The Geographical Indications of Goods (Registration and Protection) Act,
1999
(To be filled in triplicate along with the Statement of Case accompanied by five
additional representation of the Geographical indication)

One representation to be fixed within the space and five others to be send

separately [Received Rs. Hoggin cash/ -
Cheque/ I)\’ 10 on 29 1.1
FORM GI -1 (A) vide entry no D"}_?Q. - |'r11“tlhcaJ

Iegisier L,Ef ua 4
Application for the registration of a Geographical Indicatl
in Part A of the Register Cashler 50,

Section 11 (1), Rule 23(2)
Fee: Rs. 5,000/~ (See entry No.1 A of the First Schedule)

Application is hereby made by TEJPAT UTPADAK SAMITI of Uttarakhand
for the registration in Part A of the Register of the accompanying geographical
indication furnishing the following particulars: -

1. Name of the Applicant: TEJPAT UTPADAK SAMITI

2. Address: Parmar Bhawan
Mandir Marg
Gopeshwar
District Chamoli
Uttarakhand

3.  List of Association of Persons / Producers / Organisation / Authority:
Shall be provided at the earliest.

4. Type of goods: Class 30 (Fourth Schedule) Spice (Bay Leaf)
5.  Specification:

‘Uttarakhand ka Tejpat’, can be described as a ‘7ejpar’ (Indian Bay leaf)
found in Himalayan region, from 500 m to 2400 m altitude in the State of
Uttarkhand.

The botanical name of “Tejpat’ is Cinnamomum Tamala (Lauraceae) (Buch
— Ham) Nees & Eberm.

Tejpat belongs to genus Cinnamoum belonging to the family Lauraceae.
The etymology is derived from the Greek word “Kinnamomon” meaning
‘spice’. The Greeks borrowed the word from Phonenicians, indicating that
they traded with the East from early times, the specific epithet ‘tamala’ is
after a local name of the plant in India. It is also called as ‘Indian Cassia’ or
‘Bay leaf”.
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The Uttarakhand ka Tejpat primarily belongs to chemotype known as
‘Cinnamaldehyde’ type. Due to the presence of ‘Cinnamaldehyde’, this
variety of Tejpat from Uttarakhand is best known as ‘Meetha Tejpat’, and it
is predominately used in manufacture of ‘chavanprash’ and other medicines
and also in spice industry.

Uttarakhand ka Tejpat is collected from both wild and cultivated
plantations.

Botanical description / Scientific Classification of ‘Uttarakhand ka Tejpat’
is:

Kingdom : Plantae

Family : Lauraceae

Genus : Cinnamomum

Species - C. tamala

Botanical name : Cinnamomum Tamala (Buch — Ham) Nees &
Eberm.

PLANT DESCRIPTION:

Tree: It is a perennial or small evergreen tree, attaining

8 — 12 meters height and a girth of 110 - 150
cms. Central trunk of 30 — 40 cms, Diameter at
Breast Height (DBH) when mature.

Tree longevity is very long and at times, some
are over 100 years old, and they continue bearing

in old age.
Stem : Rough with grey — brown, mucilaginous
Bark : Dark brown / blackish, blaze 13 cms., slightly

rough, soft wrinkled, which produces mucilage,
pinkish or reddish brown with whitish streaks
towards the exterior.

Bud : Terminal and small, sericeous, 2 bud scale
Leaf / Leaves : Large, 12 — 20 cms long and 5 — 8 inches by 2 - 3
inches;

Broad, dark green / olive green, acute, ovate —
oblong, lanceolate, thick leathery, acuminate, the
acumen often falcate, coriaceous, glaborous,
shining green above and glaucous beneath,
opposite, sub — opposite or alternate and short
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stalked, nerved from the base, the mid-rib
dividing some distance above the base into 3
longitudinal nerves from close above the base
almost to the apex, long pointed, joined by
distinct reticulate veins; short stout petiole
slender 0.8 — 1.8 cms. Long; panciles shorter

than leaves;
The young leaves are lanceolate, acute and
initially slightly pinkish tinged.

