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Note: Concerned parties may file objections against the registration of these
geographical indications within 90 days of publication.




Department of Intellectual Property Volume 3 No. 2 Notice No. 21
Ministry of Commerce Date of Notification 28 June 2007

Registration Notification of Geographical Indication

Application Number 48100008 Date of Filing 15 August, 2005
Geographical Indication  Mae Jaem Teen Jok Fabric

Goods Item Teen Jok Fabric

Applicant The Province of Chiang Mai

Address The Chiang Mai Town Hall, Chotana Road, Tambon

Chang Puek, Muang District, Chiang Mai

1. Quality, Reputation, Specification or Specific Characteristics of Goods

Definition

Mae Jaem Teen Jok fabric refers to fabric which is intricately hand woven
according to conventional methods in discontinuous supplementary woven motifs, the
crafting of which is known a%ok The production knowledge is local wisdom
inherited in the district of Mae Jaem, Chaing Mai province, where the production of
Mae Jaem Teen Jok fabric takes place, resulting in the creation of high qealityidk
fabric of unique local design.

Characteristics of Goods

(1) Product Type

- Pha Jok is hand woven cotton or silk falvith Jok motifs.

- Phasin consists of the waist, the body and the Jok hem pieces. The waist

is made from two fabric parts. The white waist piece is approximatehhBsnc

wide and the red piece is approximately 2% inches in width. The body features

a horizontal design and the Teen Jok piece is the part displaying the Jok design

on the lower rim of the Phasin.

(2) Physical Characteristics

- Mae Jaem Teen Jok fabric is cotton or silk fabric that is woven beautifully in
tight and even patterns with thread ends beautifully tucked in. The patterns on the right
and wrong sides of the fabric appear quite the same and the fabric can be used on both
sides.

- There are 15 major motifta Gon Luang, La Gon Glang, Jieng San Hong
Dum, Kun Sien Sum, Hong Bi, Chiang Saen Hong Ploi, La Gon Hong Ploi, Gom Hua
Mon, Gom Rupe Nok, Nok Non Gum, Nak Gum, Nok Kum, Kun Aew Au, Kun Sam Aew
andKud Ban Aen Motif structures consist of th€or Lai, Hong Nok or Hong Gud,
Kam, GomandHang Sapanpatterns.

- Cotton, silk, gold or silver threads may be used as weft.

2. Production Process
Raw Materials
(1) When cotton is produced in the area
(1.1) The cultivation and maintenance of cotton crops must be in
accordance with academic principles.
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(2.2) In order to obtain quality thread, the spinning process whereby
cotton is made into weaving thread must be in accordance with
academic principles.

(2.3) Only natural dyes or environmentally friendly synthetic coloring
are used.

(2) When raw material is purchased from outside the area

(2.1) Standard quality warp and weft cotton threads are selected.

(2.2) Cotton, silk, gold or silver weft threads are selected to suit the Jok

design.

Process
(1) Preparing tools for weaving and making the Jok motif

(1.1) Loom  Use the local loom made from hard wood. Put all the
weaving components, such as the cloth beam, etc. in
place.

(1.2) Reed The reed is the major implement which keeps the warp
threads in place and is used to clap the cotton threads
together into a woven fabric. It is installed on a border
affixed to the loom.

(1.3) Shuttle The shuttle holds the thread which is used as weft to
cross with warp threads.

(1.4) Spool  The spool is used to align threads to a desired width
and length.

(1.5) Spindle The spindle is used for spinning cotton thread before it
Is wound around a spool.

(1.6) Comb  The comb is used to comb down threads that are hooked
to the loom, making them aligned, easy to weave and
producing evenly textured fabric.

(1.7) Needle The needle is the implement which is used to hook
thread and create motifs.

(2) Weaving and creating Jok motifs

(2.1) Both the weaving and creation of special Jok motifs are
performed concurrently.

(2.2) In preparation, the weaving implements are put into place with
the warp, weft and special weft threads ready for use.

(2.3) In normal weaving conducted by stepping on the treadle, the
warp threads will be separated creating a shaft through which the shuyttbeema
inserted. Once the shuttle has gone through, the weaver needs to clap back the reed to
hold the woven thread in place. Special techniques involve using two shuttles, each
holding a different color thread and inserted into the shaft from opposite sides of the
loom. Once in the center, the shuttles will be crossed and brought back to their starting
sides. Each time a shuttle is inserted, the reed always needs to be clapped back. When
a certain length of woven fabric is acquired, the making of the Jok design can begin.

(2.4) In creating the Jok design, a needle is used to bring up warp
threads in each row to obtain a motif. The special weft thread is then insertbi. In t
step, the weaver may use different colored threads for the weft, depending an her/hi
knowledge, skill and imagination, which is inspired by surrounding nature. The design
is quite tightly woven.
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(2.5) When the process is finished for a row, the shuttle will be
inserted and the reed will be clapped back.

(2.6) The weaving is done on the wrong side of the fabric with thread
ends are nicely tied and tucked in.

(2.7) When finished and taken out from the loom, the fabric and motif
must be tightly woven. The design motifs must be similar on the right and woagg si
of the textile and the fabric must be usable on both sides. The design motifs must not
break or come apart when rubbed.

3. Relation between the Product and the Geographical Location
Geography

Mae Jaem is a small tranquil district lying amidst the mountains of Doi
Inthanon, the highest mountain in Thailand. Many rivers such as Wsathdaem,
Mae Raek, Mae Pan, Mae Hlu, Mae Meng, Mae Suek, Mae é&tanflow through Mae
Jaem. In the olden days, the Mae Jaem river flowed through a village callechBan A
Ham. After the river overflowed and the river banks were destroyed, saime of
people move to Ban Tup village. Later on, the Mae Jaem river changed its course and
flooded Mae Tup village, causing some of the villagers to move again to Ban Rai, Ban
Tong Fai, Ban Huai Rin, Ban Mae Pan, Ban Huai Hai, Na Ruen, Pa Ngae and Ban
Song Tarn villages. These village communities have handed down the wisdom of
weaving Teen Jok fabric to later generations, making them aware of the wisdom and
industriousness of their ancestors. The Mae Jaem Teen Jok fabric is an beautiful,
intricate and unique creation as the Mae Jaem motto goes “Visit minerakstaft
the Jaem River, Camp at the waterfall, See the best crafted Teen Jok fabrics

History

According to documented evidence, the originating place for Mae Jaem Teen
Jok fabric is the Ban Ah Ham, moo 4, Tambon Ta Pa, Mae Jaem District, Chiang Mai
Province. The village was home to Phaya Kuen Kaew and Phya Jai, the rulers of Mae
Jaem whose descendants have inherited the art of weaving Teen Jok fabric and have
moved to Mae Jaem. The craft of Teen Jok weaving can be inherited from both the
mother’s and the father’s side of ancestry and the weaver would weave origigal desi
motifs using his own imagination to give it its colors. Also, the Teen Jok motif appears
on the mural at Wat Pa Dat, Mae Jaem District.

In the past, Mae Jaem Teen Jok fabric that was woven with silver and gold
threads would be sent as gifts of allegience to the ruler of Chiang Mai, with the
household of the Chaing Mai ruler sending the silver and gold threads for the weaving.
These were annual gifts of loyalty sent on elephant back along with otisesugih as
herbs, rattan, animal skin, animal horn, beans, sesame, etc. It was forbidden for
commoners or the “prai” to wear Teen Jok fabric woven with silver or gold thread.
They were permitted to wear only cotton attire. The cotton used came from ba¢h ins
and outside Mae Jaem and the Teen Jok fabric was an article of value as wahas a
of social status since not many were able to gain access to highly pratigg cptton.
Traditionally, the women would wear this fabric when going to major merit making
events such as the Poi Luang Festival, the Peng Events and the Day of the Great
Merit . Upon marriage, the humble daughter-in-law would present it to her husband’s
mother to show respect. Old ladies would always save a piece to be worn on her body
when she passes away, another piece for her descendants to use in the merit making on
her behalf and another piece to give to the master of the funeral rites apéliwasd
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that he would direct the spirit of the deceased along its path. At present, the Teen Jok is
applied on many articles of clothing and other utility textile as well.

