PROJECT PROFILE: ORGANIC SPICE FARMING (TEJ PATTA,
JAKHYA, BHANGJEERA, GANDRAYANI, JAMBOO)

1.Introduction

The Himalayan state of Uttarakhand, known for its rich biodiversity, pristine environment, and
ancient traditions, is currently witnessing a transformational shift in its agricultural landscape.
Amidst growing concerns around climate vulnerability, declining soil fertility, and rural
distress, organic spice farming has emerged as a sustainable, regenerative, and economically

viable livelihood opportunity for the hill communities of the region.

Rooted deeply in local culinary traditions, Ayurvedic practices, and indigenous ecological
knowledge, the cultivation of traditional spices such as Tej Patta (Indian Bay Leaf), Jakhya
(Cleome viscosa), Bhangjeera (Perilla frutescens), Gandrayani (Angelica glauca), and Jamboo
(Allium stracheyi) has provided both historical continuity and new-age relevance to mountain
farming. These native spices are naturally adapted to the altitudinal, climatic, and soil
conditions of Uttarakhand’s hill districts and require minimal external inputs. They flourish in
terraced and marginal lands, use very little irrigation, and thrive under mixed cropping or

agroforestry systems, making them highly compatible with certified organic farming.

The adoption of organic cultivation methods for these spices is more than a return to traditional
farming—it represents a future-facing model that combines ecological conservation with rural
entrepreneurship. As opposed to resource-intensive cash crops, these indigenous spices not
only support soil regeneration and biodiversity restoration, but also create multi-seasonal
harvest opportunities. Their production aligns seamlessly with the principles of sustainable
land management, chemical-free agriculture, and carbon sequestration, offering a strong

ecological case for upscaling across hill and tribal areas.

Economically, the demand for such traditional, mountain-grown spices is steadily rising. The
growth of Ayurveda-based wellness industries, organic food markets, and health-conscious
consumer segments, both in India and globally, has led to a premium market pull for these
products. High-value returns, combined with the ability to add value locally through drying,
packaging, branding, and processing, have made organic spice farming a profitable venture

even on small landholdings. Products like Bhangjeera oil, dried Jamboo leaves, and Gandrayani



extracts are gaining niche traction, especially in gourmet kitchens, natural medicine chains, and

export outlets focused on Himalayan wellness.

Socially, organic spice farming is catalyzing inclusive development. It has opened doors for
women-led Self Help Groups (SHGs) and youth-led collectives to participate in the agri-value
chain as producers, processors, and entrepreneurs. The model encourages the formation of
Farmer Producer Organizations (FPOs), allowing small farmers to gain better market access,
shared resources, and collective bargaining power. Moreover, this system of farming
strengthens local knowledge systems, revives traditional seed banks, and supports returnee

migrants seeking dignified livelihoods close to home.

Given its low environmental footprint, high market potential, and strong cultural significance,
organic spice farming offers an ideal pathway to build resilient hill economies in Uttarakhand.
It represents a harmonious balance of ecological preservation, economic prosperity, and
cultural pride, thereby contributing to multiple national and global goals—ranging from the
Sustainable Development Goals (SDGs) to the vision of a self-reliant rural India (Aatmanirbhar

Bharat).

As the demand for clean, traceable, and health-oriented food continues to rise, investing in the
organized development of these indigenous spices through capacity building, cluster formation,
organic certification, and value chain development will go a long way in revitalizing hill
agriculture, empowering local communities, and positioning Uttarakhand as a global hub for

Himalayan wellness and organic produce.

2. Industry Overview

India is globally renowned as one of the largest producers, consumers, and exporters of spices,
contributing over 40 percent to the world’s spice trade. The country's diverse agro-climatic
zones support the cultivation of more than 75 types of spices, ranging from common varieties
like turmeric, cumin, and chilli to niche products like cardamom, saffron, and bay leaves. In
recent years, there has been a significant rise in the demand for organic spices, both in domestic
and international markets, driven by changing consumer preferences toward health, wellness,
traceability, and sustainable sourcing. The Indian organic food sector, especially spices, is
expected to grow at a compound annual growth rate of 20 percent, making it one of the fastest-

growing segments in agri-business.



