ABOUT Gl

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.
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A G reflects a shared heritage that has evolved over generations, deeply influenced 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 Gl system establishes a structure to safeguard and encourage these traditions, ensuring they thrive and adapt
in today’s competitive landscape.
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BODO NAPHAM - FERMENTED FISH M4

Napham is a fermented fish dish prepared by the Bodo communities of Bodoland, Assam, which is a unique
and popular dish. This non-vegetarian traditional dish is made from small dried fish, arum shoots, matured
Bambusa balcoastem, clay paste, and straw. The fermentation process takes 21 months and is
consumed as a condiment with Colocasia stems or leaves of Hibiscus sabdariffa, curry, and soup.

UNIQUENESS

Napham is a good source of minerals and essential amino acids, with a high content of Calcium, calcium, sodium,
magnesium, potassium, and iron. It also contains fatty acids, such as polyunsaturated fatty acids (PUFA) and
monounsaturated fatty acids (MUFA), which give it a unique aroma, flavor, and texture. Napham is rich in low-fat
proteins, minerals, and essential amino acids, making it a good source of protein and essential amino acids. The use of
bamboo stems and leaves in cooking and processing food in the region adds a unique flavor to the dish.

RAW MATERIALS

Dried Fish, Tender Shoots of Arum (Colocasia esculanta),
Hollow Cylinder of Mature Bambusa Balcoa Stem, Clay Paste, and Straw

Geographical Location
Bodoland in Assam (Bodo Tribe)

Price
Approx. X 90/- to
< 250/- per plate
depending upon the quality

Type of Goods

Class of Goods Food Stuffs

29

Number of Families Involved
Not data available

Proof of Origin
Bodo Tribe Legacy

METHOD OF PRODUCTION

Napham is a fermented fish-based product prepared by the Bodo tribe and one of their very important and favorite
dishes. The raw materials used in the preparation of Napham are dried fish, tender shoots of Arum (Colocasia
esculanta), hollow cylinders of mature Bambusa balcoa stem, clay paste, and straw. The tradition of adding chilly in
this mixture by removing bad omens, according to the Bodo folklore. After the mixture is ready, it is transferred to a
container made of hollow bamboo stem that is open from one side. The fish paste is then covered with dry banana leaves
of Musa tree, etc., and the opened bamboo is sealed with clay paste prepared by mixing with straw.
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