When it became possible to travel on road to Mae Jaem in 1963, the people’s
way of life began to change. They no longer wore the Teen Jok fabric andmather t
weave, they occupied themselves in other forms of work. When Their Majesties the
King and Queen first visited the people of Mae Jaem in 1974, there was the
introduction of cotton called “crafted silk”, which enabled the weaving to be pextbrm
faster. Later on between 1986 and 1987, there was a trend where the people of northern
Thailand reverted to their traditional attire and the Mae Jaem Teen Jokdghinc
gained its popularity for distinctive uniqueness and beauty. Since 1994, the annual
“Mae Jaem Teen Jok Festival” has been organized in Mae Jaem District.aifhe m
activities in this festival include a traditional motif weaving contest ahielesn Jok
fabric procession.

4. Scope of Geographical Area
The production area for Mae Jaem Teen Jok fabric is in Mae Jaem
District, Chiang Mai Province, in the northern part of Thailand as indicated on the ma

5. Proof of Origin

(1) Mae Jaem Teen Jok fabric is produced only in Mae Jaem District.

(2) The production process must be controlled and monitored through the
registration of producei@nd the use of accompanying documents making the product
traceable to its origin.

6. Conditions for Registration under Section 15

(1) There shall be the establishment of a monitoring and control system
throughout the production process, at the producers’ level and at the provincial level.

(2) There shall be a registration of producers and sellers wishing to use the Mae
Jaem Teen Jok Fabric geographical indication.

(3) The registration applicants shall produce a direction manual to be observed by
users of the Mae Jaem Teen Jok Fabric geographical indication.
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Map Depicting the Geographical Area for
Mae Jaem Teen Jok Fabric

The production area for Mae Jaem Teen Jok Fabric is in Mae Jaem
District, Chiang Mai Province in the north of Thailand.
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Department of Intellectual Property Volume 3 No. 2 Notice No. 22
Ministry of Commerce Date of Notification 28 June 2007

Registration Notification of Geographical Indication

Application Number 49200021 Date of Filing 8 May 2006

Geographical Indication  Brunello di Montalcino

Goods Item Wine

Applicant Consorzio de Vino Brunello di Montalcino

Address Costa del Municipio 1, 530245 Montalcino (Siena)
Italy

1. Quality, Reputation, Specification or Specific Characteristics of Goods

Definition

Brunello di Montalcino refers to wine produced from the Sangiovese grape grown
within the Tuscann Montalcino municipality of Siena, Italy. So as to obtain quality that
is in compliance to inherited traditions, Brunello di Montalcino is processed and
distributed according to the local production principles.

Characteristics of Goods

Red wine: ruby-like or garnet-like color.

Aroma: unique and pronounced

Taste: a slight tannin (bark acid) flavor, strong, harmonious and lasting
Minimum alcohol content: 12.50

2. Production Process
Only natural and human factors or conditions in Tuscany avail the production of
Brunello di Montalcino. The production process may be further elaborated below.

Cultivation and Harvesting

(1) Only the permitted Sangiovese grape variety, known in Montalcino as
Brunello, may be planted.

(2) The planting must be done only within Montalcino, Siena.

(3) The vineyards used must be suitable for the production of grapes. The wine
which is produced must comply with specific production rules such as the vineyards
must be suitably located on hillsides, at attitudes of no more than 600 meters above sea
level, there must be sufficient sunlight to foster the growth of grapes and thiy @énsi
vines and highest yield per hectare must be as designated.

(4) There is a strict prohibition against curing.

(5) Vine Pruning: The pruning system applied on the grapevines is the traditional
system which has been used for a very long time in the Montalcino area. The process
begins with prunning the grapevines in orderly rows to provide room for mechanization
later on. The space between rows is two to three meters and within a row, theevines a
grown from 0.6 to 1.5 meters apart. The unique spurred cordon technique is used when
prunning the vines, allowing them to expand approximately 80 centimeters from the
ground. The trimming is carried out annually and the vines are allowed to grow
horizontally.

(6) Harvesting



Harvesting takes place when the northern hemisphere experiences temperate
conditions, which is at the beginning of fall. Harvest normally begins on thef20
September and ends on thé"1¥ October. However, this schedule may vary by five
to ten days and only manual labor is employed in the harvests.

Processing

1. Fermenting is carried out in cellars. The grapes will be placed in large iron
containers and left there for about 15-20 days. Once this process is over, residue will
be separated from the liquid of what has now become wine.

2. The wine obtained is then stored in damask oak barrels for at least two years or
perhaps up to three years. During this period, the wine will undergo a transformation
process and become Brunello di Montalcino.

3. Before being brought out to the market, the wine must be cured in its bottle for
at least 4 months. Riserva (premium) wines must be bottled-cured for at least 6
months. The curing time must be recorded in the log of the curing house.

4. The highest amount of wine obtained from grapes must not exceed 75%.

Packaging

1. Marketed Brunello di Montalcino DOCG wine is contained in a bottle
displaying a state label issued by permitted associations who have decitledlytha
bottles of the following sizes be used: 0.375 liter, 0.500 liter, 0.750 liter, 1,500 liter,
3,000 liter or 5,000 liter.

2. Only the “Bordeaxlaise” bottle produced from dark glass and closed with a
cork stopper may be used.

3. Bottles or decorations which are unsuitable for the wine class may not be used.

4. The vintage year must always be designated on the label and the wine may not
be sold to consumers before January 1 of theesr after the harvesting of the grapes.

In case the quality mamRiserva(premium) is used, the wine may be marketed on
January 1 of the'8year after the harvest.

5. No other wording, including modifiers such as special, premium, selected,
etc, may be used in conjunction with “Brunello di Montalcino” other than those
prescribed by the regulations pertaining to the production.

6. The use of indications for names, company names, trademarks, which do not
overstate product quality or mislead the consumer, and the use of indications depicting
the agricultural practices of farmers and producers sughage cultivator, farm
house, proprietor, etés permitted.

7. Standard bottling procedures include complying with the conditions set out
in relevant regulations i.e. when displaying the wdighaor vineyard on the label.
According to regulations, the product must undergo separate chemical and organic
testing. In case the woRliserva(premium) is used on the label, regulations dictate
that the product must also undergo separate chemical testing.

Product Control

For all producers wishing to refer to the product’s source of origin accaaling
the decree enforced on 23 October, 2003, under the supervision of the Ministry for
Agriculture and Forestry Policies and the Tuscany Regional Offidalgf the agency
empowered to control the use and protection of the “Brunello di Montalcino”
geographical indication is the Consorzio de Vino Brunello di Montalcino.

3. Relation between the Product and the Geographical Location



Geography Tuscany is situated in the central part of Italy. On the western side, it
borders the Tyrrhenian Sea and the eastern side borders the Alpenines. The tgpograph
of the region is mostly of alternating hills and fertile flat land. The pine tied forest
remain lush year round with fresh water lakes and beautiful islets. The nacaay,0s
meaning lush green hills, is derived from this landscape. The municipality of
Montalcino is situated on a mountain top to the south of Siena, where the geography is
suited in all instances for giving the grape used in the making of wine havgue uni
aroma and taste and making it renown as “Brunello di Montalcino”.

History Around 2,000 BC, the Phoenicians, the first people to settle in the areas
which is present day Puglia, gave birth to wine on the peninsula known today as Italy.
They produced wine only among themselves but later on the Greeks immigrated to the
area, inherited the knowledge of wine-making from the Phoenicians and named the land
Enotria, meaning the land of wine and called themselves Enotris. This recauunstell
that wine-making has been in the area since historic times and continues asta prese
day practice.