Flowering : Bisexual flowers, but on the same plant
(monoecious);

Flowers — 7.5 mm long, pale whitish / yellowish,
numerous, small, in axillary cymes and terminal
lax silky pubescent, breaking off transversely
below the middle after flowering; panicles 5 — 15
cms. long, pedicels are as longs as calyx;
perianth — lobes 6, oblong, perfect stamens 9,
filaments villous.

Bloom in the last week of March or first week of
April, commonly pollinated by insects such as
honey bees.

Fruit : It 1s small, pulpy and is ellipsoidal drupe.
Quantitatively, the fruit grows in an alternative
manner (one year more and next year less).

Ripe fruits are dark purple in colour and contain
a single brown seed.

Seed : It requires 1 (one) year to attain maturity.

Fruiting Time : Fruit ripens after 1 (one) year during March —
April. It 1s due to this reason that the new flowers
which belong to the previous year and those of
the same year, can be seen at a single time.
Therefore, flowers and fruits co-exist from April
to May.

Harvesting time: Collection starts from October — December or
upto February — March, during dry periods.

Yield (annual) : From a tree, 9 - 25 kgs., leaves can be collected.

AU S
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Other Characteristics:

Odour / Aroma
Fragrance of leaves

/ | Fragrance and intensity varies with
chemotype — sharp, strong clove like taste
to mild sweetish; faintly pepper like odour
and long lasting

Taste of leaves

Leaf taste also has wide variations; bitter,
sweetish, oriental spicy;
heating, alexiteric, sharp; useful in ‘vata’

Bark Coarser and less aromatic

Bark Oil It possesses the delicate aroma of the spice
and sweet and pungent taste

Leaf Oil The leaves yield an essential oil on

distillation. It is pale yellow and it contains
70 — 85 % cinnamaldehyde.

It has a warm, spicy, but rather harsh odour
and it is called as ‘Tejpat oil .

Active Components Leaves contains Linalool, Limonene,
Cymene, kariyophylene and
Cinnamaldehyde
Macroscopic and Organoleptic Characters:
Characters C. Tamala

Size whole leaf (cm) | 8-18x23-45

petiole (mm) shape 7.5-13
Elliptic lanceolate to ovate lanceolate

Base Acute

Tip Acute - acuminate

Texture Glabrous smooth and shining above, slightly
rough and pubescent below

Venation Lateral nerves not reaching the tip, insertion basal
to suprabasal, secondary veins distinct sub-
parallel

Petiole Slightly corrugated, moderately hairy, upper
surface flat

Colour Brownish — green above, pale below

Taste Astringent, sweetish to slightly pungent

Odour Aromatic

“Uttarakhand ka Tejpat’ is described as a spice in the region of Uttarakhand.
It is a dried leaf of Cinnamomum Tamala (Lauraceae). The chemotype of
this particular leaf is of cinnamalchyde rich type.

It is used for hundred of years as a medicinal and culinary supplement.
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6. Name of the Geographical Indication [and particulars]:

UTTARAKHAND KA TEJPAT

UTTARAKHAND KA TEJPAT]

7. Description of the Goods:

‘Uttarakhand ka Tejpat’, described as a spice, is found in Himalayan region,
from 500 m to 2400 m altitude.

The botanical name of ‘Uttarakhand ka Tejpat’ is Cinnamomum Tamala
(Laurecease) (Buch — Ham) Nees & Eberm.

It is basically Indian Cassia, also called as the ‘Indian Bay Leaf”.

Vernacular names in different Indian languages:

Arabic (1) : Zarnab

Assamese (3) : Tejpat / Mahpat / Dopattip

Bengali - Tejpata

Guyrati (1) : Tamalpatra

Hindi (20) : Barahmi / Dalchini / Dalchunu / Darchini /

Khikhelu / Kikoa / Kirkiria / Silkanti / Sinkami /
Tajkalam / Tajkalmi / Tajpat / Talispatar /
Talispatri / Tamal Patra / Tej patra / Téjapatta /
tejpatta / Tezpat / Tomal Patra

Kannada (6) : Dalchini / lavangadapatti | lavangaparthri /
lavangapatri | lavangapatte | Patraka

Malyalam (4) : llavannam | Karuntoli / Paccila / Talispatram

Marathi (6) : Daalchinitiki /| Dalchinitiki /| Ranachadal /
Sambhraapana | Tamalpatra / Tejpat

Oriya (1) : Tejpatra

Punjabi (2) } Tejpatra | Tezpatta

Tamil (2) s Talishappattiri / Katu kurrnap

Telugu (8) : Biryani aaku | bagharakku / Patta akulu /
Talisha / Talisha — Patri / Tallishapatri /
Thaalishapathri / Telisapatri

Urdu (3) : Sazaj Hindi | Tez pat / Zarnab (telispattar)
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Sanskrit (42) 1 : Ankusha | Chhadana / Coca / Dala /
Dalavhaya / Gandhajata / Gomedha / Gopana /
Ishtagandha / Kalaskandah / Lasha /
Nagakesaran / Nalika / Naluka / Pakranjana /
Palasha / Patra / Patraka / Patrakhya / Patram
/ Roma / Romasha / Shitarasa / Sukumaraka /

- Suranirgandha / Surasa / Tamal / Tamala /
Tamalaka / Tamalapatra / Tamalpatram /
Tapasa / Tapiccha / Tejapatra / Tespatra / Tvak
/ Tvakapatra / Tvakpatra / Twak / Vasa /
Vasanavhya / Vastra

In Kumaon & : Kirkiriya / Dalchini

Garhwal region

Medical Literature Folia malabhathri

PLANT DESCRIPTION:

Tree: It is a perennial or small evergreen tree, attaining

8 — 12 meters height and a girth of 110 - 150
cmis. Central trunk of 30 — 40 cms. DBH when
mature.

Tree longevity is very long and at times, some
are over 100 years old, and they continue bearing

in old age.
Stem : Rough with gray — brown, mucilaginous
Bark : Dark brown / blackish, blaze 13 cms., slightly

rough, soft wrinkled, which produces mucilage,
pinkish or reddish brown with whitesh streaks
towards the exterior.

Bud : Terminal and small, sericeous, 2 bud scale
Leaf / Leaves : Large, 12 — 20 cms long and 5 — 8 inches. by 2 -
3 inches;

Broad, dark green / olive green, acute, ovate —
oblong, lanceolate, thick leathery, acuminate, the
acumen often falcate, coriaceous, glaborous,
shining green above and glaucous beneath,
opposite, sub — opposite or alternate and short
stalked, nerved from the base, the mid-rib
dividing some distance above the base into 3
longitudinal nerves from close above the base
almost to the apex, long pointed, joined by
distinct reticulate veins; short stout petiole
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slender 0.8 — 1.8 cms. Long; panciles shorter
than leaves;

The young leaves are lanceolate, acute and
initially slightly pinkish tinged.

Flowering : Bisexual flowers, but on the same plant
(monoecious);
Flowers — 7.5 mm long, pale whitish / yellowish,
numerous, small, in axillary cymes and terminal
lax silky pubescent, breaking off transversely
below the middle after flowering; panicles 5 — 15
cms. long, pedicels are as longs as calyx;
perianth — lobes 6, oblong, perfect stamens 9,
filaments villous.
Bloom in the last week of March or first week of
April, commonly pollinated by insects such as
honey bees.

Fruit : It is small, pulpy and is ellipsoidal drupe.
Quantitatively, the fruit grows in an alternative
manner (one year more and next year less).

Ripe fruits are dark purple in colour and contain
a single brown seed.

Seed : It requires 1 (one) year to attain maturity.

Fruiting Time : Fruit ripens after 1 (one) year during March —
April. It is due to this reason that the new flowers
which belong to the previous year and those of
the same year, can be seen at a single time.
Therefore, flowers and fruits co-exist from April
to May.

Harvesting time: Collection starts from October — December or
upto February — March, during dry periods.

Yield (annual) : From a tree, 9 - 25 kgs., leaves can be collected.
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Other Characteristics:

Odour / Aroma /| Fragrance — sharp, strong clove like taste;

Fragrance of leaves faintly pepper like odour and long lasting

Taste of leaves Leaf is bitter, sweetish, oriental spicy;
heating, alexiteric, sharp; useful in ‘vata’

Bark Coarser and less aromatic

Bark Oil It possesses the delicate aroma of the spice
and sweet and pungent taste

Leaf Oil The leaves yield an essential oil on
distillation. It is pale yellow, and contains
70 — 85 % cinnamaldehyde.
It has a warm, spicy, but rather harsh odour
and it is called as “Tejpat oil’.

Active Components Leaves contains Linalool, Limonene,
Cymene, kariyophylene and
Cinnamaldehyde

Uses:

Industrial Uses:

*

Leaves are widely used as a spice in the flavouring industry particularly
for meats, fast food seasonings and savoury snacks, sausage, sauces and
pickles, baked goods, confectionery, beverages, cola — type drinks,
tobacco flavours. It is also used as a natural food preservative for
pineapple juice;

Leaf oil and bark oil used as an analgesic in dental preparations (due to
the presence of eugenol) and in pharmaceutical industries

Bark is also used as a spice for flavouring food;
Leaves / bark / oil is used in perfumery;

Essential oil is used in the flavouring and formulation of liquors and
confectionaries;

Oil extensively used as fragrance component in soaps, detergents,
cosmetics, toothpastes, insecticides, insect repellent and industrial

fragrances;

Used as a clarifier with Emblica officinalis fruits for tanning and dyeing
leather;

Used as food, fodder, medicine and timber;

Uttarakhand ka Tejpat — GI Application Page 8 of 23

Qb M ly,



* Provides excellent habitat for a large number of frugivorous birds and
small mammals, which facilitate its regeneration in turn.

Non Industrial Uses.:

The Indian Bay leaves are a popular spice in households across the country.
In Northern India, it is an essential ingredient of Mughal Cuisine along with
cloves and cardamom. It is generously used in a food preparation called
‘biryani’ and hence, is also known as ‘Biryani leaf’, locally in some parts of
the country.

In Uttarakhand’s cuisine and cuisine of Terai, which is milder than North
India, bay leaf forms an important ingredient. The sweet chemotype of
Uttarakhand ka Tejpat, adds to the mildness and deep flavour the leaves
impart.

This important cuisine ingredient is also exported to many countries in the
world such as UK, USA, Japan, Europe, Australia, Russia, Sub continent
countries such as Pakistan, Sri Lanka, Middle East, etc.

Medicinal Properties:

Leaf / leaves:

Astringent

Digestive

Stimulant

Forms an ingredient of many formulations prescribed for gastro -

intestinal disorders

Carminative

+ Anti — flatulent, anti oxygenic, anti inflammatory, acaricidal, anti —
dermatophytic, anti — hyper cholestrolaemic, anti — ulcer, anti —
carcinogenic,

* Diuretic

* Used to cure colic pain, diarrhoea, rheumatism, irritation, boils,
conjunctivitis, itching (scabies), anorexia, bladder disorders, dryness of
mouth, coryza, nausea and spermatohoea.

* For a part of many Ayurvedic / herbal preparations like Sitopaladi,
churna, Sudarshan churna, Talisadi churna, Khodirarishia,
Chandraprabhavati, Chavanprash, Ashwagandharishta, Spy cream
(Serotex — marketed to treat poor erection, impotency and premature
ejaculation) etc. and many weight loss capsules

* Hepatoprotective

* Diseases of the anus and rectum, ‘tirsdosha’, piles, heart problems,

ozoena, bad taster (Ayurveda)

* % % %

*
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* Tonic to the brain, anthelmintic, good for the liver and spleen, useful in
inflammation, sore eyes, stops salivation

Leaf Oil:

Carminative

Anti — flatulent

Anti — fungal

Anti — microbial

Diuretic

Cardiac disorders

Fever, fractures, eye disease, foul odour of body, diseases of oral cavity,
dropsy, herpes, and in disorders of breast milk

* C. tamala is one of the three ingredients of ‘trijata’ with Cinnamomum
zeylanicum (tavak or dalchini) and Elettaria cardamom, mentioned by
Bhavaprakasa. (Trijata is commonly used in Ayurvedic pharmacy in
asava and arisia preparation to augment the fragrance and to promote the
appetite and digestion.

* %X X ¥ ¥ * *

Bark:

Treatment of Gonorrhoea

Anti dermatophytic

Anti microbial

Anti bacterial

Inhibit growth of 2 ringworm fungi

Exhibit potent activities against Bacillus subtitis, Escherichia coli and
Saccharomayces cerevisiae, Streptococcus pyogenes and Staphylococcus
aureus

* Anti hyper glycaemic and anti hyper lipidemic

* Acaricidal

* K ¥ ¥ # *

The ease with which essential oils can be obtained from this plants
materials, make it ideal for cash crop farming, with less of environmental
risks.

Ayurvedic Properties:

Rasa — Katu (pungent), tikta (bitter), madhur (sweet)
Guna — Laghu (light), ruksha (dry), tiksna (sharp)
Vipak — Katu (pungent)

Virya — Ushna (hot)
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GC — MS (Gas Chromatography — Mass Spectrometry) Test Results
for Bay Leaf Oil form India:

(Cinnamomum tamala were collected from 16 trees from the Najmola
valley in District Chamoli of Uttarakhand) *

Component Name Low Altitude (%) | High Altitude
(%)
o — pinene 1.37 1.41
Camphene 0.55 0.26
Benzaldehyde 0.32 0.54
f — pinene 0.74 0.71
L — phellandrene 0.56 0.37
P — cymene 0.99 1.20
DL — limonene 0.32 2.08
1,8 cineole 0.27 0.30
Linalool 50.40 34.82
3 — phenyl propanal 0.43 0.91
o — terpineol 0.39 0.60
Cinnamaldehyde 34.12 46.87
Bornyl acetate 1.11 0.59
Trans — caryophyllene 0.89 0.87
Cinamyl Acetene 0.43 1.16
Spathulenol 0.13 0.67
Caryophylene oxide 0.49 0.73
Total 93.51 94.09

* [From the article ‘Essential Oil from Bay Leaves in India and Nepal: an analysis
for quality oriented value chain development’, writers: Dyutiman Choudhary,
S. P. Kala, N. P. Todaria, S. Dasgupta, G. Kinhal, M. Kollmair, Int. J. Med.
Arom Plants, ISSN 2249 — 4340, Vol. 3, No. 1, pp 11 — 17, March 2013 ]

Chemo — Taxonomic:

The chemical composition of C. famala oils is of cinnamaldehyde type and
this is found to be the highest.
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8. Geographical area of Production and Map:

Geographical distribution of Uttarakhand Tejpat:

SIL Name of Tahsils included Tabhsils
No District excluded
1 Almora Bhikiasain, Ranikhet, Almora, Salt,
Chaukhutia, Someshwar, Dwarhat,
Bhanoli, Jainti
2 | Bageshwar | Kapkot, Bageshwar, Garud, Kanda
3 Chamoli | Joshimath, Chamoli, Pokhari,
Karnaprayag , Tharali , Gairsain
4 | Champawat | Champawat, Pati, Poornagiri,
Lohaghat
5 Dehradun | Chakrata, Vikasnagar, Kalsi Dehradun,
Rishikesh,
Tyuni
6 Haridwar Whole district
;i Nainital Kosyakutoli, Nainital, Dharn, Lalkuan
Haldwani, Ramnagar, Kaladhungi,
Betalghat.
8 Pauri Srinagar, Pauri, Thali, Dhoomakot,
Garhwal Lansdowne, : Kotdwara,
Yamkeshwar, Chaubattakhal,
Satpuli
9 | Pithauragarh | Munsyari, Dharchula, Didihat,
Gangolihat, Pithoragarh, Berinag
10 | Rudraprayag | Ukhimath, Rudraprayag, Jakholi
11 Tehri Ghansali, Devprayag, Pratapnagar,
Narendranagar, Jakhnidhar,
Dhanaulti
12 Udham - Whole district
Singh Nagar
13 | Uttarkashi | Purola, Rajgarhi, Dunda, Bhatwari,
Badkot, Mori, Chinyalisaur

9.  Proof of origin [Historical records]:

Cinnamomum Tamala — Tejpat, a common shrub in Kumaun belonging to
the natural order Lauraceae, of which the bark and leaves are exported for
culinary purposes and for use in medicinal preparations. The average annual
export of the bark of this tree from Kumaon forest division alone amounts
to 25 tons and of the leaves to 35 tons.
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