
Geographical Indications (Gls) are associated with the legacy of a product connected with a specific 
location having unique blend of nature, culture, tradition, and artisan. In India, there are several 
registered Gls and there are numerous Gls which are not yet registered officially, but are potential 

registerable Gls.

Gl based on classes to Natural Goods, Food Stuff
Manufactured Goods,

Handicrafts or Agricultural Goods

Legal Protection from
unfair usage

Gl based on uniqueness,
weather, and terrain of the 

place of origin

Gl Sign or symbol
indicating Geographical

Origin or location

Social Uplifting and
continuing the

Legacy of the Nation

Prevents counterfeiting and
ensures genuineness of

products
Preservation of local Culture,

Tradition, and Legacy

Registered by the Authorized
community of the Gl

Economic empowerment to
Artisans, Producers, and

Manufacturers

700+ registered Gls and
numerous unregistered Gls

existence in India

www.ripaonline.com

ABOUT GI

https://www.ripaonline.com/


Wheat Flour, Sugar, Ghee, Water, Cardamom
RAW MATERIALS

 

SILAO KHAJA

UNIQUENESS
Silao Khaja is unique for its flaky, layered texture which is achieved through a meticulous process 
of layering dough with ghee & sugar before frying. Its distinct flavor & texture are influenced by 

the specific climate of Silao, which contributes to its crispiness & rich taste.

REGISTERED 

Silao Khaja is a unique dessert made from high-quality Muraria wheat and pure ghee. It is known 
for its subtle sweetness, puffiness, and crispness. It is crafted by skilled confectioners in Silao & 
features a multi-layered structure. It is produced in a sanitized, moisture-free environment. The 
dessert celebrates traditional confectionery and is perfect for midday treats or impressing guests. 

Its sublime crispness and harmonious blend of flavours make it a true masterpiece.

METHOD OF PRODUCTION
The production of Silao Khaja involves several meticulous steps. Initially, wheat flour is combined 
with water to form a smooth dough. Further, this dough is rolled out, layered with ghee and 
sugar & is folded multiple times to achieve distinct flaky texture. The prepared dough is cut into 
pieces & deep fried until golden brown. Finally, the fried Khaja is often glazed with a sugar syrup 

to enhance the sweetness and shine.
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Price
Approx.

Rs. 200 to 400
per kg

Food Stuffs
Class of Goods

30
Type of Goods

Proof of Origin
320 BCE

Geographical Location

Approx.
1500 families

No. of Families Involved

Silao, Nalanda
district, Bihar
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