Brunello di Montalcino wine originated in Tuscany or Toscona of Siena, in the
municipality of Montalcino. Brunello di Montalcino was classified as a DOC
(Denominazione di Origine Controllata) in 1966 and later upgraded to a DOCG
(Denominazione di Origine Controllata e Garanitita) in 1980.

4. Scope of Geographical Area
The area for the production of Brunello di Montalcino is in the northwestern
part of Italy as defined by the map.

8. Proof of Origin

(1) Production and packaging must be carried out within the same area.

(2) The Sangiovese grape variety grown in Tuscany, which is the raw material
for the production of Brunello di Montalcino wine, must come from permitted grape
cultivation areas.

9. Conditions for Registration under Section 15
The registration applicant shall notify the registrar in writing gramn the Brunello
di Montalcino geographical indication is no longer protected under the laws of Italy.



Map Depicting the Geographical Area for
Brunello di Montalcino

The cultivation and production area for Brunello di Montalcino is within
the Montalcino area, located in the northwestern part of the Republic of Italy.



Department of Intellectual Property Volume 3 No. 3 Notice No. 23
Ministry of Commerce Date of Notification 28 June 2007

Registration Notification of Geographical Indication

Application Number 49200022 Date of Filing 29 May 2006
Geographical Indication  Cognac

Goods Item Spirit

Applicant Bureau National Interprofessional du Cognac (BNIC)
Address 23 All <es du Champ de Mars B.P.

18 16101 Cognac Cedex, the Republic of France

1. Quality, Reputation, Specification or Specific Characteristics of Goods

Definition Cognac is a well known spirit produced from Cognac, an area
situated to the West of the Republic of France. Cognac is produced only from grapes of
permitted varieties, which are cultivated within the area of Cognac. Begrpfsthe
production process is kept in accordance with the local method to obtain spirit of a
unique quality.

Characteristics of Goods

Cognac is an amber liquid whose shade corresponds to the amount of caramel
added. The caramel addition does not alter the flavor. The alcohol content is 40%.

2. Production Process
Only natural and human factors or conditions in Cognac avail the production of
Cognac. The production process may be further elaborated below.

Cultivation and Harvesting

The major grape varieties used are the Ungi Blanc, Folle Blanche amhiGaot.

(1) Only permitted grape varieties may be grown and the growing must be
within the area of Cognac, which consists of Grande Champagne, Petite Chgmpagne
Borderies, Fins Bois, Bons Bois and Bois Ordinaires.

(2) The planting, trimming, tying, clipping of the vines, the application of
fertilizers and other undertakings in the production of quality grapes must be in
accordance with the methods of Cognac.

(3) Fresh grapes are harvested in mid October. They are hand sorted or sorted
with permitted machines only.

Processing
(1) Pressing Harvested fresh grapes will be immediately pressegégcials
press (not the continuous press such as the Archimedes screw press)
(2) Fermentation The juice obtained will be immediately fermented for
approximately three weeks, adding no sugar.
(3) Distillation
Once the grape juice has matured from the fermentation, it is distited i
spirit (eau de vie) and put through a double heat distillation process.
(3.1) In the first distillation, the unfiltered grape juice will be put through a
special still (the Charentais) and brought up to a boiling point. The alcohol will



evaporate and condense into a liquid called “brouillis”, having an alcohol content of
approximately 27-30%.

(3.2) In the second distillation, the brouillis will be put through another heat
process called “La Bonne Chauffe”. This step is known as the cut or “La Coupe”,
meaning the head and tail parts will be separated from the middle portion, called the
“heart”. A colorless liquid of 72% maximum quantity from original content, will be
retained. The last portion called the tail, having too little alcohol content, will be
combined with the head and put through another distillation.

A distillation cycle takes approximately twenty-four hours and all
distillations must be completed within October 31 of the year following thagent

(4) Ageing
After the second distillation, the spirit will be aged in barrels made of oak

from the Tran@is and Limousin woods, which posses natural qualities that they pass on

to the spirit. When in contact with alcohol, the wood produces a favorable color and
bouquet. The oak barrels need to be made in a way requiring high expertise inherited
through the generations. It involves the employment of superior skills, observation and
the use of conventional tools. The barrels are stored for at least two yearidn a ce
known as the “Chais”, where the dryness and humidity will take its effect opittie s
and create a unique quality.

The ageing process takes place in a barrel containing approximately 270-
450 liters of liquid. The natural humidity in the cellar will influence the evaporati
and play a role in the process. Extraction, where the spirit absorbs the tanninegrom t
oak barrel and is changed to an amber color, also takes place at this time.

(5) Blending

Blending is the last step in the process where the product gets its bouquet,
taste and label. Experts will be responsible for this process and each producer of
Cognac has his own cellar master to whom the task is assigned. The blending
technique is a well guarded secret which gives Cognac its unique chatacteri

Humans are used in testing the bouquet and taste so as to maintain quality
for the product.

Packaging

(1) The details on the label must bear the word “COGNAC?” in distinctive
letters. The designation of origin symbol for “COGNAC” must appear in distimt
easy to read characters, as well.

(2) The packaging date must be specified on the label.

Product Control

Under French law, the Institut National de I'Origine et de la QuéINAO) is

responsible for the control of this product, which is implemented by INAO officers o
technical representatives approved by the INAO.

3. Relation between the Product and the Geographical Location

Geography  The origin factors which give Cognac its fame are quality grapes,
fertile soil and a climate that is suited to viniculture. These attributeBecéound in
the production area of Cognac, situated in the western part of the Republic of France.
The area’s chalky soil is able to retain moisture and reflect sunlighthwipen the
grapes. The vineyards are located on slopes, giving the vines sufficieghsanti the
average temperature is approximately 13.5 degrees Celsius. These faetigrs cr



excellent quality grapes and are unique to Cognac, where the land and the grapes ble
into one. The human factor also plays an integral role from the planting, prunning to
the fermenting and blending of Cognac in the traditional way as well astimgte

which is a conventional method that has been handed down to the present day.

History The history of Cognac production is directly related to trade since the
Cognac trading route links to an international trading route through the Charesite R
a convenient passage way to the Atlantic Ocean. Around theehgury, Dutch
traders were bringing salt and wine from the southwest of France to coumtries i
northern Europe such as England , Scandinavia and the Netherlands. However, the
white wine spoiled on these long voyages, causing the merchants to distilhéhe wi
which they called Brandewijn or burned wine that later became brandy. Laterhen int

17" century, the Cogn@is initiated the double distillation process and aged their spirit
in oak barrels. This gave birth to the name of Cognac.

4. Scope of Geographical Area
The geographical area for the production of Cognac is in the western fraat of
Republic of France as detailed on the map.

5. Proof of Origin
(1) Production and packaging of Cognac must be carried out within the same area.
(2) The grapes grown in Cognac, which are the raw materials for the production

of Cognac, must come from permitted grape cultivation areas.

6. Conditions for Registration under Section 15

The registration applicant shall notify the registrar in writing gramn the
Cognac geographical indication is no longer protected under the laws of the Republic
France.



Map Depicting the Geographical Area for
Cognac

The geographical area for grape cultivation and the production of Cognac is
within the area of Cognac, in the western part of the Republic of France.



Department of Intellectual Property Volume 3 No. 2 Notice No. 24
Ministry of Commerce Date of Notification 28 June 2007

Registration Notification of Geographical Indication

Application Number 49100025 Date of Filing 28, July, 2006
Geographical Indication  Doi Chaang Coffee

Goods Item Green Bean, Roasted Coffee, Roasted Ground Coffee
Applicant The Doi Chaang Coffee planters’ group, consisting: Mr.

Anuchit Pisailert-Doi Chaang Coffee Production Group
1, Mr. Kunakorn Pisailert-Doi Chaang Coffee Production
Group 2, Mr. Panachai Pisailert-Doi Chaang Coffee
Group, Mr. Krisdatan Wuiyue-EGO Coffe Group, Mr.
Noppadol Pisailert-Doi Chaang Coffee AAA Group,
Mr. Winai Pisailert-Doi Yama Coffee Group, Mr.
Wanchai Saisawangthammakul-Phu Sawang Coffee
Group, Mr. Somsak Pisailert-Yama Korjor Coffee
Processing Group and Mr. Chanchai Ponganurakpoom-
Lormee Akha Doi Chaang Coffee Processing Group.