Despite India's dominance in the spice sector, the bulk of commercial spice cultivation remains
concentrated in the southern and western states, including Kerala, Karnataka, Andhra Pradesh,
and Maharashtra. These regions are well-established in terms of processing infrastructure, trade
networks, and export logistics. However, this concentration has also led to intensive farming
practices and soil degradation in some areas. In contrast, the Himalayan region of Uttarakhand
offers an untapped yet promising alternative for niche, high-value spice production, especially
under organic systems. The spices native to this region — such as Tej Patta (Indian Bay Leaf),
Jakhya (Cleome viscosa), Bhangjeera (Perilla frutescens), Gandrayani (Angelica glauca), and
Jamboo (Allium stracheyi) — are valued for their unique aroma, flavor profiles, and medicinal
benefits which cannot be replicated elsewhere due to their adaptation to high-altitude, pristine

agro-ecosystems.

In recent years, there has been a noticeable shift in consumer and market interest towards these
Himalayan spices. Urban gourmet kitchens, natural health product manufacturers, Ayurvedic
companies, and export buyers are increasingly seeking authentic mountain produce grown
through traditional, chemical-free methods. Geographical Indication (GI) tagging, organic
certification under PGS (Participatory Guarantee System) or NPOP (National Programme for
Organic Production), and traceability mechanisms have helped enhance the credibility and
brand value of these unique products. This differentiation creates a premium pricing
opportunity for spice growers in Uttarakhand, especially when supported by robust value

chains, branding, and quality control mechanisms.

To support this growing momentum, government initiatives have played a vital role. Schemes
such as the Paramparagat Krishi Vikas Yojana (PKVY) promote the formation of organic
farming clusters and provide financial assistance for inputs, training, and certification. The
Mission Organic Value Chain Development for the North Eastern Region (MOVCDNER),
although primarily focused on Northeast India, has inspired similar value chain-based models
in Uttarakhand. The Spice Board of India also provides technical guidance, post-harvest
support, and market linkage services for spice cultivators, including support for exporters
through subsidies and exposure to global trade fairs. Additionally, efforts by state government
programs and local entrepreneurship platforms like the Devbhoomi Udyamita Yojna (DUY)
are helping create incubation support, branding assistance, and FPO-based collectivization,

essential for scaling up production and reaching wider markets.



Overall, the organic spice industry in Uttarakhand is poised for significant growth. With a
combination of natural advantage, traditional knowledge, emerging market opportunities, and
institutional support, it presents a powerful model for inclusive, sustainable agri-
entrepreneurship. The challenge ahead lies in scaling this ecosystem, ensuring quality
compliance, developing value-added products, and enhancing market visibility — tasks that
are now actively being taken up by progressive farmers, SHGs, startups, and development

agencies across the region.

3. PRODUCTS AND APPLICATIONS

The five traditional spices cultivated in the hill regions of Uttarakhand—Tej Patta, Jakhya,
Bhangjeera, Gandrayani, and Jamboo—each possess unique qualities that make them valuable
not only in local households but also in commercial markets such as herbal wellness, natural
health, culinary industries, and organic trade. These products, deeply rooted in traditional
Himalayan knowledge systems, are finding increasing relevance in contemporary markets due

to their medicinal, nutritional, and aromatic properties.

Tej Patta, also known as Indian Bay Leaf, is widely used in Indian cuisine for its distinct aroma
and flavor. Beyond culinary use, it plays an important role in Ayurvedic and traditional
medicine systems. The leaves are known to have anti-diabetic, anti-inflammatory, and anti-
bacterial properties. Once harvested and dried under hygienic conditions, the leaves are sold in
bulk to spice processing units, Ayurvedic companies, and health product manufacturers. It is

also used in powdered form in masala blends, teas, and herbal extracts.

Jakhya, or Cleome viscosa, is a tempering spice that holds a special place in Garhwali and
Kumaoni cooking. It adds a unique crunch and flavor when used for tadka (tempering) in lentils
and vegetables. In addition to its culinary significance, Jakhya seeds have antifungal properties,
making them valuable in natural preservation and storage systems. With the rising interest in
regional Indian cuisines and clean-label food ingredients, Jakhya is gaining traction in niche

gourmet markets and among chefs looking for traditional and authentic flavors.

