
Geographical Indications (GIs) 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 GIs and there are numerous GIs which are not yet registered officially, but are potential 
registerable Gis.
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A GI reects a shared heritage that has evolved over generations, deeply inuenced by local knowledge, distinctive environments, 
and cultural traditions. It highlights that certain products are far more than just items of trade; they represent the history, 
narratives, and dedication of the artisans, farmers, and communities who have kept these practices alive. By recognizing this 
inherent value, the GI system establishes a structure to safeguard and encourage these traditions, ensuring they thrive and adapt 
in today’s competitive landscape.



 Hathras Hing is a distinctive asafoetida spice processed in Hathras district, Uttar Pradesh, known for 
its pungent aroma, digestive properties, and culinary versatility. Though the raw resin is imported, the 
grinding, blending, and packaging of Hing in Hathras has evolved into a century-old cottage industry, 
deeply rooted in local tradition.

 Hathras Hing is renowned for its strong aroma, fine texture, and long shelf life. It is widely used in 
Indian vegetarian cuisine as a flavor enhancer and digestive aid. The region's expertise in blending 
and processing has made it a household staple, with applications in dal, curries, pickles, and Ayurvedic 
remedies.

 HATHRAS HING

Price 
      Approx. Rs. 500 to 
2000 per 100 gms

RAW MATERIALS 
            Asafoetida Resin

Number of Families Involved
  Approx. 

1200 families

Type of Goods
 Food Stuffs

UNIQUENESS 

Class of Goods 
30

Geographical Location
        Hathras, 

Uttar Pradesh.
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 Imported asafoetida resin is crushed, blended with rice or wheat flour, and processed into powder using 
traditional grinding techniques. The powder is packaged in airtight containers to preserve aroma. 
Small-scale units often operate from homes, ensuring consistent quality and authenticity through 
generational expertise.
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