the 

eggs are maintained at room temperature before 

beginning the processing. The size and structure of 

the macaroons are specifically maintained at a 1:1 

ratio to prevent cracking while being baked. This 

means that the height of the macaroon should be 

equal in proportion to thickness.

High levels of skill are required to ensure that the 

macaroon get its distinctive special taste, shape 

and crisp. 

Specification

Applicant
Thoothukudi macaroon 
manufacturers Association

Application no 487

Food stuff (Class 30)

Description of goods
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The Thoothukudi Macaroon has a unique 

consistency and has a unique shape. All other 

macaroons have a flat shape, whereas the 

Thoothukudi Macaroon is made in a conical 

shape with a size ratio of 1:1 of height and 

thickness.

While all other macaroons are baked usually 

in an oven but Thoothukudi Macaroon is 

made over firewood traditionallv. The water 

used for the production of the Macaroon 

is also traditionally obtained from the river 

‘Thamirabarani. something that is unique to 

the Thoothukudi Macaroon, adds more special 

value to the macaroon.  The extreme popularity 

of the sweet allows for the maintenance of 

the price at Rs. 1200/kg.

UNIQUENESS
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KANYAKUMARI  
STONE CARVING

Myladi, a village in southern Tamil Nadu, is where 

Gods ‘take birth’. Expert artisans here create idols, 

sculptures as well as decorative pillars out of stone 

for temples. The entire village  reflects divinity all 

around. Sculptors work in shacks surrounded by 

paddy fields. Smoke and dust billows out of the 

workplaces as the wind blows steadily outdoors.

Before the rocks are chiselled into idols, prayers 

are offered. After the idols are ready more rituals 

are conducted before taking them to temples 

Kanyakumari Mayiladi stone carving is a unique 

art practised in the district of Kanyakumari. The 

sculptors are chiselled out from a single granite 

stone to produce intricately carved statues.

The stone work is carried out in Myladi, 

Thirupathisaram, and Aralvaimozhi. ‐ 

The stone carvers are the historic descendants of 

the Kammalan community. The artisans are highly 

skilled in the art and possess specific tools for the 

production. Such skill is distinctively unique and is 

more than difficult to be replicated by any other 

community

Specification Description of goods

Applicant
Tamil Nadu Handicrafts 
Development Cooperation Ltd, 
(Poompuhar)

Application no 428

Handicraft (Class 19)
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Over the last six centuries, Myladi has been 

the centre of ‘Krishnasila’ art. Krishnasila is 

a kind of stone used in temple architecture. 

Massive temples, grand temple towers and 

elaborately carved  temple gates have been 

created, along with the idols.

The sculptures are not made out of multiple 

fixtures. All stone works are carved out of 

single stone, a unique characteristic of Myladi 

stone carving. The availability of huge chunks 

of quality stones in Myladi, also known as the 

village of traditional sculptors, is exclusive to 

this place. The superior quality of red and 

black granite stones is in abundance in this 

region. In fact, the sculptors who once came 

to work at the famous Sucheendrum temple 

permanently settled down in Mylaudi. 

UNIQUENESS
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THAMMAMPATTI 
WOOD CARVINGS

‐ Thammampatti wood carvings refers 

to various types of wood carvings, practiced by 

one of the highly skilled community of craftsmen 

on wood which is locally available in & around 

Thammampatti. 

‐ Samaneasaman (rain tree wood), country 

wood, vaagai (Albizzia Lebbek), Mavilangai 

(CrataeveRoxbyrch), and Atti (Ficus Glometrea) are 

predominantly used by the sculptors. Thammampatti 

wood carving encompasses a wide variety of motifs, 

designs that are derived from architectural details 

of temples or heritage.

Thammampatti wood carving, which is a signat 

artwork of artisans in Salem region. The wide 

ranges of wooden products that are being made 

in Thammampatti includes, idols of Hindu gods, 

mythological events or stories, Dasavataras, 

Vahanas, mythological creatures, door designs, 

door panels, temple doors , puja madapam and 

temple kannadipalliyarai, etc.

The rain tree wood found in agricultural lands tends 

to be in golden to dark brown color. It is durable 

and has medium to fine texture. The vaagai tree is 

moisture tender, it has a good natural lustre with 

a fine texture. 

Specification

Applicant
Tamil Nadu Handicrafts 
Development Corporation

Application no 410

Handicraft (Class 20)

Description of goods
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Thammampatti located in Gangavalli Taluk of 

Salem District between Pachaimalai and Kolli 

hills in Tamil Nadu is known also for its wood 

varieties. The climate allows for the growth of 

Raintree and the Vaagai tree with a fine texture 

which are primarily used for making these 

wooden designs. The entire process of wood 

carving is environment friendly with minimum 

exposure to chemicals. Seasoning of wood 

is done naturally by exposing it to different 

climatic conditions and is not developed under 

regulated conditions. 

