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THE GEOGRAPHICAL INDICATIONS OF GOODS
(REGISTRATION & PROTECTION) ACT, 1999
FORM GI -1

A: Application for the registration of a Geographical Indication in part A of the
register: Section 11(1) of Geographical Indication Act, 1999 and rule 23(2) of
Geographical Indication of Goods (Registration and Protection) Rules, 2002
Fee: Rs. 5,000/- (See entry No 1A of the First Schedule)

Application is hereby made by Great Mission Group Consultancy for the registration
on behalf of ‘djara Taluka Shetkari Vikas Mandal’ in part A of register of the
Geographical Indication furnishing the following particulars.

NAME OF THE APPLICANT: Ajara Taluka Shetkari Vikas Mandal
ADDRESS: Ajara Taluka Shetkari Vikas Mandal,
Ramdev Galli, Taluka Ajara,

District Kolhapur, Pin 416505

GEOGRAPHICAL INDICATION: AJARA GHANSAL RICE
Class: 30

Goods: Class 30, Agricultural product, Scented rice



GI Application for Ajara Ghansal Rice
- ————— —————— _______________________________________]

A. Name of the Applicant: Ajara Taluka Shetkari Vikas Mandal, Represented
by Prof. Ganesh S. Hingmire of GMGC
B. Address: Ramde © Galli, Taluka Ajara, District Kolhapur,
Pin 416505, Maharashtra.
C. List of association of Ajara Taluka Shetkari Vikas Mandal
persons/producer/

Organization/authority:

D. Types of goods: Agricultural Product, Scented Rice under class 30.

E. Specification: AJARA GHANSAL RICE

» Ajara Ghansal rice is traditional variety of
rice in Ajara Taluka of Kolhapur district.

» Ajara Ghansal rice is specially famous for
its aroma (specific fragrance), taste and
nutritional value

» The Ghansal rice is an Indigenous aromatic
rice variety of Maharashtra.

» It is short bold grain having the
ratio(3.61:5.5mm)

» Its appearance is creamy white

F. Name of Geographical
Indication and Particulars: AJARA GHANSAL RICE

Goods: Class 30, Agricultural product, Scented rice
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Gl Application for Ajara Ghansal Rice

G. Description of Ajara Ghansal Rice' :

Following are the main features of the Ajara Ghansal Rice:
Appearance: Creamish white/ brown

Cohesiveness: Well separated

Tendemess on touching: Hard

Tenderness on chewing: Hard

Taste: Desirable

Aroma: Strong

Elongation: Moderate

Overall acceptability: Good

YV V. V V V V V¥V V¥V VY

It is a short bold grain having ratio (3.61: 5.5 mm).

The most important characteristic of Ghansal variety is its aroma. According to
the various research papers covering study of Ajara Ghansal rice mentione that aroma
of this rice arises from a mixture of many compounds like alcohols, aldehydes, esters
etc. It further emphasizes that the main chemical constituent responsible for aroma is
2-Acetyl-1-pyrroline (2AP). Ghansal grown in Maharashtra state excel in 2AP content
over some of the Basmati samples. Percentage of 2AP on an average is 0.237 mg/kg
in Ghansal rice. Like basmati rice has specific fragrance because of high 2-AP

content, this high 2-AP content gives specific fragrance to the Ghansal rice.?™?

The areas of aromatic rice cultivation are based at the foothills and are
characterized by relatively low temperature, fertile lateritic soil and favorable cool and
dry climate at the stage of maturity for development and retention of high aroma.
Various villages from Ajara are blessed by similar geographical conditions, further it

is blessed by nature in terms of forest, mountains and waterfalls.

! Shiipa J. Bhosale, Journal of Agricultural Science Vol, 2, No. 3; September 2010

* Nadaf et al, Food Anal. Methods (2011) 4:326-333 and Nadaf et.al, current science, 91(11) 1533-1536 (2006)
3 Food Anal. Methods (2011}, 4, 326-333.

m
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GI Application for Ajara Ghansal Rice

Most of the farmers éultivating Ajara Ghansal rice polish Ghansal by traditional
ways manually instead of mechanized polishing which is done by means of machine
in industries. Due to this reason the aroma and taste of rice remains on higher side
hence it catches great demand from. market. In addition to this largest cultivation

period of 150-160 days helps in enhancing the aroma and quality of rice grains.

