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What is a Gl system?

It is an
“Indication/a | Qualities, characteristics or

sign” of reputation of the product is
which importantly linked or
: e attributable to its geographical
identifies the [Ny

e The environmental and human
e factors in this geographical area
a specific create this product as a unigue
geographical [EGE[Tas
dalrea

product is
originating in




What is a Gl system?

The geographical location should not
be an Administrative District or an
Area. It could be a Village, Ecological
Area, Entire Country

Food and agriculture products
handicrafts ( Crafts, Gems, Masks,
Textile etc.), Industrial Products







Gl is a category of intellectual property rights
(IPRs) introduced in the TRIPs agreement —
Article 22 of the TRIPs Agreement

As a member of the WTO Sri Lanka too protects

its intellectual property rights under the
Intellectual Property Rights Act No: 36 of 2003.

It is an intellectual property right recognized in
more than 160 countries around the world




Mode of Business
practices ( Prevents
Unfair Competition

and Provides
Consumer Protection)

Sui generis — System on
its Own

Trademark ( Collective
or a Certificate mark)




The importance of a Gl system ?

Economically Politically

v ¥

Legally ‘ ‘ Socially




The process of a Gl system

@I Administration and
Legal Framework management (Gl
Registration, Gl Association)

® o7

Protection in local &
Foreign Markets - Gl Control

¢ ®

Promotion . Enforcement

®



Completed two
BoS- CGP & KP

Registered two
Gl Associations

Gl control
mechanism-
internal control
mechanism
completed
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The Book of Specifications(BoS) of a Gl
O © ©

of the product Is the name q q

associated to an origin-linked
product ?

a @oof of Origin traceability
system
— —'é evidence that the product
originates in that area

@Control system e

details of the
organization/body in charge of %
the control system and system

of control of the specifications
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Ceylon Golden Pineapple (CGP)




BoS-Methodology

2021.09.10

 Selection of stakeholders —to
represent the entire value
chain

* |nternational expert on Gl

« Members of the working
group

 Working online, several
discussions (edits etc.)

e Several times repeated
sections and getting the
consent of each participants

* Prior to the discussion share
the draft versions

* WhatsApp Group was created
e Validation — done by the CU



Description

Type of
product

e Pineapple - Fruit

e Edible composite fruit of the variety

. .= Mauritius of the species of Ananas

DESCprtIOn comosus (L) Merr and belonging to the
of the Queen group family of Bromiliaceae

picked after ten percent to twenty

prOd uct percent yellow stage of maturity.
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Main characteristics

Physical
Characteristics

Shape of fruit : Conical
Outer Skin color: Yellow when ripen
The outer skin is of strong thickness rough and shiny.

Flesh colour: Golden yellow

Organoleptic
Characteristics

Taste/flavor: Strong Sweet taste with strong pineapple flavor

Aroma: Pleasant aroma

Chemical
Characteristics

Acidity (% citric acid): 0.4 - 0.6 at maturity stage
Fruit pHis 3.7-4
Brix value (TSS): 13-19 at ripen stage

Maturity index (Brix/acidity ratio): minimum 32 and maximum
40

The suitable size of Ceylon Golden Pineapple is judged by the weight of each
fruit and fruits weighing between 600g-2000 g are CGP




Area of cultivation

Districts Villages/specific area

Awisawella, Padukka, Hanwella, Homagama,

Kahathuduwa, Kaduwela, Kosgama
Colombo <

Kirindiwela, Dompe, Urapola, Walpita, Minuwangoda,
Badalgama, Maradagahamula, Meerigama, Udugampola,

Gampaha Biyagama, Mabodala, Nittabuwa, Wathuragama,
Katana,Pasyala,Watinapaha,Malwathu-hiripitiya,
Mudungoda, Gampaha, Galahitiyawa, Udupila,
Dewalapola, Pallewela, Bemmulla

Buthathsinhala, Horana, Millaniya, Dotangoda,

Kalutara
Baduraliya, Ingiriya , Bandaragama,
Mathugama,Walagedara, Warakagoda,Morantuduwa
Kurunegala, Kuliyapituya, Udabaddawa, Sandalankawa,
Kurunegala A - .
Pannala, Bingiriya, Giriulla, Dambadeniya, Narammala,
Dummalasooriya, Wariyapola Alawwa
Ruwanwella, Panawala, Yatiyantota, Buthakohupitiya,
Kegalle y PIY

Ambepussa, Dedigama, Daraniyagala, Pinnawala,
Deliwala




Proof of origin

In order to guarantee the origin and the credibility of the CGP a
control and traceability process has been set up

Ensuring the
origin of the
oroduct

Controlling the
implementation of the
product specification’s

Ensuring the
quality of the
rules product
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Methods of obtaining the product

*  Propagation Method

(Planting materials are obtained by either farmer own farm or exclusively collected from other
local producers within the area of production as

described in Section 1.4)

* Site Selection Orchards:

* (The orchard land should be located in the area specified, the soil pH between 4.5-6.5 .)
*  Soil Preparation

* Intercropping
* Water Management

*  Fertilizer Application

*  Pest Control:

* Flowering:

* Harvesting and storage:
 Cleaning:

Packaging

* Storage



Links to the origin

Environmental
factors
Human factors “ History and

reputation
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Links to the origin

* Production
area of low
country wet
and
intermediate
zone

e The local
producers
have acquired
experiences
over several
decades

allowing them
to ensure a
product of real
quality

* Introduced in early

19t century. The
low country wet
and intermediate
zones of Sri Lanka
located in the
West and North
Western part of
the country are
known for the
cultivation of
Pineapples since
1950s, where
Mauritius variety
is grown in the
areas described
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Authorities or bodies verifying compliance
the provisions of the specification

Controls could either be done by public authorities
or by a private certification body

Internal inspection system to control the correct
implementation of the Gl the book of
specifications by its members

Control Union Activities

CGP Gl Association- Legal Background

with
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Kolonna Pepper



BoS - Methodology

* Selection of stakeholders —to
represent the entire value chain

* International expert on Gl
« Members of the working group

 Working online, several
discussions (edits etc.)

* Several times repeated sections
and getting the consent of each
participants

* Prior to the discussion share the
draft versions

 WhatsApp Group was created
* Validation —done by the CU



Description

Type Of e Pepper — Spice category (Black Pepper whole,

product

Black Pepper ground , White Pepper whole,
White Pepper ground)

e Berries of the species Piper nigrum L.;
specifically local varieties (Kolonna and Piper
Nigrum Matale 1 (PNM-1)) and local hybrids
Of the (Dingirala, Kohukumburerala, Butawerala)

prod uct * A single harvest per year and hand picking are
the uniqueness of the product.

Description
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Black
Pepper

Whole
Pepper /Dried
berries

Ground
pepper

Main characteristics

Size &
Density
Diameter 3-6
mm

Density >_
550-570 g/I

Powder with
small
fragments of
berries

Dark black, black,
brown

in colour with a
wrinkled pericarp

Dark grey with
black points

Aroma/Smell

The smell of the
grain is medium
burning.
Pungent odour

After grinding,
the smell of
ground pepper is
strong sharp
ungent and long-
lasting.

Tolerancel:
Déviations of
5% in the size of
the berries and
2% in the color
of the berries
are allowed.
Not allowed
defects:

- Animal waste -
Dust

- Fungus
Receptacle2 of
5%.

Absence of
adulteration. It
shall not
contain any
added colouring
matter or added
starch
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Main characteristics — Cont....

Size & Density Color Aroma/Smell Others
Size> 3 mm r:;gjror oft-white smell and the Not allowed
Density- 600 defects:

It must be natural aroma is slightly

I - Animal waste -
g/ color. No substance stronger than black
Dust
must be added to pepper products
- fungus
change the color.
Free of
extensions
Smell and the materials
aroma is slightly Absence of
stronger than black _q|teration. It
Off-white pepper products  gpai not contain
Pungent odour any added
colouring
matter or added
starch
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Area of cultivation

T I

Sabaragamuwa Kolonna

Embilipitiya
Ratnapura PIEY

Godakawela

Weligepola

m Hambanthota Katuwana
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Proof of origin

In order to guarantee the origin and the credibility of the CGP a
control and traceability process has been set up

Ensuring the
origin of the
oroduct

Controlling the
implementation of the
product specification’s

Ensuring the
quality of the
rules product
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Methods of obtaining the product

Propagation Method / Nursery Establishment
Site Selection for Pepper Plantation
Soil Preparation and Plantation
Fertilizer Application
Intercropping

Pest Control

Harvesting and Post-harvesting
Threshing

Blanching

Grading

Storage

Packaging



Links to the origin

Environmental
factors
Human factors “ History and

reputation
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Links to the origin

Sabaragamuwa

e Hand picking and and Southern

well matured provinces where

pepper spikes Kolonna pepper
characterized by a harvesting is production areas
climate with heavy practiced by all the are located are also
and regular seasonal Kolonna pepper genetic hotspots for
rainfalls farmers in the the pepper crop in
region, and only Sri Lanka.

Ancient Ayurvedic

¢ Located in a mountain
range between the
Sooriyakanda and
Rakwana mountains

¢ Direct influence on the

quality of the product, once a year
specifically on its e Know-how and documents in Sri

aroma and its
balanced pungency

e Single flowering in a
year eventually leads
to higher bulk density
and higher piperine
containing peppe

techniques that the
locals have acquired
over decades to
ensure a product of
real quality .

Lanka have
mentioned the use
of black pepper as
an important
ingredient in
Ayurvedic medicine.
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Authorities or bodies verifying compliance
the provisions of the specification

Controls could either be done by public authorities or by a
private certification body

Internal inspection system to control the correct
implementation of the Gl the book of specifications by its
members

Control Union Activities

CGP Gl Association- Legal Background

with
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Gl Associations

Two Gl Associations were created
Member details were collected
CGP more than 100 members

KP nearly 150 members

Gl associations were registered

Trainings were provided for members and
internal inspectors



Next Step??

Gl registration — Locally / Internationally?
How can we link value chain actors with the agencies?

How to maintain the sustainability of the Gl
associations? — funding, technical support etc.

How to ensure the rights of the members and how to
act against rival producers or free riders of the goodwill
of Gl ?

Any comments on CGP and KP ?



Thank You !l