Address moo 3, Tambon Wawee, Mae Suai District, Chiangrai
Province 57180

1. Quality, Reputation, Specification or Specific Characteristics of Goal

Definition

Doi Chaang Coffee refers to major Arabica varieties: the Caturan@atind
Catuai, obtained from fresh coffee cheeries grown on the slopes of Doi Chang, at an
altitude of 1,100-1,700 meters above sea level. Doi Chaang Coffee is grown within
the area of Doi Chang and Ban Mai Pattana villages in Tambon Wawee, Mae Suai
District of Chiangrai Province. It is produced by a standard processngrbegh
guality green beans and roasted coffee.

Characteristics of Goods

Green Beans: bluish green or grayish green with less than 10%
undeveloped beans and a moisture content of no more than
12-13%, classified into three sizes.
- big size larger than 6.95 millimeters
- medium size from 6.1 — 6.95 millimeters up
- small size smaller than 6.1 millimeters

Roasted and Ground Coffee: are roasted and ground beans that are aromatic,
have a unigue and harmonious taste with a caffeine content of no more than 1.5% of the
weight.

2. Production Process
2.1 Cultivation
(1) Coffee variety used: Major Arabica varieties-Catura, Catimor and Catui
(2) Coffee seeds are cultured in prepared plots.
(3) Seedlings are nurtured from 7 months to 1 year.



(4) Strong seedlings which are free from disease and pests aredselecte
(5) The coffee is planted in designated plots at altitudes of 1,100-1,700 meters
above and under the shade of trees.

2.2Production Process
Care
(1) Weed regularly, especially for young plants 1-3 years of age.
(2) Apply fertilizers for the leaves and cheeries and enhance soil periodisally
needed.
(3) Trim regularly.

Harvesting and Production of Parchment

(1) Harvesting fresh cherries: Hand pick only ripe and strong cherries letwee
November — February of every year.

(2) Washing and sorting strong cherries: Wash and sort the cherries in water.
Ripe and strong cherries will sink to the bottom of the tank while lame cheillies w
float on the surface to be removed and used as fertilizer.

(3) Pulping: Remove the pulp with a pulping machine within 24 hours after the
harvest

(4) Fermenting: The pulped parchment is fermented in clean water for 48 hours.

(5) Soaking: Water is used to wash the fermented parchment before it is soaked
in clean water for another 20-24 hours.

(6) Drying: Before drying, the parchment needs to be washed and drained,
making it as dry as possible. Then, it is spread out on a clean patio to dry.

(7) Storing: Dry parchment can now be stored.

Packing and Storing of Parchment
Parchment of no more than 8% humidity are stored in hemp sacs and put in a
clean dry ventilated place. The storage house is situated at a high altitude.

Production of Green Beans

Dried parchment is milled to remove its skin and sorted according to diameter.
The quality green bean obtained will be grayish green or bluish green and have a
moisture content of 10-12%.

Green beans sorted by diameter come in three sizes:

- big size: larger than 6.95 millimeters
- medium size: between 6.1- 6.95 millimeters
- small size: smaller than 6.1 millimeters

Production of Roasted and Ground Coffee
Experienced roast masters roast green beans for about 20 minutes in a quality
roaster, producing the Doi Chaang quality roast.

Packaging
Doi Chaang Coffee is packaged in valved bags, which allow ventilation from
inside the bags and prevent outside air from going in. The label bears the words “

and/or Doi Chaang Coffee”

3. Relation between the Product and the Geographical Location



Geography Overall, the area consists of high mountains at slope gradients of
more than 35%. There are narrow strips of flat land rising along mountain riddes a
valleys. The slope gradients here are between 8-35% and there is ap@iyx@nd80
meter difference in area altitude level. The soil is fine sandy loam orrkesuttant
from the degeneration of stones and minerals combined with particle pile upd carr
down from higher areas to lower lying spaces. The soil is high in organic araite
provides good drainage. It has a pH of around 6.0 — 6.5. Doi Chang is the water source
for many brooks and streams including the Huai Krai stream which provides water y
round. In addition, there are large and small natural wells scattered throughout and
providing water year round.

Natural and human factors play important roles in the production of Doi Chaang
Coffee. Doi Chang is a high mountain rising to an altitude of 1,100-1,700 meters from
sea level and is suited for the cultivation of Arabica coffee. The carefidistse
coffee strains, the strict maintenance and the meticulous harvesting comitiméhe
high standard production processes are attributes to the production of Doi Chaang
Coffee.

History Previously, the farmers on Doi Chang were growing poppy and
engaging in slash and burn agriculture. In 1969, His Majesty the King initiated a
project to have the hill tribe people on Doi Chaang give up poppy cultivation and the
government implemented a program to seriously reduce the number of poppy fields. |
1983, the Department of Public Welfare, through the Hill Tribe Development and
Welfare Center, introduced the planting of cold climate crops to the farmersengbla
the poppy they were previously growing. Crops such as macademia nuts, plums,
peaches, pears as well as premium strain Arabica coffee which had undesgioge
and research by relevant offices, were introduced. It has now been ovargarya
time has proved that Doi Chang is capable of producting one of the world’s best
coffees.

4. Scope of Geographical Area

The production area for Doi Chaang Coffee is within Doi Chang and Ban Mai
Pattana villages in Tambon Wawee, Mae Suai District, Chiangrai Province. The
production area is situated at an altitude of between 1,100 — 1,700 meters above sea
level as detailed on the map.

5. Proof of Origin

(1) Doi Chaang Coffee is produced in the areas of Doi Chang and Ban Mai Pattana
villages in Tambon Wawee, Mae Suai District, Chaingrai Province.

(2) The production process must be controlled and monitored through the
registration of member who produce and process cafiddghe use of accompanying
documents, making the product traceable to its origin.

6. Conditions for Registration under Section 15

(1) There shall be the establishment of a monitoring and control system throughout
the production process, at the producers’ level and at the provincial level.

(2) There shall be a registration of planters/producers of Doi Chaang Coffee and
sellers wishing to use the Doi Chaang Coffee geographical indication.

(3) The registration applicants shall produce a direction manual to be observed by
planters/producers of the Doi Chaang Coffee geographical indication.



Map Depicting the Geographical Area for
Doi Chaang Coffee

The cultivation area for Doi Chaang Coffee is in Doi Chaang Village, Tambon
Wawee, Mae Suai District, Chaingrai Province, in the northern part of Thailand.



Department of Intellectual Property Volume 3 No. 1 Notice No. 25
Ministry of Commerce Date of Notification 28 June 2007

Registration Notification of Geographical Indication

Application Number 48100028 Date of Filing1 November 2006

Geographical Indication  Chaiya Salted Eggs

Goods Item Salted Eggs

Applicant Mr. Adisak Theeratorn, representing the Chaiya Salted
Eggs producers’ and sellers’ group

Address 108 moo 6, Tambon Samet, Chaiya District, Surat Thani

Province 84110

1. Quality, Reputation, Specification or Specific Characteristics of Goal
Definition

Chaiya Salted Eggs refer to salted eggs produced from the eggs of duaks raise
in the area of Chaiya District and processed as salted eggs by meanscdla spe
method derived from the wisdom of Chaiya people.