. Geographical Area of Production and Map

Map of Kolhapur
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1. Latitude : 16°-43'N
2. Longitude : 74°-14'E
3. Elevation : 574 m above MSL

Ajara is located at 16.12 degree North latitude and 74.2 degree East Longitude. It has
an average elevation of 660 meters (2165 feet). Ajara is 84 km away from Kolhapur
city, 121 km away from Panajim, 320 km away from Pune, and 469 km away from
Mumbai.

m
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Gl Application for Ajara Ghansal Rice
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GI Application for Ajara Ghansal Rice
_— — _____— - - ]

Area under cultivation:

There are 2200 farmers in Ajara Taluka cultivating Ghansal Rice. Total area
under cultivation is about 513 hectare®. Total production of Ghansal rice is 13-15
quintals per acre. Total production of Ghansal rice is 17955 quintals® . Average cost of
cultivation is Rs. 20000 per acre. In 2012 Ghansal rice fetched Rs 3751 per quintal
price in the market.®

There are 35 villages from Ajara Taluka in which Ghansal rice is cultivated.
Names of the villages are as follows:
1. Dabhil, 2. Gavas, 3. Pernoli, 4. Latgaon, 5.Shelap 6. Masoli, 7.Chafwaday, 8.
Medoli, 9. Kitwaday, 10. Salgaon, 11.Yemaykod, 12.Polgaon, 13. Chitali, 14. Jeaur,
15. Khanapur, 16.Devarday, 17. Ajara, 18. Salgaon 19. Petiwadi, 20. Ujagi,
21.Kadgaon, 22. Keni, 23. Halewadi, 24. Yerdol, 25. Surgurwadi, 26. Hatwadi, 27.
Etay, 28.Hathiwaday, 29. Chandwadi, 30.Watagi, 31.Hajgoli, 32. Sohali, 33. Murday,
34. Bhavewadi, 35. Shirsagi.

L Proof of origin

Scented rice have been known in Indian subcontinent since the times of
‘Charaka’ [600 BC (c.700 BC-eds.)] and ‘Sushruta’ [200 BC {c. 400 BC- eds.)]. These
rice have played important role in many regional economies and have been the
favorites of kings, religious heads, royalty and the elite of society. Most of these rice
are highly area specific hence each Indian state has its own special scented rice.
Scented rice were known since ancient times and were considered the best among the
specialty rice. Throughout the world they have been the choicest food of kings,

royalty, and common man.

Ghansal rice is cultivated over many generations in Ajara Taluka. Many
families of farmers are cultivating Ghansal rice for more than 100 years. In biography

of Late Shrimant Narayanrao Govindrao Ghorpade, Chief of Ichalkaranji, (born in

* According to information by Kolhapur APMC and Ajra Taluka Shetkari Vikas Mandal
* Calculated figure based on Kolhapur APMC data
® Sakal News articles dated 4™ Dec 2012

L ———— o TS
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Gl Appiication for Ajara Ghansal Rice

1870, ruling period 1876-1943), it has been mentioned that he had given

encouragement to increase cultivation of Ghansal rice in Ajara Taluka'. Traders like

M/s P. M. Kelkar are in the trading for Ghansal rice for more than 100 years.

Tablel: Traditional scented rice cultivars of Maharashtra and the area of their origin. ;

Sr. No. | Name of cultivar Area of origin

1 Kala girga Kolhapur Dist.

2 Ghansal Kolhapur Dist.

3 Kothimbari Sal (Bodga) Kolhapur Dist.

4 Champakali Kolhapur Dist.

5 Krishna Sal Kolhapur Dist.

6 Tambada jog Satara, Sangali Dist.
7 Ambemohar Pune Dist.

8 Kasbai Thane Dist.

9 Thilsa Thane Dist.

10 White Luchai region Eastern Vidharbha
11 Chinoor Eastern Vidharbha region

7 Biography of Late Shrimant Narayanrao Govindrao Ghorpade, Published in 1951,

+ 8 Research book: Rice in Europe and India: Agronomical, Geographical and Historical Traits, Author: Aldo

Ferrero

m
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G1I Application for Ajara Ghansal Rice

J. Method of Cultivation of Ghansal rice
Ghansal rice is cultivated by Kinishet or patharshet type of farming.
For cultivation Ghansal rice, seeds are selected from the previous year’s stock i.e.
farmers select good panicles and seeds from last year panicles and these are stored

separately for the purpose of sowing. Due to this, purity of seed is maintained.

After harvesting the previous year’s crop, land preparation for the next crop
starts. Land preparation starts in the month of June. Land preparation involves
cleaning, plowing and puddling. In cleaning process all the weeds are burnt. Burning
of the weeds helps in removing insects from the paddy field. Afier the first rain,
plowing of the paddy field is done. Plowing helps in making the soil soft. Small stones
from the field are removed. This is done to level the field. At this time organic
manure as fertilizer is added in the soil. After this, seeds are sown. The aim of land
preparation for rice production is to place the soil in the best physical condition for

crop growth and to ensure that the soil surface is leveled.”

Land is prepared for seedbed in the first or second week of June, after first rain.
After preparation of seedbed, sowing of seed is done by applying bio fertilizer like
azatobactor. 30-35 kg seed is required per hectare of paddy field. After 20 to 25 days
pre-germinated seedlings are transplanted from a seedbed to the wet field. Timely
sowing and transplanting of Ghansal rice is an important factor in determining grain
yield and quality parameters. Seedlings are transplanted by hand. Before transplanting
seedlings, the organic farm yard manure is also added into the soil. 20 X 15 ¢m

distance is kept between two seedlings.

Ajara Taluka is surrounded by hills. In Ajara Taluka most of the rice is
cultivated on rain water which comes down from the hills surrounding to it. The
Hiranyakeshi River which is at the distance of 5 km from the Ajara Taluka helps in

maintaining necessary water level in the soil which is extremely necessary for

® Kharip Lagvad, , A booklet by Maharashira Government Agricuitural Department, Ajara Taluka, Dist
Kolhapur.

%
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Gl Application for Ajara Ghansal Rice

cultivation of rice. Suitable amount of water is needed till full growth of the seeds and
that is mostly received through rains. Water from the nearby pond is used for

irrigation purpose.

J.1 Source of Water: Natural source of water near paddy field

For better retention of aroma this variety is exposed to cool humid weather
conditions during ripening. It is a tropical crop requiring high temperature and well
distributed rainfall during growing season. It requires the soil which has more water
storage capacity.”® Increased heat in the October causes loss of aroma of rice, but

particularly in this area the temperature is suitable to maintain the aroma.

J.2 Ajara Ghansal rice panicle

Harvesting is done in the month of October-November. Ghansal rice crop
usually reaches maturity at around 150 to 160 days. Hand harvesting or manual

harvesting of rice is very common practice. It involves cutting the rice crop with

' Mr. Ramdas Bolke’s M. Phil Thesis Accepted at Dept. of Commerce, Shivaji University, Kolhapur.

m
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GI Application for Ajara Ghansal Rice

simple hand tools like sickles and knives. Following cutting, the rice is then threshed
to separate the grain from the stalk and cleaned. This is either done by hand or
machine. Harvesting activities include cutting, stacking, handling, threshing, cleaning,
and hauling. Good harvesting helps in maximizing the grain yield and minimizing the

grain damage and deterioration.

After harvest, the rice grain undergoes a number of processes depending on

how it will be used. Such methods include, drying, milling, processing and storing.

Drying rice is a critical post harvest activity. Seeds are dried up to 13%
moisture. As drying is the most important operation after harvesting a rice crop, delay

in drying, incomplete drying or ineffective drying may reduce grain quality.

Storing grains is done to reduce grain loss due to weather, moisture, rodents,

birds, insects and micro-organisms.

Milling is a crucial step in post- harvest production of rice. The basic objective
of a rice milling system is to remove the husk, bran layers and to produce an edible

white rice kernel which is sufficiently milied and free of impurities.

For storage of Ghansal paddy seeds very unique method is used. After drying,
paddy seeds are stored in huge pot made up of clay and cow dung. Leaves of
Azadirachta -indica (Neem) are used for preservation of rice from insecticides. This

method is adopted to store the seed material.

GMGC Page 10



GI Application for Ajara Ghansal Rice
I e T ==

J.3 Traditional Storage Method

K. Geographical Significance and Uniqueness of Ajara Ghansal Rice:

Geographical Significance

i. Soil

Red to reddish brown soil of varying depths is found in Ajara Taluka. Lateritic soils
(Tambadi mati) occur mainly in the western hilly tracks of heavy rainfall, on the hill
tops and in the ridges which are not covered by forest. Lateritic soils found in the
western parts of Ajara. The soil is rich in Nitrogen, Zink, Iron, Copper, Calcium and
Magnesium and very fertile. The quality of soil varies from medium, shallow to
coarse soil. Black soil is also found in some parts of Ajara Taluka in the transition
tract. Soil is mainly derived from trap and is dark brown in colour, with, a reddish
tinge. The region is composed of hilly terrain with rich Lateritic soils (7ambadi mati)

favorable for the magnificent growth of Ghansal rice. '

o http://kolhapur.nic.in/kolhapurgazetteer/agri_soils.html
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GI Application for Ajara Ghansal Rice

ii. Climate

Ajara Taluka comes under the agro climatic zone number IX ie. westemn
plateau and hill region'>. Average temperature of Ajara Taluka is 14 degree
Celsius to 36 degree Celsius. The temperature during the cultivation period of the
Ghansal rice i.e. in between June to November is 17 degree Celsius to 29 degree

Celsius. The average annual rainfall recorded is 1900 mm."

The climate is humid and warm during growth while it is cool and dry at
maturity. Plant growth, development, aroma are more concern with climatic
conditions. The mean temperature ranges between 28-30 degree C, humidity above
65% and minimum temperature do not fall below 10 degree C, such type of climate
favors to develop aroma in Ghansal rice which influence the genes of the variety.
Though paddy requires hot and humid climate for growth and development, the cool

climate at the time of maturity favors development of aroma in panicles and grain.

Ghansal rice is totally rain fed crop. Ajara Taluka is surrounded by hills. In
Ajara Taluka most of the Ghansal rice is cultivated on rain water which comes down
from the hills surrounding to it. The Hiranyakeshi River helps in maintaining

necessary water level in the soil.

Cool climatic condition prevailing at maturity stage has further influenced

the production level of the rice.™

12 hitp://www.iasri.res.in/agridata/ 12data/chapter1/db2012tb1_2.pdf
" Information provided by Ajara Krishi Samiti

* Information by Dr. Ramchandra Sable (Ex. Principle of Agricultural College, Pune)




GI Application for Ajara Ghansal Rice

Uniqueness of Ajara Ghansal Rice

High aroma

The Ajara Ghansal variety of rice is known for its taste and aroma. The areas of
aromatic rice cultivation are based at the foothills and are characterized by
relatively low temperature, fertile lateritic soil and favorable cool and dry
climate at the stage of maturity for development and retention of high aroma."
The most important characteristic of Ghansal variety is its aroma. This aroma
arises from a mixture of many compounds like alcohols, aldehydes, esters etc.
The major Chemical constituent responsible for aroma is 2-Acetyl-1-pyrroline
(2AP). Ghansal grown in Maharashtra state excel in 2AP content over some of
the Basmati samples. Percentage of 2AP on an average is 0.237 mg/kg in
Ghansal rice. Like basmati rice has specific fragrance because of high 2-AP

content, this high 2-AP content gives specific fragrance to the Ghansal rice.'®
and 17

Tender and Non sticky

Texture of Ghansal rice is firm tender and non sticky. Chalkiness is absent in
Ghansal variety of rice. Chalkiness is one of the physical characteristics of the
rice varieties. The chalky grains reduce the palatability of cooked products thus
the presence of more than 20% chalkiness in rice kernels is not acceptable. This
chalkiness is totally absent in Ghansal variety due favorable cool and dry

climatic conditions.'® This rice is less sticky as compare to other rice.

'* Information by Dr. Ramchandra Sable (Ex. Principle of Agricultural College, Pune)

16 Nadaf et al, Food Anal. Methods (2011) 4:326-333 and Nadaf et.al, current science, 91(11) 1533-1536 (2006)
17 Food Anal. Methods (2011), 4, 326-333.

'8 Shilpa J. Bhosale, Journal of Agricultural Science Vol. 2, No. 3; September 2010
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Gl Application for Ajara Ghansal Rice

Table 2: The chalkiness frequency, kernel area of chalkiness, type and | 7

percentage of chalkiness in aromatic rice varieties

SL Varieties Frequency Kernel area Type Chalkiness %
No. (Extent)

1 Basmati local oc Medium (11% to 20%) | White belly | 34.90+2 35"
2 Ek-Kadi oc Medium (11% to 20%) | White belly | 64.36=2.20°
3 Ghansal A None ND 0.000=0*

4 Girga voP Small (less than 10%) | White centre | 10.86+3.09 ¢
5 Jiresal oc Medium (11% to 20%) | White belly | 16.200.9°
6 Kotimirsal A None ND 0.000=0*

7 Masuri vOoP Small (less than 10%) | White centre | 13.83=1.50°
8 Pusa Basmati-1 VOP Small (less than 10%) | White belly | 15.30:0.36°
9 Pusa Sugandh-2 A None ND 0.0000"