Bhangjeera, or Perilla frutescens, is a lesser-known but highly nutritious oilseed traditionally
used in pickles and chutneys. Its seeds are rich in Omega-3 fatty acids, making the oil extracted
from them valuable for both culinary and therapeutic purposes. The oil is increasingly being

explored in the wellness and nutraceutical industry for its cardiovascular and anti-inflammatory



benefits. The seeds themselves are edible and consumed in roasted or powdered form, often as

a digestive aid or dietary supplement.

Gandrayani, identified botanically as Angelica glauca, is a medicinal plant primarily found at
higher altitudes. Traditionally used for its anti-spasmodic, digestive, and carminative
properties, the roots of the plant are dried and used in various herbal formulations. It is
commonly used in herbal teas, wellness drink blends, and Ayurvedic products designed to treat
digestive disorders and respiratory issues. Due to its endangered status in the wild, its

cultivation also supports conservation while meeting growing market demand.

Jamboo, or Allium stracheyi, is a rare herb from the onion-garlic family, known for its intense
flavor and medicinal qualities. Used primarily as a flavor enhancer in lentils and vegetable
dishes, Jamboo has antiseptic, antibacterial, and immunity-boosting properties. It is used in
dried form and holds a strong cultural and culinary presence in local households. With its rarity
and strong aromatic profile, Jamboo is now gaining recognition among organic spice

companies and gourmet chefs as a Himalayan delicacy.

Thus, these five spices not only support cultural and traditional food systems but also serve
growing health and wellness markets. Their unique applications in both culinary and medicinal
fields offer immense opportunities for value addition, product diversification, and income

generation for farmers, processors, and entrepreneurs in Uttarakhand and beyond.

4. Desired Qualifications for Promoters

While formal academic qualifications are not mandatory to become a promoter of organic spice
farming in Uttarakhand, certain personal attributes, practical knowledge, and skillsets are
essential for successfully managing and scaling this kind of venture. The ideal promoter is
someone who has a deep-rooted interest in sustainable agriculture, traditional Himalayan crops,
and the conservation of natural resources. Since this model is grounded in organic and eco-
friendly farming practices, it requires individuals who are willing to adopt low-chemical,

regenerative methods and work closely with nature and community-based systems.

An understanding of organic farming protocols is particularly important. Promoters should be
familiar with techniques such as organic manure preparation, vermicomposting, natural pest
repellents, and mixed or intercropping systems that enhance biodiversity and soil health.

Moreover, knowledge of organic certification processes—such as the Participatory Guarantee



System (PGS) or the National Programme for Organic Production (NPOP)—is beneficial for

accessing premium markets that demand traceability and compliance with organic standards.

Institutions such as Krishi Vigyan Kendras (KVKs), Herbal Research Centres, Agriculture
Universities, and Organic Certification Agencies regularly offer short-term courses and
training programs in areas like organic farming techniques, quality control, farm record
keeping, post-harvest processing, and marketing. Promoters are encouraged to participate in
these programs to build technical skills and stay informed about current trends, government

schemes, and best practices in organic agriculture.

Another desirable quality for promoters is familiarity with local flora, traditional farming
methods, and ethnobotanical knowledge. This allows them to better identify native species like
Tej Patta, Jakhya, Bhangjeera, Gandrayani, and Jamboo, and understand their seasonal cycles,
soil preferences, and traditional uses. Since the success of such ventures often depends on
active community engagement, the ability to build trust and collaborate with Self Help Groups
(SHGs), Farmer Producer Organizations (FPOs), and village communities is a valuable asset.
Promoters who can mobilize women’s groups, youth collectives, and marginal farmers into
cohesive organic farming clusters are more likely to build resilient and inclusive agro-

enterprises.

In today’s increasingly digital world, having basic knowledge of digital tools also adds
significant value. Promoters who understand online platforms, social media, e-commerce
channels, and product packaging trends can better position their organic spices in urban and
export markets. Skills in storytelling, visual presentation, branding, and customer engagement

are particularly useful for creating a strong market identity for Himalayan organic spices.

5. Business Qutlook and Trends

The business outlook for organic spice farming in Uttarakhand is highly promising, driven by
a combination of shifting consumer preferences, growing health awareness, and renewed
interest in traditional agricultural practices. In recent years, there has been a marked revival in
the popularity of indigenous crops, particularly traditional Himalayan spices like Tej Patta,
Jakhya, Bhangjeera, Gandrayani, and Jamboo. Consumers, especially in urban and global
markets, are increasingly seeking out food products that are ethical, natural, and rooted in

cultural heritage. This has led to growing demand for non-GMO, pesticide-free, and chemical-



free spices among premium restaurants, health-conscious households, Ayurvedic product
manufacturers, and organic product exporters. In response, a number of agri-startups, Farmer
Producer Organizations (FPOs), and social enterprises have emerged to connect hill farmers
directly with end consumers through direct-to-consumer (D2C) models. These entities are
helping farmers earn better margins by eliminating middlemen and branding their spices under

organic and Himalayan labels, thereby allowing producers to command premium prices.

Beyond market trends, the integration of sustainability and technology is reshaping the future
of organic spice farming in the region. The cultivation of traditional spices under organic
practices supports principles of agroecology, such as crop rotation, biodiversity, carbon
sequestration, and efficient water use. These practices not only reduce environmental
degradation but also improve long-term soil fertility and farm resilience. Technology is playing
a growing role in enhancing productivity and product quality. New tools such as solar-powered
dehydration units, cold storage solutions, and weather-resilient farming infrastructure are
helping reduce post-harvest losses and preserve the quality of spices. Additionally, advanced
techniques like drone-based crop monitoring, mobile-based advisory services, and farm-level

data analytics are enabling farmers to make informed decisions and improve yields.

On the branding and marketing front, the introduction of traceability mechanisms such as QR
codes, product authentication tags, and Geographical Indication (GI) tagging is increasing
transparency and consumer trust. These features allow customers to trace the origin of the
spices, learn about the farming community, and verify the authenticity of organic practices.
Furthermore, digital platforms and social media are playing a transformative role in market
access. Even farmers in remote hilly areas are now able to reach niche buyers and conscious
consumers across India and overseas through online marketplaces, storytelling-based branding,
and community-supported agriculture networks. This digital integration is not only expanding
the reach of traditional Himalayan spices but also creating opportunities for rural youth to
engage in agripreneurship, logistics, packaging design, and online sales, strengthening the

entire ecosystem of sustainable hill agriculture.

Therefore, the business trends in organic spice farming reflect a convergence of traditional
knowledge, sustainable practices, and modern technology. With the right support systems, this
sector can continue to grow as a driver of rural development, ecological conservation, and

inclusive entrepreneurship in Uttarakhand and other Himalayan regions.



6. Market Potential and Marketing Issues

A. Market Potential

The market potential for organic spices from Uttarakhand is expanding steadily, both within
India and internationally. Spices such as Tej Patta and Jamboo command premium prices—
typically two to three times higher than their non-organic counterparts—owing to their unique
aroma, medicinal value, and chemical-free cultivation methods. With growing consumer
awareness about health, food traceability, and clean-label products, these traditional Himalayan
spices are attracting increased attention from discerning buyers. Internationally, there is rising
demand for certified organic and mountain-grown spices in markets such as the European
Union, Middle East, North America, and Southeast Asia. These regions have strong regulatory
frameworks for organic imports and a growing consumer base that values natural and

sustainably sourced ingredients.

