
G.I. Products of Bihar
Bhagalpuri Zardalu

Bhagalpuri Zardalu Mango is a prized variety known 
for its creamy yellow pulp, delightful aroma and sweet 
flavor. Cultivated in Bhagalpur and surrounding districts, it 
received a GI tag No- 551 for its unique qualities. The mango 
trees have a rounded canopy, and the fruits are medium-
sized (186-265g) with smooth, thin peels. Its sweetness (TSS 
22.08-22.67° Brix) and low fiber content make it highly 
sought after. The region’s alluvial soil and sub-humid 
climate create the perfect conditions for its cultivation. 
Zardalu Mango is recognized for its long shelf life, moderate 
resistance to pests, and heavy yield. Its unique appearance 
and exceptional taste have made it a prominent export 
product.

Katarni Rice
Katarni Rice, famous for its aroma and taste, is grown 

in Bhagalpur, Banka and Munger districts. Its slender grains 
and aromatic flavor make it ideal for preparing beaten rice 
(Chura) during festivals. Katarni is tall (140-160 cm) and 
photoperiod-sensitive, flowering in October and maturing 
by December. With a 25-30 t/ha yield, it requires specific 
conditions, including fertile soils and traditional irrigation 
methods. The GI tag granted in 2018 (No. 553) has helped 
protect its identity and promote purity. Efforts by Bihar 
Agricultural University have improved its yield and reduced 
its susceptibility to lodging. Katarni rice is deeply embedded 
in Bihar’s culinary and cultural heritage.

Magahi Paan
Magahi Paan, a premium betelvine, is cultivated in 

Nawada, Nalanda, Gaya and Aurangabad districts of Bihar. 
Renowned for its softness, pungency and non-fibrous 
texture, it has earned a GI tag (No. 554). The leaves are 
rich in flavonoids and phenolic compounds, contributing 
to high medicinal value. Magahi Paan’s essential oils, 
such as chavicol and eugenol, possess antiseptic and 
stimulant properties. With its shiny, dark-green leaves and 
high yield of 50-60 lakh leaves per hectare annually, this 

variety is distinct for its prolonged shelf life of 15-20 days. 
Traditionally, it is used for mouth freshening and medicinal 
purposes, making it an integral part of local culture.

Mithila Makhana
Mithila Makhana, derived from Euryale ferox, is a 

ceremonial and nutritional delicacy of Bihar. it received a GI 
tag No- 696, cultivated mainly in Mithilanchal, this aquatic 
crop is revered for its religious and cultural significance. 
Known as ‘Black Diamond’ when raw and ‘White Ball’ when 
popped, it is rich in proteins, carbohydrates, and essential 
minerals. Makhana has medicinal properties beneficial 
for respiratory, circulatory, and digestive health. Bihar 
accounts for 80-85% of India’s production, with Darbhanga, 
Madhubani, and Purnea being major hubs. It grows in 
ponds, wetlands, and chaurs, requiring specific climatic 
and soil conditions. With a yield of 2.5-3.0 t/ha, Makhana 
provides livelihood to thousands of farmers. The GI tag 
ensures its authenticity and promotes its cultural legacy.

Shahi Litchi of Bihar
Shahi Litchi, a premium variety, is grown in 

Muzaffarpur, Samastipur, Vaishali, and surrounding regions 
of Bihar. it received a GI tag No- 552, for its crimson-red skin, 
high pulp-to-seed ratio, and juicy texture, it is a favorite 
summer fruit. The plant is semi-vigorous, reaching heights 
of 6-10 meters with dense foliage. Fruits mature early, 
from May to June, and are rich in vitamins C and minerals. 
With 58-67% pulp content and a sugar-acid blend, it is 
widely appreciated for its flavor. The GI tag for Shahi Litchi 
highlights its unique attributes, including high yield (80-135 
kg/tree). Its distinctiveness lies in its attractive color, aroma, 
and mouth-watering taste.

The Department of Posts is proud to release 
commemorative postage stamps for G.I. Products of Bihar, 
paying tribute to Bihar’s rich natural heritage.

Credits:
Stamps/FDC/Brochure/	 :	 Mr. Anuj Kumar
Cancellation Cachet
Text	 :	 Referenced from content provided 

by the proponent



fcgkj ds th-vkbZ mRikn

Hkkxyiqjh tnkZyw
^Hkkxyiqjh tnkZyw*] vke dh ,d ilanhnk fdLe gS tks vius eykbZnkj 

ihys xwns] eueksgd lqxa/k vkSj Lokfn"V Lokn ds fy, tkuh tkrh gSA 
Hkkxyiqj vkSj vklikl ds ftyksa esa mxk, tkus okys bl vke dks blds 
vuks[ks xq.kksa ds fy, thvkbZ VSx ua-&551 çkIr gqvk gSA vke ds isM+ 
Nrjhuqek xksykdj esa gksrs gSa vkSj blds Qy e/;e vkdkj ¼186&265 xzke½ 
ds gksrs gSa] ftlds fNyds fpdus vkSj irys gksrs gSaA feBkl ¼Vh,l,l 
22-08&22-67° fczDl½ vkSj Qkbcj dh de ek=k] bls vR;f/kd yksdfç; 
cukrh gSA bl {ks= dh tyks<+ feêh vkSj mi&vknZz tyok;q bldh [ksrh ds 
fy, mÙke ifjfLFkfr;ksa dk fuekZ.k djrh gSaA tnkZyw vke dks yach 'kSYQ 
ykbQ] dhVksa ds çfr e/;e çfrjks/k] vkSj vPNh iSnkokj ds fy, tkuk tkrk 
gSA bldh vuks[kh ekStwnxh vkSj vlk/kkj.k Lokn us bls ,d çeq[k fu;kZr 
mRikn cuk fn;k gSA

drjuh pkoy
e'kgqj drjuh pkoy viuh lqxa/k vkSj Lokn ds fy, lqçfl) 

gS rFkk ;g Hkkxyiqj] ckadk ,oa eqaxsj ftyksa esa mxk;k tkrk gSA irys 
nkus vkSj [kq'kcwnkj Lokn ds dkj.k R;ksgkjksa ds nkSjku ;g fpoM+k ¼pwM+k½ 
cukus ds fy, vkn'kZ ekuk tkrk gSA drjuh] yach ¼140&160 lseh½ 
vkSj QksVksihfj;M&lsaflfVo gksrh gSA vDVwcj ekl esa Qwy yxrs gSa vkSj 
fnlacj rd ;g id tkrh gSA 25&30 Vu@gsDVs;j mit ds lkFk] bls 
mitkÅ feêh vkSj ikjaifjd flapkbZ fof/k;ksa lfgr fof'k"V ifjfLFkfr;ksa dh 
vko';drk gksrh gSA drjuh pkoy dks o"kZ 2018 esa thvkbZ VSx ¼ua- 553½ 
çnku fd;k x;k] ftlls bldh igpku dks lqjf{kr j[kus vkSj bldh 
'kq)rk dks c<+kok nsus esa enn feyh gSA fcgkj —f"k fo'ofo|ky; ds ç;klksa 
ls bldh mit esa lq/kkj gqvk gS vkSj bldh Qly ds fxjus dh laHkkouk 
esa deh vkbZ gSA drjuh pkoy fcgkj dh jlksbZ vkSj lkaL—frd fojklr 
dk ,d vfHkUu fgLlk gSA

exgh iku
exgh iku] iku dk ,d çhfe;e iÙkk gS] ftldh [ksrh fcgkj ds 

uoknk] ukyank] x;k vkSj vkSjaxkckn ftyksa esa dh tkrh gSA viuh dkseyrk] 
rh[ksiu vkSj xSj&js'ksnkj cukoV ds fy, çfl) gksus ds dkj.k bls 
thvkbZ VSx ¼ua- 554½ çkIr gqvk gSA blds iÙks ¶ysoksuksbM~l vkSj Qsuksfyd 
;kSfxdksa ls Hkjiwj gksrs gSa] ftuesa mPp vkS"k/kh; xq.k gksrs gSaA exgh iku esa 
ekStwn vko';d rsy tSls fd pkSfodksy vkSj ;wtsu‚y] jksxk.kqjks/kd vkSj 
LQwfrZnk;d vkS"k/k xq.k okys gksrs gSaA pednkj] xgjs gjs jax dh ifÙk;ksa 
vkSj çfr gsDVs;j 50&60 yk[k ifÙk;ksa dh okf"kZd mPp iSnkokj okyh iku 

dh ;g fdLe 15&20 fnuksa ds viuh yacs 'ksYQ ykbQ ds fy, fof'k"V gSA 
ijaijkxr :i ls] bldk mi;ksx eqag dks rktk djus vkSj vkS"k/kh; mís';ksa 
ds fy, fd;k tkrk gS] ftlls ;g LFkkuh; laL—fr dk ,d vfHkUu vax 
cu x;k gSA

fefFkyk e[kkuk
fefFkyk e[kkuk] ;wjhy Qsj‚Dl ikS/ks ls iSnk gksrk gS vkSj ;g fcgkj 

dk ,d vkuq"Bkfud o ikSf"Vd [kk| inkFkZ gSA bls thvkbZ VSx uacj& 696 
çkIr gqvkA bldh [ksrh eq[; :i ls fefFkykapy esa gksrh gSA ;g tyh; 
Qly vius /kkfeZd vkSj lkaL—frd egRo dh otg ls iwtuh; gSA dPpk 
gksus ij ;g ^CySd Mk;eaM^ vkSj pVd dj Qwyus ¼i‚i gksus½ ij ^OgkbV 
c‚y^ ds uke ls tkuk tkrk gSA ;g çksVhu] dkcksZgkbMªsV vkSj vko';d 
[kfutksa ls Hkjiwj gSA e[kkuk esa vkS"k/kh; xq.k gksrs gSa] tks 'olu] ifjlapj.k 
vkSj ikpu LokLF; ds fy, Qk;nsean gksrs gSaA Hkkjr esa e[kkus ds mRiknu 
esa 80&85% fgLlk fcgkj dk gS] ftlesa njHkaxk] e/kqcuh vkSj iwf.kZ;k çeq[k 
dsaæ gSaA ;g rkykcksa] vknZzHkwfe vkSj pkSjksa esa mxrk gS] ftlds fy, fof'k"V 
tyok;q vkSj e`nk dh vko';drk gksrh gSA çfr gsDVs;j dh mit 2-5&3-0 
Vu gksus ds dkj.k] e[kkuk gtkjksa fdlkuksa dks vkthfodk çnku djrk gSA 
thvkbZ VSx bldh çkekf.kdrk lqfuf'pr djrk gS vkSj bldh lkaL—frd 
fojklr dks c<+kok nsrk gSA 

fcgkj dh 'kkgh yhph
'kkgh yhph] ,d çhfe;e fdLe gS] tks eqt¶Qjiqj] leLrhiqj] oS'kkyh 

vkSj fcgkj ds vklikl ds {ks=ksa esa mxkbZ tkrh gSA bls xgjs yky fNyds] 
xwns ls cht ds vPNs vuqikr vkSj jlhysiu ds fy, thvkbZ VSx uacj& 552 
fn;k x;k gSA ;g xfeZ;ksa dk ilanhnk Qy gSA ;g ikS/kk 'kh?kzrk ls c<+rk 
gS] tks ?kuh ifÙk;ksa ds lkFk 6&10 ehVj rd dh ÅapkbZ dk gks tkrk gSA 
Qy ebZ ls twu rd tYnh id tkrs gSa vkSj foVkfeu lh vkSj [kfutksa ls 
Hkjiwj gksrs gSaA 58&67% xwns vkSj 'kdZjk&vEyh; feJ.k ls] ;g vius Lokn 
ds fy, O;kid :i ls ljkgk tkrk gSA 'kkgh yhph ds fy, thvkbZ VSx] 
bldh vuwBh fo'ks"krkvksa dks js[kkafdr djrk gS] ftlesa vR;f/kd mit 
¼80&135 fdyksxzke/o`{k½ 'kkfey gSA bldh fof'k"Vrk blds vkd"kZd jax] 
lqxa/k vkSj eqag esa ikuh ys vkus okys Lokn esa clh gSA

Mkd foHkkx] fcgkj dh le`) çk—frd fojklr ds lEeku esa fcgkj 
ds th-vkbZ mRiknksa ds fy, Lekjd Mkd&fVdV tkjh djrs gq, xoZ dk 
vuqHko djrk gSA 
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