The wood carvings of Thammampatti are 

known for its craftsmanship and uniqueness 

in style used for pujas at various private silk 

showrooms.

UNIQUENESS
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SALEM 
MANGO

Salem is called ‘mango city’ due to its mineral rich 

soil and year round heat which is conducive to 

mango cultivation. Salem famous Alphonso fruit 

is locally called as ‘Malkova fruit‘. The pulp is firm, 

fibreless with excellent orange colour. It has good 

sugar: acid blend. It has been found good for 

canning purpose. It is a mid season variety. ‐ The 

Alphonso variety is considered one of the best in 

terms of sweetness, richness and flavor and it is 

exported to foreign countries.

Alphonso is the leading commercial variety and one 

of the significant varieties of the ‘Salem Mango’. This 

variety is known by different names in different 

regions. The fruit of this variety is medium in size 

(250 g), ovate oblique in shape and orange yellow 

in colour. Other Varieties such as Senthura, Peethar, 

Himampasandh, Neelam, and Malgoa varieties are 

cultivated by the farmers in the districts. Over 85 

per cent of the mango-producing belts in these two 

districts are rain-fed areas. The average yield per 

hectare is eight tonnes here. Annually 60 tonnes to 

70 tonnes of mangoes are exported from Salem.

Specification

Applicant
Krishnagiri Mango producer
Company Ltd.

Application no 406

Agriculture (Class 31)

Description of goods
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Mango seeds are planted during the rainy season, 

when the earth is cool. For optimal growth, it is 

essential to cut a small branch from a mature 

tree, attach it to the young growing plant, tie a 

wet cloth around it and water it. This grafting of 

mango trees is the most reliable and economical 

method of mango propagation. This is mainly 

done for species like Banganapalli and Killimooku, 

species that are known for their taste. If grafting 

is not done, the new tree will only produce 

Kaarumanga, which can be made into pickle.  

It takes five years for a mango tree to provide 

good fruit. Mango seeds, once planted, will 

grow to a height of four feet within 6 months, 

but will not be allowed to bear fruit for the next 

five years; the flowers are removed whenever 

they blossom. This is done to allow the tree 

to gain strength until it can bear the weight of 

many fruits.Less than 1% of the flowers will 

mature to form a fruit. It takes approximately 

four months for the mangoes to mature before 

they’re ready for harvest.

CULTIVATION
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MADURAI 
MARIKOLUNDHU
(DAVANA)

Artemisia Pallens (botanical name) originally named 

as Marikolunthu in Tamil and Dhavanam in Sanskrit 

has its origins from Madurai. The distinctive feature 

that differentiates Madurai Marikolunthu from the

other Marikolunthu is its richness in fragrance, 

robust leaves and flowers. It has an extended 

history of medicinal uses beginning from Madurai. 

Artemisia Pallens wall is a potent medicinal plant 

used in Ayurvedic system of medicines since 

ancient times. Madurai Marikolunthu only made its 

appearance as an essential oil when it was coveted 

by the perfume industry in the late 20th century 

even though it was originally found in 1800’s.

Madurai Marikolunthu is mostly cultivated in the red 

soil regions of Southern districts of  Tamilnadu such 

as Madurai, Dindigul and Theni . It grows considerably 

well in rich loamy soils. It is an annual herb, family 

Compositae, requiring about four months to reach 

maturity, at which it attains a height of about around

one and half feet. Season is very important when the 

crop is grown especially for the production of essential 

oil. These plants are mostly free from pests, and usually 

does not require any amount ofpesticides for rich 

production. Marikolunthu is basically a thirsty plant

by nature.

Specification

Applicant
Madurai Meenakshi Sundareshwarar 

Malar Motha Vyabarigal Nala Sangam

Facilitated by
Madurai Agri Business Incubation 
Forum

Application no 740

Agriculture (Class 31)

Description of goods
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Madurai marikolunthu is cultivated only in the 

drinking water. Madurai is popular for its rich 

soil which helps the crops or plants grow with 

high nutrient content. The specialty of Madurai 

marikolunthu is its longJasting freshness and 

fragrance. It stays fresh for the next 3 days 

after harvest without any preservatives. The 

glorifuing characterstic of Madurai marikolunthu 

essential oil is regarded as an aid for anxiety 

and depression. It enhances natural relaxation 

in the body by reducing blood pressure and 

depletes stress hormones. The essential oil 

has natural elements that helps women during 

their menstrual cycles. Rubbing few drops of oil 

on the lower abdomen helps to provide relief 

from menstrual cramps, nausea, bloating and 

mood swings.

UNIQUENESS
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