
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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Bhiwapur Chilli Seeds
RAW MATERIALS

 

BHIWAPUR CHILLI

UNIQUENESS
Bhiwapur Chilli offers intense pungency with minimal quantity, giving vibrant red colour  to food 
without acidity. Its thick skin resists breakage and extends shelf life up to a year. Unlike hybrids, 
it requires only one irrigation and minimal crop protection. Powder resists pests and retains quali-

ty, making it highly marketable.

REGISTERED 

Bhiwapur Chilli is a traditional pungent variety cultivated in Nagpur’s Bhiwapur, Umred, and Kuhi 
talukas. Known for its deep red colour, thick skin, and short length (approx. 1.5 inches), it is 
sun-dried and ground into powder. Its low acidity and long shelf life make it ideal for culinary 

use.

METHOD OF PRODUCTION
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Geographical Location

Price

Agricultural
Class of Goods

30
Type of Goods

Proof of Origin
19th Century

Approx.
1000 families

No. of Families Involved

Bhiwapur, Nagpur district,
Maharashtra

Seeds are sown in July and transplanted in nourished soil with compost, cow dung, and bio-fertil-
izers. Plants grow 15-20 inches tall and flower within 45-50 days. Red chillies are harvested as 
“toda” before full drying, then sun-dried and powdered. No machinery is used; cultivation is 

entirely manual and organic.

Approx.
Rs. Rs. 100 to Rs. 250

per kg

© RIPA, JAN 2026

https://www.ripaonline.com/