Domestically, the trend is equally encouraging. Wellness brands, Ayurveda product
manufacturers, high-end organic stores, and gourmet chefs are consistently sourcing traditional
Himalayan spices for their authenticity, purity, and therapeutic properties. This growing
demand is encouraging small farmers and cooperatives to scale up production. Institutional
support from organizations such as the Uttarakhand Organic Commodity Board (UOCB),
herbal development cooperatives, and regional spice processors is helping create collective
procurement models. These models are beneficial for ensuring price stability, quality control,
and reducing exploitation by middlemen. Additionally, digital retail platforms such as Amazon
Organic, Just Organik, and Organic India are now offering space for small-batch and artisanal
spice sellers, enabling farmers and FPOs to directly access niche consumer segments and urban

households across the country.
B. Marketing Issues

Despite the growing market potential, several challenges hinder the smooth marketing and
scale-up of organic spices in Uttarakhand. One of the key issues is the lack of organized
procurement systems in remote hill areas. Due to the dispersed and small-scale nature of farms,
aggregating produce in a timely and cost-effective manner is difficult, especially in regions

with poor road connectivity. This often leads to delays, quality deterioration, and missed



market opportunities. Without proper aggregation, farmers struggle to meet the volume

demands of institutional buyers and exporters.

Another major bottleneck is the limited availability of post-harvest infrastructure such as solar
or mechanical drying units, cold storage, and processing facilities. In the absence of these,
many spices lose their color, aroma, or potency during storage and transport, affecting their
market value. Value addition activities such as cleaning, grading, oil extraction, or powdering
are also minimal, reducing the scope for branding and packaging innovations. Furthermore, the
lack of uniform and appealing packaging makes it difficult for small producers to compete in

urban or export markets where product aesthetics and traceability are key purchasing factors.

Maintaining organic certification also presents a considerable challenge. Many smallholders
lack the training, documentation skills, or financial capacity to go through the certification
process, which includes periodic inspections, record-keeping, and renewal costs. While
Participatory Guarantee Systems (PGS) offer some relief, the overall awareness and

institutional support for certification needs to be strengthened at the grassroots level.

Lastly, a significant challenge is the over-dependence on local traders, who often purchase
spices at lower-than-market rates. These traders generally buy in bulk and prioritize volume
over quality, leaving little room for fair pricing or incentives for organic farmers. Without
direct market access or collective bargaining power, many farmers are forced to sell their

produce at low margins despite cultivating premium-quality organic spices.

In summary, while the market for organic Himalayan spices is growing rapidly, realizing its
full potential requires addressing core marketing issues through better infrastructure, training,
branding support, and institutional linkages. Bridging these gaps will enable farmers to not
only earn better incomes but also position Uttarakhand as a leading producer of premium

organic spices.



7. SPICES RECOMMENDED FOR ORGANIC FARMING

. Botanical .
Spice Name Ideal Altitude Cycle Key Use
Tej Patta | C79MOMUI | 1560 2100m Perennial Culinary, Ayurveda
tamala
Jakhya Qleome 500-1800m Annual Tempering spice
viscosa
. Perilla . .
Bhangjeera 1200-2200m Annual Oil, medicinal
frutescens
Gandrayani Angelica 1800-2800m Biennial Herbal medicine
glauca
Jamboo Allium . 2200-3000m Perennial Seasoning, immune booster
stracheyi

8. RAW MATERIAL AND INFRASTRUCTURE REQUIRED

e Land (1-2 acres terraced/mid-slope)

o Compost pits and biofertilizer inputs

e Irrigation facility (drip or spring-fed)

e Drying yard and polyhouse for dehydration

o Storage facility (moisture-proof bins)

o Packaging material (eco-friendly pouches, labels)

e Manual tools for harvesting and weeding

9. ORGANIC SPICE CULTIVATION FLOW

1. Land Preparation & Organic Input Application

This is the foundation of successful organic spice farming. The land, often on terraced hill
slopes, is cleared of existing weeds and rocks. Tillage is done manually or with light tools to
loosen the soil and improve aeration. Since these spices prefer well-drained soils, contour

bunds or beds are created to prevent soil erosion.



To enrich soil health organically, jeevamrut (a fermented liquid bio-fertilizer made from cow
dung, cow urine, jaggery, gram flour, and soil) is applied. Farmyard manure or vermicompost
is incorporated into the soil to boost microbial activity and ensure long-term fertility. No
chemical fertilizers or synthetic pesticides are used, which maintains soil biodiversity and

supports organic certification.

2. Seed Collection & Nursery Raising

Seeds are either collected from trusted local sources or previous harvests, maintaining the
genetic integrity of hill varieties, or purchased from certified organic suppliers, especially for

commercialization.

Nurseries are vital for perennials and delicate species like Gandrayani, Bhangjeera, and
Jamboo, which require early-stage care. Raised nursery beds are prepared with a mix of sand,
compost, and soil. Seeds are sown in lines and lightly covered with soil. Organic fungicides
like Trichoderma or neem cake may be used to protect seedlings. Once the seedlings are about

4-6 weeks old or reach a sturdy height, they are ready for transplantation.

3. Transplantation & Intercropping

Depending on the crop, direct sowing is suitable for Jakhya and Bhangjeera, which are hardy
and quick to mature. Transplantation is done for nursery-raised crops like Gandrayani and
Jamboo, usually during cooler months or right after pre-monsoon showers to ensure moisture

availability.

Intercropping is a traditional and ecological practice. Jakhya and Bhangjeera are intercropped
with short-duration crops like millets, legumes, or pulses, which fix nitrogen and maximize
land productivity. This diversified approach improves income, utilizes space efficiently, and

reduces pest and disease spread.

4. Weed and Pest Management

Organic farming strictly avoids chemical herbicides or pesticides. Hence, integrated
management practices are used. Mulching with dry leaves or straw conserves moisture and
suppresses weed growth. Neem oil sprays are applied bi-weekly to deter common insect pests.

Cow urine decoctions, garlic-chili sprays, or bio-pesticides like Panchagavya are sprayed as



needed. Manual weeding is done regularly, especially during the early stages of plant growth.
These techniques ensure that the spice crop remains healthy without disturbing the ecosystem

or harming pollinators like bees.

5. Harvesting

Each spice has a specific harvest cycle and method:

o Tej Patta: Leaves are plucked once mature and leathery, usually thrice a year. Care is
taken to avoid stripping the plant bare.

o Jakhya and Bhangjeera: Plants flower within 3 to 4 months. Once the seed pods mature
and turn brown, they are harvested by hand or light threshing.

e Gandrayani: This is a biennial crop. Its roots are harvested in the second year, typically
in late autumn, when aromatic oil content is highest.

e Jamboo: A perennial herb found at high altitudes. Its onion-like leaves are collected

annually, just after the monsoon when their flavor and oil concentration peak.

Post-harvest care is essential to preserve potency and prevent spoilage.

6. Drying and Grading

Post-harvest spices need to be dried immediately to prevent fungal growth and quality
degradation. Sun drying on clean mats is the most common and cost-effective method. For
areas with high humidity or monsoon harvests, solar dryers or polyhouse drying units are used

for better hygiene and control.
Once dried:

e Seeds (Jakhya, Bhangjeera) are cleaned, winnowed, and sieved.
e Leaves (Tej Patta, Jamboo) are graded by size and aroma.

e Roots (Gandrayani) are washed, chopped, and shade-dried for uniformity.

Proper grading adds value and improves market appeal, especially for bulk buyers.



7. Packaging and Marketing

Once spices are dried and sorted, they are packaged in moisture-proof, eco-friendly pouches.
Paper-based or biodegradable vacuum-sealed bags are preferred for organic branding. For
value addition, branding with local stories, QR codes for traceability, and organic certification

labels is done.

Marketing channels include local organic markets and fairs, direct-to-consumer platforms like
Amazon Karigar, Flipkart Organic, or personal WhatsApp groups, and institutional buyers such

as Ayurvedic companies, gourmet food brands, and spice exporters.

Attractive, traceable, and sustainable packaging ensures better shelf life and commands higher

prices.

10. TARGET CUSTOMER SEGMENTS

Organic spice exporters and traders

Ayurvedic pharma companies

Gourmet food retailers and chefs

Wellness brands and herbal tea makers

Online organic stores (D2C)

Tourists and eco-conscious buyers in Uttarakhand
SHG collectives and cooperatives

11. SUITABLE LOCATIONS IN UTTARAKHAND

e Tehri, Chamoli, Pauri — for Tej Patta and Jamboo
e Almora, Bageshwar, