
c
t

THE GEOGR{PHICAL INDICATION OF GCIODS
(REGISTRA.TION AND PROTECTION i ACT, 1999

iTo lre trled in tnplicare elong rl,lth the -$iattment oi'cr]e accc,rtipauetl lr-1

five additional represefltations of the Geographical tldicrtian)
One representation to be fi-recl s,.iihur the space arlcl ifrre other:r to lit ::etrti

sepalately)

FOR&{ f:I-l

Applicatron for regi:rtration of a geograplucal ilclication tr P;t1 A of lhe
Register

Seciion 1l(1), Rule 23ilj

1. fuphcatron is heretry rnade by SPI{-IES BI)ARD lbr regrstralion ui
Pad A of the Regrster of the acconpi{tylng geo;gapluca!
indicatron tunishing the foilowurg pulicuiars: -

A Name of the Applicant

SPICES BOARD - A Comrnodity Board and Agency under the I\Iinistr.r- ol

Commerce and Iudustrv

B. Address

SPICES BOARD, Nlinistry of Comrnerce and Industry, SUGAN}_'IHA
BHAVAN, N.H. Bye-pass, P.B. No. ?2??, Palarivattonr, Cochin 15

C. List of associalion of persorls*/producersiotganizali.orilauihorih

The members and corrstiiuents of the SPICES BOARD

D. T1rye of goods

Varief of sprces rn class -10

E. Specification

Spices - Pepper
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F. Name of the Geographical Indication anrl pariiculars.

MALABARPEPPER

Spice has been Kerala's lifeblood for milienrria and the crop that hit*

drawn traders frorn all over tire .world is $S$ffiI "I\{AIAEAR

PEPPER" is an indigenous spice of the Maiabar Region in the State

of geralaffithe pepper has a special quahty based upon iire uruque

agro-chmalic condition of the sarcl geographical urdicalion. TIie

Applicanf is a Commodity Board under the \ftristr,y of Conunerce

and Industry, Government of Indra,, to rnonitor and clevelop the Inclian

spice tr-ade a$d to regulale and encourage tiie export of arJhentrc

quality pepper from India. It is a certi{&rg authonty tbr incligeneou-r.

quality pepper ttom various pr-oducers. The saicl geogr;tphicai

mdication iclenhfies and indicates the pepper proclucecl i:r tjre };ialabu

Region ofKerala State.

The mark MALABAR is tiuly descriptive of tire :rard geographical region

and its native products. This application is nolv neces:<itsted t)y the inr:es;ant.

irrationai use" rnisuse and depiction of the nxne T,IAIABAR it rel:jion io
various goods thereby misleaciing the trade and iire public at large as ro iire

ongjn of the these goods. The mark IVIAIAE,{R has been sub;ect ol
kademark registralions n India and even ul the LTnitecl stales therebi,

deliberately misleading the general public antl reaping rulust gains oui of rhe

geographical indication. several spices, spice porvclers, food sturfs, brandetl

fiuits and vegetabies are being marketed all over the .l'".orkl uncler the name

and style of Iv{ATAEA& thereby allou'urg a haridful to nralie r*we
commercial advantages. The indigenotrs spices. plant varieties a'ci the rich
bio-diversih' of the hI.{L.AEfuR regiorr are also the sutlect nrafter oi l,,,iou:;
paienis outside intlia. The conscious nnderstanrlurg. encl all,areness th.-rr iire
nrart MAL.AE.AR i:r a gold nu:r.e of opporlurutres has hd ro the ir,-:.uio:tal

misuse of the said mart in alarming propoiliolts.
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Since pepper and lilie spices accoiurt for a q..rafler of the .r,r.ortl:-r tral,e. the

Applicant is making a consistent eilbfi to protrct the trte place of orisut oi
h'{AL+BAR PEPPE& rhereby boorting rhe e:,porl oil..,I.+1,\B,qR pljpFER

and prornoting the econonric prospefltv oi the producer:

(j Descriprion of the s_oods

The ',vorclffiffi'Tifiii:r rleuved l}oni the Sanskit prpp.rli .,ri;i ihe Latin prpi:r :r:icl

Old Enelishp?or. "N,II\L,\BAR PEPPER'is firilhir cla:.:iif-icti *nder rrvcr

- grades - garbled and ur-gar-trleci. The gar-blrcl variety i:; biack ur coiour,

nearly globular wilir a'w.rurkled sru't'ace. the deepest u,rir-rlile:r tbrnring a

,.r network m tire dried thnt The rurgarbled r,'ariety h.r * *tn*ed surthce alri
the colc.ur varies tiom riark bros.n ro black. glack 

$ir*.ffi_ffi \Fiper ni7rutn.) rx

a flowerhg vjne il the family piperaceae. cultivaled tbr irs fruit. u,hich is

uzually chied and used as a spice and seasoning. The irrit. kno.w,n :i:r a

peppercorn "w'hen driecl, i: a small drupe ive nii.llix,etres in thameter. dark

red when fully rn3iurc. conraning a single seed,

H. Geogr:tphic-.rl area of procluction ancl niap

The " hIALAEAR PEPPER " iras its origu r:r the h,Iararrar R*gio* in tire
stale ofKerala. The nrap ofthe geographical areais procruceti irerewi.r.

I. Proof ot olqtrr (lfustorical Record:=)

ffi "piper Nignun'. has been used a:r a spice in l1clia s-i1ce gqllstoric
times. It was first cultrvaied on the Wffi coast of Indi4 in r.r,-har is norv
the state of Kerala.

Until well after the Middle Aees, urlually ai1 of the black ffiffi## rbuncl rn
Europe, the h.{iddle Ea-ct, arrd Norlh .\fiica trave.llecl there ti.om lndia,s

ffiffi|ffi r.eion. Porls i* the ffim area also :..e.ecl ,..- a:rrop-off poinr
for much of thr tradc m other spices from r'arther east ur the Indi:or (lcean.

By the trme of the early Roman Empire - especialll,after Rome,:r conque:it
of Egypt in l0 ECE - open-ocEafl crossing olthe .fu'abian sea rlir-rctlv to

a L-'-



le']\.
southtrn India, ffii Co** $,as nearroutile. Ditails of tJus tratling

across the Indian Ocean have been passed do.s,,n tnthe periplus ef the

Erythraean Sea. According to the Romat geographer"grra,bo, the early

Empue sart a fleet of around 120 ships on an a:urual one-year trip ro India

ald back. The fleet tlrned rtr rrar,'el arross rhe fuabian sea Lo take arh,.urirge

of the predictable monsoon rvircls. Returning tion indi4 the slups tr::yelkcl

up the Red sea, then lhe cffigo was carried ol'erland sr via the Nile c;ural to

the Nile River, barged to Arexandri4 and shippecr tr-om there to ltary;uld
Rome. The rough geographical outlines of this same trade;orite rvo*l,J

donrinate tm ffitraoe urto Europe for anulleluuunr and ahalf tc come.

With ships sailing clirectty to ilre W coast, black ffi-W lva.c ,:.,]11.

I travelling a shorter trade route than long ' 'ffi, ard the pr-ices retle:teil it.
Plinv the Elder's Natural Hirtoryt'lrs us the prices in Roure around 77 cE.

A depichon of Calicul Indiais seen published in 15?l dunlg porlug;il,i

control of rhe ffiiitt*d.
Its exorbitant price du'ng the Mddle Ages-ancl the nr.onopoly on the tracre

held by Italy-was orte of the inducements rvhich led the portuguese to :reek

a sqa rout' to India. In 1498, vasco da Garna became the firsi E*ropear io
reach India by se4 asked by fuabs in Calicut (wiro spoke Spanish ald
Italim) why they had come, his representative replied, ,'rve 

seek Cluistians
and spices." Though this firs1 kip to India by way of the souther:r tip of
Africa was only a nrodesl slrccess, the portuguese q*ic.kly retumecr in greater
nurnbers and used theu zuperior naval flrepower to eventually gain conrpleie
control of trade on the Arabian sea- This was the starl of the fust Eur.pean
empue in Asi4 grven additional legitimacy (at least from a Eur.opean
perspechve) by the l4g4 Treaty ofTordesillas. which granted portugd
exclusive rights to the half of the q,.orldwhere ltactffi origirrari:d.

The Portuguese proved unable to maintain their strangleholcl on the s[iice
trade for long. The okl fuab and Venelian trade networks successfldll
smuggled enotmous quurlities of sprces tfuough the palclry porltrgue::e

blockade" ar,a ffi or,ce again florved iluotrgh Alexanrkia ancl Itaiy. 33
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well as tround.A,iica. In the r?th centurl, the port*guese rost armosl alr oi
their valuable Indian ocean possessions to the Dutch and the Enplsl rhe
ffi port of ffi r.l to the Dutch rn ure penoo 1661-16f3

Logan's l\rlalabar iVlauuel narrates iu page j?5 anrl lg?, how thtr Esglistl
and the Dutch fought for rich trade of pepper in tire l,Ialabar Coasi

John Milton's 'Paradise Lost" in page 31 of Book ilo. IX _ verse
11OO, refers to "Malabar., and its rich resources.

Pepper fiads a place as a nredicine in charakn satnhita. There are ever
many lustorical events lhkug flre orlgin of pepper to Malatrar (loast..

Accordug to wafi (l8g8), pepper was ore of the ealiest arlicles of ltclo-
European ttade- rinschotten in l5gg gives a detailed account oftrre rneihod
of growing and gatrrering the spices, statug Jhat "nruch pepper-" *.a-c there to
be found along the rvhoie coe.t of lvialabar. Malabar has alwarrs been
conndered to produce the best pepper"

i000-20008C

The Assyrians and the Babyronians were in crose contac! vriih rhe ifttrnbar
coast.and were tr*ding in pepper, cardarnom and ciiinatto,. Tlze atit:ieni
Babylonia had afiourishing sea trade uith rt'larabar coast ant! chintt
possinly toac:hing ililry ports on the way. The Babfonian-china eonneciian
via A.{alabar Coast is lhe earlier possible routes rroztgh tthich tlte blnt:*
pepper plants reached thelar east and south easi flsatr cou ties.

2008C-700AI)

Jeanine,4uboyar, author of Dailq, lgTB i2.*tcient Indta.. itarraies the
colleciion and nzarketing qfpepper and lang peppar in ihe lL{alabar attd
export to Alexandria
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In CenturyAD

Plinyreportedittut blackptepper cante-ftont Souih Inttia (A.lalabar) a;idihai
the long pepper camefrom hhth India

t3-7qAD

Reference to ihe use. af pepper in the "Nalural I{istttry" by Pling the Eider

85] AD

chinese traveler sulaiman visiterl the Kerala coasi - racLTded ihl bleck

pepper cultivation anil irade ytillt china

^ 
N-IIb Century

RaSa Rala Chola antJ his son Lajentha, the powerJul South lritlian k*gs
extentled their empire to Mafuy atztl Bali islancls. This tvas prttbabl! the

roate thrwgh'tvlzich pepper plants reached lndonesia anttr f,,lalavsia

1403-14i1

Lroyages oJZheng He franz china to rularabar caast and tha firong trade
relation ship berween lufolabar coasr and china

r498

vasco de Gama discaveredihe sea route Io India attd ran,fetr near Grrc:rr
on the A,Ialabar Coart an Iff May, I49g

15AA

Pe*o Alvares cabral landed in caricu! accompanied by ships and men.anri
established the sapremacy of partagar ovar the spices trade h Marartar
Coart.

ha0
Establishment ofttte British East lntlja Compatryfc.tr trading in spices

t
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Brrtish stafied export ojPepperJron ihe j,lnlaltar Coasi.

ITAA-180A

The rise of rhe British pres*tlte in ],'Ialabar. They ettieratl iiito conirritis ttiih
tocat rurerc Jor tnoilopoly proczrewtiti qf papper and spites.. tprencit

establisherl a sttial! potket in L.fahe. By lS?L] ihe British beceine iha

supreftre power rrz pepper iratle, the resl is hifiory.!

Anon 1969

. In ntodern Indian medicine pepper is entployetl as an aromalif, srhruluni in

^ 

cholera, weafutess Jorro*-*zg fevers, veriigo as a stotnachic ut tlyspepsia anr!

fatulasce

According to lt'att (JBgl) pepper was ofte of the earriest articres of In,io-
' European trade, antl ltas been extensively culth,atetl on the wertern {ioast qf
Swthern IndiaJor many centuries.

-Linschotten in I5g8 gives.first detaired account ofmeihad af grawinsr and
galhering spices, staiittg that "wch pepper" was there ro be _faund arang
the whale coart aJMarabar--- hlalabar has arways been considered io
pro&tce the bert pepper

Towards tlte end of ilte century, Dr- Roxbargh triscovered ilte prani piper
' growingwird in Ihe hilrs north olsamucarrah and contmendetr a large

plantati on i n tltat n ei gh bourho ot!.

Method of Production

elack W is produced from the stilr-green unriFe berries of r:;re
ffi plant, The herries rre cooked briefly in hot water. both to
clean them and to prepare them for dryinqr. The hett ruptures cr:ll
walls in the fruit, speeding the work of browning enzymes durin,t,
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drying, The berries are clried in the sun or hy mschirre for sever,rl
days, during which the fruit sround ilre seecr srrrinks and ciarkerrs into
a thin, wrinkled black layer rround the seed. Once dried, the frr..,its are
called black peppercorris. Black ffi&ffi is grown in soir that is neitirer
too dry norsusceptilrle to floodino, is nroist, weil-crrsined ancr ri,:h in

. organic matter. The plants are Fropagaled by cuttings about 40 to 50
centimetres long, tied uF to neighbouring trees or climbing fr_ames at
distances of about two metres dFart; trees with rouglr bark are
favoured over those with smooth bark, as ttre sffi prants crirnli
rough bark nrore readily. Competing plants are clearccl away, leaving
only sufficient trees to provide shade snd pe'nit free ventiratiori. The
roots are covered in leaf mulch and manure, anrl the shoots are
trimmed twice a year, On dry soils the young plants require watering
every other day during the dry season for the first three years. The
plants bear fruit from the fourth or fifth year, and typicaty continue to
bear fruit for seven years. The cuttings are usuaty curtivars, serectecl
both for yield and quality of fruit,

A single stem will bear 2O to jO fruiting spikes. The harvest hegins as
soon as one or two berries at the base of the spikes begin to turrr recr,
and before the fruit is mature, but when full grown and still harr . if
allowed to ripen, the berries rose pungency, and urtimatery fail off and
are lost' The spikes are cotected in bags or baskets and then sprr:acr
out to dry in the sun, and the peppercorns then stripper_l off hre r;likes.

J. Uniqueness

ffi has a sharp, hot and biting taste. it,s a war:ni:rg spice. It is one of the
oldest and irnporlant spices in the rvoricl. So unportant, ural 

'r ancjent t;r:res
il was tsed to pay 1asss. In 410 AD, rvhen the Hrurs lay serge of Rome,
3000 pounds orffi wa, demandecl as ransom. rrrci" rrr. or"* ,o**
supreme in the procluction and ffiffi of this most exotic and sougt_atier
spice.

/'\l* {.=.^tg
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I rn. ffi ffi6 or Kerala prol'ides a quarler ol the rvorlcl's suppll, oi
Pepper- ffiWH ffiffiffi rs hgNy aromalic. .w,ith a d.rstrnctrve, firug'

bouquet terucneny ffi from h{alabar Rrgro* is consiclered the rrrost

conrplex, balanced and elega:rt oftlre lrlack peppers. It is actually a rrpecial

rype of ffi ffi n'iuctr h'a:* been allor.,,ecl ro riper conrpletell :ro tliel

it develops more flar.or, sugar and slze. Its aronra is r-$,eei.r1d sD1cy. It
flavor is rich and bora.'ffi Black f.ffi !ra-r $ie pert-ect cor'l-rilalior
of flavor and aroma.

Saxkrit authors clescribe black pepper a-q acrjcl, pungetlr. hot ciry,

carminetive and useful in urtennittent t'ever, haernorrh.oids urrl clyspipsia. In
modern Indian medicne. pepper is emproyed as an aromaric :rturrularrt i'
choler4 weakness tbllowing t'evers, vertigo ancl as a stonachic in dyspepsia

and tlafulasce. Its action as a stimulant is specially erritle.rt on the rnucous

membrane of the rectum. .ud so is good tbr constiparion, also on th,: ruirarl,
orgafls; erdernally it is a rubefacient, usefirl in relared condition:i of the

rectum when proiapsed; sonetinres used in place ol cubebs tbr gonordroea

grven in ccmbination lr"ith aperients to thcilihte thei.r action, and to pr-event

grtptng- As a gargle it is.valued for relared ul*14 pararysis of the toflgue.

on account of its stinr.*lant action it aids crigestion and is speciallJi usefur ir1

atonic dyspepsia and tor-bid condition of the stornach. It n,ill correct
flaf'lence and nausea. It has also been used in vertigo, pualltic and artruitic
disorders' It is sometimes added to q*inine .vlre* ilre stornach u,ilr *ot
respond to quinine alone. It has also been adr"ised i:r diarrhoeq cholera
scarlafin4 and rn solution for a rr,.ash fat tinea capifiis.

ffi ffiffi" .\uniedic And siddha in Kat Ra-ca- Kat vrp.diam, I-islna
Venyanr, Vata Kaptra haram, pitta hararn, Tikshnam, Ruksham, Lagu,
Dipanan in Srvasam, SoolanL Krimi hicca. Ttre btack ffi as a culinary
spice and condinrent Lq l.ve[ knorvn througrro*t the rvorrd. It renroves

balgham, carminative, aphrodisiac, used in colic.

n L",,g



The average arurual price of pepper ar Cochin lvas Rs iOg for 3tiOkg i:r
1938- By about 1948 it reached upto Rs. 690 a"nd rn 1949 the prica :iutitleni-rr

shot upto to Rs- 2.?86,L and increasecl stril iulher inlubseq'e't yens. In
the 1960's pepper had been exportetl to about i6 mqjor counhie:r atd mani,

other small narions. M4ior counhies t'hich purcliasecl pepper t]-onr India
include USS& USA italy, Yogoslar,ra" Ctzechoslovakia, East Ga:nany,
west Pakistan, Eulga'ia, Fraarce Etc. -Dniry estunates tJre al"erage uunial
prduction of the hdly drstricts of Travalcore to be j000 canclie:r

t"dt* k-4. ar"e.rti"" 
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Grade
Designations

Moishre
Y"maX

Pinheads
7i max

Ertra$eous
natter 9/o

tax

T i-h+

fuits rnax
Special
charac-
teristi r

r+-1 6

-

Garbled
MGI 11.0 Nil 2.0 0.5 Grurw in Si hdia;

3.0 0.5 gadrled by r:leaning,:f
Winnowiryl, black in
ccrlour; nertly
Glrrbular. ryith a
w'rinkled surface. the .

deepest lr,,riakles
ftnning a lehv;,r'k

MG2 11.0 Nit

-

uogarorec in the &ieti lilii
Malabar
MUG 1 12.0
MUG 2 12.0

12.0
12.0

l.j+ Grown in 5. Isdia;
2.0# colsut ya11,rin<' fi..r$1

Dart brown to black:
garbled, consisting oi

l-u'r
1.0+

1.5+
4.01+

7.0
10.0

2.0+ (}'orvn in 5. kulia;
1.0+ colour varying fon

Browu to blaclg with
a lwir*led surt"ace

F'--r-i_:_-Gartled -light:
GI-1
9.2_

Specifed
NS 12.0 3.0++ 2.0++ &6x1ur. ot'6rrtn

of difflrent gtades
ln Yarllng

PH 12.0
_1. u

n L*rg



IS 1798-19ril

+ The total of {re ? values under colurms J ancl _i ::hall not be more than lor.i,+ The total *f the 2 values rmder corurms -r and J :rhafi noi be nr*re thrn 4,ei,

ThtGlobalSc alrjo

. The global pruthlctiono;ffi7acn flties betjteeii_l-j. j lai;il roiis
tons, wirh a prothtction af J.tJ laktt iotts recartler! in 20t)j.

. llietnam 1850A0 tuns;, Intlonesia (d7000 toni, In*ia (tiJ000 tons),

Brazil Q5A00 tons), Malaysia (22t100 tons), Sri Lankn 1,1)IJri roni.
Thailand, China are the major produreru oyffi in the Worltl.

. The global expons o1ffiare around J-2.J lalilz iotts, with 2.Ig
Iakh tons being exported in t003

. The major layporterc o7ffiare Wetnarn (gil00 tons), Ittdonesia
(57000 tons), Brazil (32940 tons), I,Ialaysia iIgJA| Ions) anri Intlia
(17200 tonsi.

Mqfur lVorldilIarketr

New York, singapore and r'otierdam are major iniernationar tradutg reniers
fotffi The priawry internatianal grades atzd their markeis are
Lamptng at Panjang (Indonesia)" J.crnyu& at lir ching g.talaysia). Iipjns;rr
at IICM Ciiy 1llietnam). However,ffi Sro.?u o.fffii7onr ii,?ia
tradBd at Kochi, Kerala is considered to be ihe preniumgraae offiffi.ffi
and rules above ihe interftaiiofial grades.

fndist Scenaria

. Ittdia han'erts nart a./trsffi*ar ihe beginnng oJthe year. iurinl
2003, production olffiraJn dia vws reported tu be dJ,00ij rons
againsi 8t1,000 tons in 1002.

, Kerala accwttts-for g7lri afln&a,sffiffiprorfuc tion_ The otlter

Iolr' \-./492

pro&tcers are Karnaialw and Tamil Nadzt.
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.TNSPECTION BODY

Core Consultative Group of the

and certify the standards and

cultivating MATABAR PEPPER.

Other

applicani. complsin-L e.4pe.rt:-i iliJ.l revietv

contbmity io the authenric rnethod of

Along with the Statement of Case in Class 30 in respect of pEppER rr the

name(s) of SPICES BOARD whose addre$s is SpICEs BO,{RD, I\filistry of
Commerce and Industry, SUGANDHA BHA\?N, N.H. Bye-pass, p.B.

No.2277, Palariyattom, Cochin 25. Keral4 Incha r,,,.ho clai-nr t: reprd:relt

the interest oi the producers of tlle said goorls lo r;vhich the gt:-rgrapluial

indication relates and r,vhich is in conlinuous use in respect of lhe : nirl eoorl:..

The Application shal1 inclucie such other parliculars calleJ t'or ur

nde 32{l) in the Stalement of r_;ase.

All conununicalion relaiing to this applicaiion may be ser; io ili.e
following address in India:

lv{r. SATISHMURTI
&i,s. MLIRTI & IUURTI, ADVOCATES
PAfENT A}.iD TRqDEh.IARK ATTORNEYS
2^" FLOOR BEETA PL.CZA, KzuSHNASWtu\{1' ROAD

KOCHI - 682 035

ON BEHAIF OF SPICES BOFfi'D
.rlN I'q' \,vry

DIREIITQR - hTARKETINC+- 
!!4lt' lF@Frrs' Kannan

R{6 Grcq-{) / Dlrector (Mkt}}
gEtg qlt/ sPtcoa Board
qn[ g<rFT(, Govt of lndL
dlffi/ geo51n-6s2 gtt

-f.