10 | Pusa Sugandh-3 oc Medium (11% to 20%) | White centre | 27.33x1.06°
11 | Pusa Sugandh-5 oc Medium (11% to 20%) | White belly | 24.16x0.80*
12 | Mugadh Sugandh | P Long (more than 20%) | White belly | 31.26x1.11°
13 | Kastun P Long (more than 20%) | White belly | 27.30=1.15°
14 | Vasumati oc Medium (11% to 20%) | White belly 14.43£1.16°

Superscript letters (a-h) indicate significant differences (p < 0.05) among different rice vaneties. Means with same
letter within column are not significantly different (p = 0.05), Ileans = SD, VOP. very occasionally present: OC.
occasionally present: P. present: ND. not detected.

e Highest elongation ratio
Ghansal rice kernels elongate almost twice upon cooking i.e. 60-110%
elongation than the precooked grain. This percentage of elongation is higher
than any other variety of rice.'” One of the main characteristic required for
cooking of rice is higher elongation ratio (ER) of the cooked rice. Kernel length
after cooking (KLAC) ranged from 2.31 to 3.76 mm in aromatic traditionally

cultivated variety. In Ghansal variety the elongation ratio is highest.”’

'¥ Shilpa J. Bhosale, Journal of Agricultural Science Vol. 2, No. 3; September 2010
%% Shilpa J. Bhosale, Journal of Agricultural Science Vol. 2, No. 3; September 2010
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GI Application for Ajara Ghansal Rice

Table 3: The volume expansion ratio, kernel length after cooking, kernel
elongation ratio and water uptake in aromatic traditionally cultivated and

basmati rice varieties

SL Varieties Volume Kernel length | Elongation
No. Expansion after cooking ratio

1 Basmati local 3.6320.05° | 3.76+0.04° 1.18=0.04"

2 Ek-Kadi 2.3620.15° | 3.2060.03& | 1.1020.02%
3 Ghansal 3.5620.15° | 3.08+0.08d" 1422003 |
4 Girga 4,03+0.05° | 2.94+0.04 1.06=0.04%¢

5 Jiresal 4.10+0.1* 2.56+0.06 1.22+0.08°

6 Kotimirsal 3.56+0.05° | 2.31x0.01° 1.06=0.01%

7 Masuri 4.06+0.11° | 2.98:001¥ | 1.01=0.04¢

8 Pusa Basmati-1 3.06=0.11° | 5.49:0.03" 1.12+0.02°

9 Pusa Sugandh-2 3.00=0° 4.62+0.04° 1.04=0.01%

10 Pusa Sugandh-3 3.1320.05° [ 4.81+0.01b° 1.10=0.01°"
11 Pusa Sugandh-5 3.63=0.05° | 4.73=0.05b° 1.04=0.01°F

12 Mugadh Sugandh 27320.11° | 4.9320.04b° | 1.03=0.01% |
13 Kasturi 3.3+0.1° 4.68+0.03° 1.0220.04% |
14 Vaswmati 3.6=0.05" 5.88+1.73° 1.08=0.01°%

Superscript letters (a-g) indicate significant differences (p = 0.05) among different rice varieties. Means with same

e Quality of grain
The alkali spreading value (ASV) and gelatinization temperature (GT) for
Ghansal variety is noted as intermediate. The intermediate ASV indicated the
medium disintegration and classified as intermediate GT which highly

desirable for quality grain.

L. Inspection Body:
Ajra Taluka Shetkari Vikas Mandal will work as a Inspection body, it will form an
internal group consisting Agriculture scientist, farmers, GI experts to monitor the

quality norms.

M. Others:

Uses of Ajara Ghansal Rice
1. Culinary use

2. [Itis specially used in marriage ceremonies.
3. Rice puff making (Murmure).
4. The rice bran(s) are used for edible oil extraction.
5. Paddy straws are used in mushroom cultivation.

GMGC Page 15



GI Application for Ajara Ghansal Rice

Along with the Statement of Case in Class 30 in respect of Ajara Ghansal Rice in the
name(s) of Ajra Taluka Shetkari Vikas Mandal whose address is Ramdev Galli,
Taluka, Ajara, District Kolhapur, Pin 416505, Maharashtra, Who claims to represent
the interest of the producers of the said goods to which the geographical indication

relates and which is in continuous use since in respect of the said goods.

The Application shall include such other particulars called for in rule 32(1) in

the Statement of Case.

All communications relating to this application may be sent to the following
address in India: Ganesh S. Hingmire, 959, Budhwar Peth, Pune, Pin-411002,
Maharashtra, India.

C\%ﬁ%

SIGNATURE

C (ANES W S NENUMIAR )
NAME OF THE SIGNATORY
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