Characteristics of Goods

(1) large eggs

(2) fluffy and waxy yolk

(3) soft egg white

(4) not too salty, savory, no fetid smell

2. Production Process
(1) Duck Raising Ducks are raised in nature and fed with local food: rough
rice and fresh food from the sea such as mussels, fresh young anchovy, prawn heads
young crabs, etc.
(2) Preparing Duck Eggs
- Select fresh, large eggs which meet the standard of 300 eggs weighing no
less than 23 kilograms
- The eggs shells must not be dented or cracked.
(3) Preparation of Clay Plaster
- Choose completely dry yellowish termite hill clay in Chaiya District
Ground until it is fine and sift through a fine sieve to remove sand and
residue.
- Use either ready made sea salt powder or powdered salt grains. Do not use
saline water but use well or artesian well water.
- Mix the ground termite hill clay and powdered salt at an approximate ratio
of 5:2.
(4) Dip the duck eggs in (2) into the clay mixture in (3) and place them on a bed
of 6-7 layers of husk ash. Cover the eggs with the ash plaster.
(5) Place the eggs in boxes and designate the quantity in each box, the date for
consumption and the expiry date.

Packaging
The label details must bear the words “ " and/orChaiya Salted Eggs



3. Relation between the Product and the Geographical Location

Geography The overall topography is of low lying plains with sandy
soil. Itis also hilly and there are some small mountains. The northern area is
composed of flat plains and the southern area consists of alternating plains and
mountains. The Chaiya District borders the Ban Don Bay on the East and to the West
are intermittent plateaus and mountains. Many canals such as the Chaiy&Kie
Kud and Choeng Samor canals flow through the area. The climate is raost alm
throughout the year. There are 2 seasons: the hot season and the rainy season. Here,
natural factors are conducive for agriculture, both for paddy farming andlanima
raising, especially for the raising of ducks. The area’s fertilitynhade it a food
production zone since the Srivijaya period as the local folks used to say “In Chaiya,
visitors are sumptuously welcomed, the people are kind and amicable from olden
days.” and “There is abundant paddy in the fields and plenty of fish in the water.”.

History In the past, the town of Chaiya or Srivijaya flourished highly
during the 12-17" Buddhisht centuries but the making of Chaiya Salted Eggs began in
1923, before the second world war. A Cantonese man by the name of Kee Sae Pak,
who had set up house at Don Rong Thong in Chaiya District, was employed in the
construction of iron railway bridges on the Chumpon-Surat Thani railroad.
Additionally, Kee Sae Pak raised ducks for their eggs. It was common for alrepst e
household to keep ducks for the eggs. When there were too many eggs at home, the
people would sell these eggs at the railway station market and many otheaiport
places in Chaiya District. Later on, the people tried to find ways of pregehe eggs
to make them last longer. They got together and used their wisdom to expéniment
many ways until it was accepted that the best way for egg preservation emagt
them with termite hill clay from Chaiya District mixed with a suitaiplentity of
ground salt. The eggs must come from ducks which the people raised themselves; they
must be plastered in ashes, kept for a length of time and boiled before eaten. The
resultant salted eggs are waxy in the yolk, aromatic and delicious. Thus, people the
used the above method to produce eggs which they sold very well, causing other
residents of Chaiya market to take up the trade of producing salted eggs, too. In 1934,
the production of salted eggs was fully developed and salted eggs became popular.
Visitors would bring back “Chaiya Salted Eggs” as gifts for acquaintandes. T
production of salted eggs then became a major occupation for the Chaiya people,
reflecting their way of life and culture as the Chaiya Distric slogadséSacred Relic,
Center of Buddhism, Buddhadasa World Sage, Suan Mok Bhalaram, Srivijaya
Kingdom, Pumrieng Silk, Sea and Sand, Salted Egg Market”.

4. Geographical Boundary
The production area for Chaiya Salted Eggs is within the district of Chaiya,
Surat Thani Province as detailed on the map.

5. Proof of Origin

(1) Ducks from which the eggs are obtained must be raised in Chaiya
District and the salted eggs must be produced in Chaiya District accordingatmotres
production process.

(2) The production process must be controlled and monitored through the
registration of duck raising members, salted egg producing members and the use of
accompanying documents, making the product traceable to its origin.



6. Conditions for Registration under Section 15
(1) There shall be the establishment of a monitoring and control system
throughout the production process, at the producers’ level and at the provincial level.
(2)There shall be a registration of duck raising members, salted egg
producers and sellers wishing to use the Chaiya Salted Eggs geographicabimdica
(3)The registration applicants shall produce a direction manual to be
observed by members wishing to use of the Chaiya Salted Eggs geographical
indication



Map Depicting the Geographical Area for
Chaiya Salted Eggs

The geographical area for Chaiya Salted Eggs is in the district of CBairzt
Thani Province, in the southern part of Thailand.



Department of Intellectual Property Volume 3 No. 2 Notice No. 26
Ministry of Commerce Date of Notification 28 June 2007

Registration Notification of Geographical Indication

Application Number 50100032 Date of Filing 14 March 2007
Geographical Indication  Lamphun Brocade Thai Silk

Goods Item Silk Fabric

Applicant Lamphun Provincial Administration

Address 125 moo 15, Tambon Pasak, Muang District, Lamphun

1. Quality, Reputation, Specification or Specific Characteristics of Goods
Definition
Lamphun Brocade Thai Silk refers to silk fabric woven in bas relief motifs
created by using the heddle to lift and depress selected warp threads to oluiin a m
Twisted silk threads are used as warp and weft and supplementary silk theeads ar
inserted to constitute designs. The intricate weaving technique for Lamphundrocad
Silk is a craft heritage that has been handed down through the generations.

Characteristics of Goods
(1) Textile Types

- Dress Cloth at least 40 inches in width. The overall length is 4 — 5
meters and the relief motif is 1.80 — 2.20 meters long.

- Pha SinCloth at least 40 inches in width. The relief motif is woven
throughout the overall length of at least 1.80 meters.

- Shirt Cloth at least 40 inches in width. The relief motif is woven
throughout the overall length of the textile.

- SabaiCloth 10 — 12 inches wide and 2.00 — 2.20 inches long.

- Shawl at least 21 inches wide and 1.80 — 2.20 meters long.

(2) Physical Characteristics

- Lamphun Brocade Thai Silk is woven in lifted motifs using twisted strands of
silver and golden threads.

- Thrown silk consisting of 3-4 strands of twisted thread (21 Dinier) is used as
warp.

- Thrown silk consisting of 6 strands of twisted thread (28 Dinier) is used as
weft.

2. Production Process
Silk Threads

(4) When silk threads are produced in the area
(1.1) The growing, maintenance and harvesting of mulberry must be
performed in accordance to academic principles.
(1.2) Sericulture
- Mulberry leaves are fed to the silkworms.
- Silk variety: Thai, hybrid Thaor foreignhybrid varieties
suited to the area.



- The silk is cultured according to proper sericulture
methods which are suitable for the area.

- Ripe adult silkkworms are collected in a suitable
environment.

- No less than 4-5 days after the silkworms have spun a
cocoon for Thai silk and no less than 5 -7 days for hybrid
silk, the cocoons are spread out in a shallow basket to
prevent any moisture or heat.

(2.3) Spinning

- While weft spinning is performed manually or on a
spinning machine of no more than 5 horsepower, warp
threads are machine spun only. The number of cocoons
used depends on the thread size required.

(1.4) Dyeing
- Natural or environmentally friendly dyes are used.

(5) When silk threads are bought from outside the area
(2.1) Standard warp and weft threads are selected.
(2.2) The silk thread used must be obtained from improved Thai
silkworm varieties cultured and produced in the North and
Northeast of Thailand.

Silk Fabric
(1) Instrument Preparation
(1.1) Weaving Loom Hard wood is used for the loom structure

on which the shuttle is manually inserted (the weaving is then clapped back on the
loom). The loom must be sturdy. On the left and right sides of the loom, the distance
from the head beam to the reed must be the same as the distance from the reed to the
tail beam. All weaving components such as the heddle beam and cloth beam must be
put into place.

(1.2 ) Heddles Install the heddles onto the loom to allow for the
weaving of intersecting threads. Pass the warp threads through two heddles to
alternately lift the threads.

(2.3 ) Motif Heddles These are the devices that create motifs on
the fabric. At least 15 motif heddles are fixed onto the warp threads. How each threa
is inserted depends on the design of the motif.

(2) Silk Thread Preparation
(2.1) Weft Preparation
Wetft silk thread is wound around a bobbin. The process begins
with winding the thread into spools and regulating its size. Silk threads are prepared
according to the width and length required. The number of warp threads will be used in
a calculation for how much thread is needed but calculation may also be based on the
reed used: 48-50 spaces per inch.

(2.2) Warp Preparation

Warp silk thread is spun into small spools, regulating its size to a
desired thickness. Then, a spool is placed in the manual shuttle so that the thread may
be inserted to create a woven fabric.

(3) Weaving



(3.1) Pass the warp threads around the warp rod and pass each thread
through each heddle and comb. Wrap all the warp threads around the opposite cloth
beam. Adjust the tension to a suitable tightness.

(3.2) Begin weaving by depressing(stepping on) the treadle to separate
the first set of warp and create a shaft into which the weft shuttle is thsémtéke
manner, raise the second heddle, bring back the shuttle and repeat throughoutethe entir
length of the fabric.

(3.3) Clap the reed when the weft shuttle is brought back to knock weft
threads together into a tightly woven fabric.

(3.4) Alternate plain weaving with motifs, which are created by raising
the heddle to bring up selected warp and inserting a rod to hold up the threads. A
supplementary wetft is then inserted into the resultant shaft to create a riwotfthe
rod is removed and the reed is then clapped back. To complete a designed motif, the
process must be repeated, raising each heddle from first to last thepshesgst be
repeated once again in reverse order, from the last heddle to the first.

(3.5) Woven fabric is then wound around the cloth beam, more warp is
released to allow for further weaving and the tension is then adjusted.

(3.6) Motifs will appear on the inside of the fabric

3. Relation between Goods and Geographical Location

Geography

Lamphun is a province in northern Thailand. There are 3 seasons: the
hot season, the rainy season and the cold season. The province is located far from the
sea and an important agricultural product is the longan. At present, sericulture is
performed around the area of the Li River. The surface soil is sandy loam daykthe
underneath consists of clay loam mixed with pebbles or stones. The topography
consists of rolling hills and mountain slopes. The overall gradient is approxiratel
25%. The area is fairly abundant.

History

During the time of Queen Chama Devi, Lamphun or Hariphunchai was
known as the Golden Land of Lanna. However, the birth of the Lamphun brocade took
place in the era when various ethinic groups of people were moved to the area by its
ruler. Around 1811, Phaya Kawvila, ruler of Chiang Mai, ordered the migration of Tai
Lue people from Muang Yorig Xishuangbanna into Lamphun. Among those were
some noble men. Lamphun was, at that time, an almost deserted town and the
newcomers dispersed throughout the area, establishing Wieng Yong on the bank of the
Kuang River east of Lamphun as the residence of their nobles. The nobles brought
with them various branches of knowledge, one of which was the method of weaving
unique to them. In this kind of weaving, silk threads are used instead of cotton which
was common among lower classes of people. After a hundred years, Prin@ess Dar
Rasmi, Royal Consort to King Rama V, revived the silk brocade and applied
knowledge learnt from the Royal Court in Bangkok to the original weaving method,
creating silk brocade with designs of intricate beauty. The weaving know-how was
then handed down to Princess Suan Boon and Princess Lamchiek who were the wife
and daughter of Prince Chakrk&machornsak, the last ruler of Lamphun. Later on, the
weaving of silk brocade became more common and was centered around Tambon
Wieng Yong as well as adjacent areas housing the communities of past Yong nobles.
The Lamphun Brocade is thus an elitist cultural heritage handed down through the
generations.



4. Scope of Geographical Area
The production area for Lamphun Brocade Thai Silk is within the
province of Lamphun as detailed on the map.

5. Proof of Origin
(6) Lamphun Brocade Thai Silk is produced within the province of Lamphun.
(7) The production process must be controlled and monitored through the
registration of producei@nd the use of accompanying documents making
the product traceable to its origin.

6. Conditions for Registration under Section 15

(8) There shall be the establishment of a monitoring and control system
throughout the production process, at the producers’ level and at the
provincial level.

(9) There shall be a registration of producers and sellers wishing to use the
Lamphun Brocade Thai Silk geographical indication.

(10) The registration applicants shall produce a direction manual to be
observed by users of the Lamphun Brocade Thai Silk geographical
indication.



Map Depicting Geographical Location for
Lamphun Brocade Thai Silk

The production area for Lamphun Brocade Thai Silk is within the
province of Lamphun, situated in the North of Thailand.



Department of Intellectual Property Volume 3 No. 2 Notice No. 27
Ministry of Commerce Date of Notification 28 June 2007

Registration Notification of Geographical Indication

Application Number 50100036 Date of Filing 16 May 2007
Geographical Indication  Praewa Kalasin Thai Silk

Goods Item Silk Fabric

Applicant The Province of Kalasin

Address Kalasin Provincial Hall, Tambon Kalasin, Muang

District, Kalasin Province

1. Quality, Reputation, Specification or Specific Characteristics of Goods

Definition

Praewa Kalasin Thai Silk refers to silk fabric woven in motifs obtained ing us
the kit andjok techniques. Thrown silk is used for warp and weft while supplementary
threads are added when weaving motifs. The production of Praewa Kalasin Kinai Sil
carried out according to intricate Phu Tai methods, a cultural heritage handed down
through the generations.

Characteristics of Goods
() Cloth Types
- The Sabai or shawl is 27 — 75 centimeters in width and no less than 2.00
meters in length. Motifs are woven throughout every part of the cloth and both edges
are tasseled.
- The dress cloth is 62 — 90 inches in width and no less than 5.00 meters in
length with the motif section being no less than 2 meters long.
(2) Physical Characteristics
- Silk cloth woven with thé&it or Joktechnique bearing 3 motifs: the
Luang Jokor YodandKoh motifs.
- Eight strands thrown silk is used as warp and six strands thrown silk is
used as weft.

2. Production Process
Silk Thread
(1) When silk threads are produced in the area
(1.1) The growing, maintenance and harvesting of mulberry leaves must be
performed in accordance with academic principles.
(1.2) Sericulture

- The silk variety used is the Thai variety, the hybrid Thai variety or
the hybrid Thai-foreign variety that is suitable for the area.

- Sericulture is carried out according to proper academic methods
suited to the area. The harvesting of cocoons is also carried out
according to academic principles.

(2.3) Spinning



- Silk threads are hand spun or machine spun. The number of
cocoons used in each spinning depends on the thread size required.
(1.4) Silk Thread Dye
- Natural dyes obtained from local plants or chemical dyes are used.
(2) When silk threads are purchased from outside the area
(2.1) Standard size silk threads are selected for use as warp and weft.
(2.2) The silk threads used must be produced within the northeastern or
northern regions of Thailand.

Silk Fabric
(1)Instrument Preparation
(1.1 Weaving Loom The loom structure is made of hard wood

assembled together as a square frame strong enough to bear the weight aténe we
Other components of the loom include the heddle, thread comb, needle for picking
thread and creating tha& design thekit rod, thekit support, spools and shuttle spools,
the treadle, the heddle beam, Kitestick and the cloth beam.

(1.2) Heddle The heddle is an implement made of woven thread to
prevent silk threads from slipping off the loom. Each heddle tooth has a silk thread
inserted through it.

(2.3) Comb The comb is a square implement with many teeth like a
hair comb.

(1.4) SaewCloth TheSaewCloth is a white or cream colored woven fabric
containing motif models throughout its entire length. It is a prototype of desigals whi
the weaver has inherited from her ancestors.

(2) Silk Thread Preparation and Weaving

(2.1) Dyed silk threads are threaded onto the loom and some are wound
around spools for convenience in use.

(2.2) The motif is set by placirgt sticks across designated parts of the
heddle, according to the design of that motif.

(2.3) Weaving is performed by putting thread from the spool into the shuttle
and stepping on the treadle to separate the silk threads on the loom in rhythms which
allow the shuttle to be inserted into the shaft created. The shulttle is used to piss the s
thread alternately to the left and right. The reed is clapped back each time tleashut
inserted to ensure that the fabric is tightly woven.

(2.4) In each weaving, thek technique of creating motifs will be used.

This must be performed throughout the weaving of the motif portion.kiT technique

is a method for creating a design by using the heddle andkttechnique is a method

for creating a design by inserting supplementary weft threads. In pertpthis

technique, the weaver uses her little finger to pick up silk threads one by one t@create
designated motif.

(2.5) Generally, a piece of fabric will contain a main motif, some small
motifs, a border design and tasseled ends.

(2.6) The weaving is done with the wrong side of the fabric facing up to
allow for convenience in creating motifs and tucking in thread ends.

3. Relation between Goods and Geographical Location

Geography

The area’s important water sources include the Lampao Dam, the Sang Kieb,
Samor Top,Yong streams and the Pao River. The climate is cold with abundant rainfall
in the rainy season. The people make their livelihoods from agriculture andjtre m



handiwork is the weaving of Praewa Thai Silk. The two languages used are the local
northeastern dialect of the Thai language and the Phu Tai language.

History

Praewa Thai Silk is a specific kind of cloth which the Phu Tai people use as a
shawl or to place over a shoulder on festive, merit-making or other significant
occasions. Itis fabric which is hand-woven. The werae means cloth and the word
wa refers to the length of the cloth which is about two arms Inog. Therefore, the word
Prawa refers to a piece of cloth that is approximately two arms’ length.

The Phu Tai are a group of people migrating across the Mekong River from
South China and settling down mostly in the area of the Phupan mountain range in
northeastern Thailand. They still maintain their culture, tradition, beliafg ofvdress
and weaving craft. Girls will be taught the art of weaving when they-atey@ars of
age. Most Phu Tai weavers are in Ban Phone Village of Kham Muang DistricsjrKala
Province, an area renown for its wisdom in the weaving of silk fabric with diggnct
kit or jok designs. These techniques have been handed down from earlier generations
and have undergone continuous development. Fine single strand lustrous silk is used in
the weaving of Praewa Kalasin Thai Silk, making it an invaluable piece whatth is
inherently tied to the Kalasin people’s way of life as the Kalasin provin@tbrsays
“Ancient City Fa Daet Song Yang, Excellent Pong Lang, Phu Tai Culture aPraai
Silk, Pa Sawei Cliff Phupan, Lampao Great River, Dinosaur Million Yeart@esa

On November 29, 1977, Her Majesty Queen Sirikit graciously visited the people
of Kham Muang District in Kalasin Province and saw that the Phu Tai people were
dressed in their traditional attire with the red Pra®abaiCloth placed over one
shoulder. In her foresight, H.M. the Queen gave the people of Ban Phone some silk
threads for them to weave into Praewa Cloth, which was then presented to her. She
included the woven Praewa Cloth of the Kham Muang District Phu Tai people among
the products of the Support Foundation under Royal Patronage, helping to promote the
weaving of Praewa Thai Silk and making it a renowned handicraft product.

4. Scope of Geographical Area

The production of Praewa Kalasin Thai Silk takes place within Kham Muang,
Sahasakant, Somdej districts and Sam Chai Sub District of Kalasin Provincailesl det
on the map.

5. Proof of Origin

(1) Praewa Kalasin Thai Silk must be produced within the area of Kham Muang,
Sahasakant, Somdej districts and Sam Chai Sub District of Kalasin Province.

(2) The production process must be controlled and monitored through the
registration of produceand the use of accompanying documents making the product
traceable to its origin.

6. Conditions for Registration under Section 15

(1) There shall be the establishment of a monitoring and control system throughout
the production process, at the producers’ level and at the provincial level.

(2) There shall be a registration of producers and sellers wishing to usedha Pra
Kalasin Thai Silk geographical indication.

(3) The registration applicants shall produce a direction manual to be observed by
users of the Praewa Kalasin Thai Silk geographical indication.



Map Depicting Geographical Area for
Praewa Kalasin Thai Silk

Praewa Kalasin Thai Silk is produced within Kham Muang, Sahasakant, Somdej
districts and Sam Chai Sub District of Kalasin Province.



Department of Intellectual Property Volume 3 No. 2 Notice No. 28
Ministry of Commerce Date of Notification 28 June 2007

Registration Notification of Geographical Indication

Application Number 49100020 Date of Filing 28 April 2006

Geographical Indication ~ Thung Kula Rong-Hai Thai Hom Mali Rice

Goods Item Hom Mali Rice

Applicant The provinces of Roi Et, Surin, Sisaket, Mahasarakham
and Yasothon

Address the provincial halls of Roi Et, Surin, Sisaket,

Mahasarakham and Yasothon

1. Quality, Reputation, Specification or Specific Characteristics of Goal
Specification
Thung Kula Rong-Hai Thai Hom Mali Rice:TKR refers to rough rice, brown rice
and milled rice processed from light sensitive fragrant rice vari¢ghiekkhao Dok
Mali 105 and Gor Kor 15, grown in the annual paddy season within the Thung Kula
Rong-Hai area and bearing a natural aromatic fragrance.
Characteristics of Goods
(1) Rice Variety: Khao Dok Mali 105 and Gor Kor 15
fragrant light sensitive paddy rice
(2) Thung Kula Rong-Hai Thai Hom Mali Rice Types
- rough rice
- brown rice
- rice processed from rough rice
(3) Physical Characteristics
- rough rice bearing the color of hay
- long slender glumeless grains. Milled grains will be lustrous withlsmal
embryos. When cooked, the rice is fragrant and soft. The grain is more than 7.0
millimeters long and the length to width ratio is more than 3.2. The abdominal white
percentage is less than 6.
(4) Chemical Characteristics
- amylose content of 14-16%
- alkaline test result 6-7
- 2-acctyl-1-pyrdcnc (2AP) extract content 0.1-0.2 micro grams
(5) Other Characteristics
- moisture content of no more than 14%, no more than 0.2% contaminants, no
more than 0.2% yellow grains and no more than 8% mixture of other rice varieties.

2. Production Process
Cultivation
(1) The cultivation area must be within Thung Kula Rong-Hai Plain.
(2) Only the Khao Dok Mali 105 and Gor Kor 15 varieties obtained from
accountable sources observing acceptable seed production standards are used.
(3) The paddy is grown between April and August.
(4) Harvesting takes place between October and December.
(5) To reduce moisture, harvested rice is dried for 2-3 days.



(6) Farmers producing the Thung Kula Rong-Hai Thai Hom Mali Rice must
register as producing members each year before the planting beginsdsReco
must be kept on production factors and there must be a system whereby it is
possible to trace back to the various production stages, from the cultivation up
to the milling.

Processing

(1) Thung Kula Rong-Hai Thai Hom Mali Rice is processed within its geographical
area,
1.1in the provinces of Roi Et, Mahasarakham, Surin, Yasothon and Sisaket.
1.2in provinces other than those in 1.1, situated in the central and northeastern

regions.

(2) The processors or rice mills:

2.1 must be registered as processors of Thung Kula Rong-Hai Thai Hom Mali
Rice.

2.2 Rice mills processing Thung Kula Rong-Hai Thai Hom Mali Rice must be
inspected and certified by a committee assigned for such task by the 5 above
provinces.

2.3 Rice mills processing Thung Kula Rong-Hai Thai Hom Mali Rice must be
certified in quality, environment and food safety practices.

2.4 Rice mills not having received certification according to 2.3 must follow the
measures in 3.

(3) The processing management for Thung Kula Rong-Hai Thai Hom Mali Rice
must be as follows.

3.1 The Buying of Rough Rice (not applied to cases where the planter processes
his own rice)

1) Rough rice must be obtained from farmers/agricultural institutions
which have been registered as members prior to the start of the planting and
which have complied with the designated process for the production of Thung
Kula Rong-Hai Thai Hom Mali Rice.

2) The name of the farmer, place of production, rice variety, date,
guantity must be specified in summary records for daily and monthly rough rice
purchases.

3) Thung Kula Rong-Hai Thai Hom Mali rough rice must be distinctly
stored away from other rough rice.

4) Quality checks on the moisture content, head rice percentage,
contaminants, yellow grains and the presence of other rice varieties must be
performed on Thung Kula Rong-Hai Thai Hom Mali rough rice.

3.2 Milling

1) In the processing of Thung Kula Rong-Hai Thai Hom Mali Rice, the
source, rough rice quantity, white rice quantity must be recorded.

2) The production line must be properly cleaned before the milling of
Thung Kula Rong-Hai Thai Hom Mali Rice.

3) Specific packaging bearing the producer’'s name, production date and
guantity must be used for Thung Kula Rong-Hai Thai Hom Mali Rice.

Transport, Pile Storage, Quality Maintenance and Delivery

1) There must be a system to control the transport, pile storing, packaging,
withdrawing and maintenance of the product throughout the receiving to the prgcessin
and delivery stages.



2) To maintain its quality, the product must be properly stored and the production
date, bill card and lot number must be specified on an attached label. The product must
be stored separately from other kinds of rice.

Packaging
(1) The packaging must be carried out within the same area as the processing.
(2) The package must bear the wotds " and/or Thung Kula

Rong-Hai Thai Hom Mali Rice: TKR” .
(3) The weight, quantity of bags and date must be specified.

3. Relation between Goods and Geographical Location

Geography

Natural and human factors play an integral role in the production of Thung Kula
Rong-Hai Thai Hom Mali Rice. Being 200 meters above sea level, the Thung Kula
Rong-Hai Plain is a large basin of alternating hills and flatlands used foy padd
cultivation. The plain’s sandy loam contains sodium and silica. Soil fersillyar and
paddy cultivation is dependent on the weather. Rain is the major source for wdter use
in agriculture. The salinity of the soil, the dryness of the area, the riceyuasesd, the
climate and soil nutrients cause the paddy to become stressed and to produce a
substance calleg-acctyl-1-pyrdcnc(2AP) at a quantity of 0.1-0.2 micrograms,
resulting in a fragrance that is stronger than the fragrance of Hom Mali o\ve gr
other parts of the country. This is the effect of nature on Thung Kula Rong-Hai Thai
Hom Mali Rice. Human wisdom also plays an important role in the production of this
rice, which begins with the selection of quality seeds, observing suitableatahi
methods, constructing bunds and segmenting the paddy field into sections to retain
sufficient water for the rice to grow. Water is drained from the fields abdays
before the harvest, when mature rice is cut and dried for 2-3 days to reduagenoist
These are the natural factors and local wisdom which affect the quality of Thieng K
Rong-Hai Thai Hom Mali Rice. There is also a system which allows the Thung Kula
Rong-Hai Thai Hom Mali Rice to be traced back across every production stage to its
origin.

History

The Thung Kula Rong-Hai Plain is a large plain in the northeasten region,
located in five provinces namely, Mahasarakham, Roi Et, Yasothon, Sisaket and Surin.
Having a total land area of 2,107,690 rai, its former name was Thung Mah Long or
Thung Pu Pa Lan. According to a legend, a group of Kula merchants journeyed across
this plain to sell their wares. Traveling until they were very exhaustedwre still
unable to get to the other side. Thus, the plain was given the name “Thung Kula Rong-
Hai” (the Plain of the Crying Kula)

It is assumed that the cultivation of Hom Mali Rice in Thung Kula Rong-Hai
began after the government improved the Hom Mali Rice variety and certifired it
1959 naming it “Khao Dok Mali 105”. Cultivation became more widespread in 1979
when the rice variety exchange project called for the planting of normahnatade of
glutinous rice. Farmers were advised to switch to new varieties evear8tp
maintain purity of the seeds.

As the paddy was dependent on rain water, the cultivation could only be carried
out once a year. Harvesting takes place in the cold season when the weztlleans
there is no rainfall. According to local wisdom, a flooded paddy field needs to be
drained about 10 days before the harvest to obtain good quality rice with clear and
sturdy grains. When cooked, the rice would be soft and fragrant. This practice,



coupled with high standard processing methods, give Thung Kula Rong-Hai Thai Hom
Mali Rice its unique quality, distinctive from Hom Mali rice grown in other susad
making Thung Kula Rong-Hai Thai Hom Mali Rice accepted by traders and colssumer
both domestically and internationally.

4. Scope of Geographical Area

The cultivation area for Thung Kula Rong-Hai Thai Hom Mali R&cen Thung
Kula Rong-Hai Plairas detailed on the map. The area lies in:

1. Roi Et Province consisting 986,807 rai of land in tambons within the Thung
Kula Rong-Hai Plain in Kaset Wisai, Suwannabhumi, Pratumrat, Phonsai distritts
Nong Hee sub-district.

2. Surin Province consisting 575,993 rai of land in tambons within the Thung
Kula Rong-Hai Plain in Ta Tum and Chumphol Buri districts.

3. Sisaket Province consisting 287,000 rai of land in tambons within Thung
Kula Rong-Hai Plain in Rasi Salai district and Silalat sub-district.

4. Mahasarakham Province consisting 193,890 rai of land in tambons within
the Thung Kula Rong-Hai Plain in Phayakaphum Pisai district.

5. Yasothon Province consisting 64,000 rai of land in tambons within the
Thung Kula Rong-Hai Plain in Maha Chaichana and Kor Wang districts.

5. Proof of Origin

(1) Thung Kula Rong-Hai Thai Hom Mali Rice must be cultivated within Thung
Kula Rong-Hai Plain.

(2) Processing and packaging must be performed in the same area consisting
Roi Et, Mahasarakham, Surin, Yasothon and Sisaket provinces as well as in other
provinces of the central and northeastern region but under conditions that the above
provinces are able to control product quantity and quality.

(3) The production process must be controlled and monitored through the
registration of farmers cultivating Thung Kula Rong-Hai Thai Hom MaleRind
members processing Thung Kula Rong-Hai Thai Hom Mali Rice. There madieals
the use of a data recording system and accompanying documents making the product
traceable to its origin.

6. Conditions for Registration under Section 15
(1) There shall be the establishment of a monitoring and control system
throughout the production process, at the producers’ level and at the provincial level.
(2) There shall be a registration of farmer members and processonsgaishi
use the Thung Kula Rong-Hai Thai Hom Mali Rice geographical indication.
(3) The registration applicants shall produce a direction manual to be observed
by users of the Thung Kula Rong-Hai Thai Hom Mali Rice geographical inalicati



Map Depicting Geographical Area for
Thung Kula Rong-Hai Thai Hom Mali Rice

The cultivation area for Thung Kula Rong-Hai Thai Hom Mali Rice is in Thung
Kula Rong-Hai, a vast plain located in five provinces as detailed below:
1.

Roi Et Province consisting 986,807 rai of land in tambons within the Thung Kula

Rong-Hai Plain in Kaset Wisai, Suwannabhumi, Pratumrat, Phonsai districts
Nong Hee sub-district.

and

Surin Province consisting 575,993 rai of land in tambons within the Thung Kula

Rong-Hai Plain in Ta Tum and Chumphol Buri districts.

Sisaket Province consisting 287,000 rai of land in tambons within Thung Kulg

Rong-Hai Plain in Rasi Salai district and Silalat sub-district.
Mahasarakham Province consisting 193,890 rai of land in tambons within th
Thung Kula Rong-Hai Plain in Phayakaphum Pisai district.

Yasothon Province consisting 64,000 rai of land in tambons within the Thung

Kula Rong-Hai Plain in Maha Chaichana and Kor Wang districts.
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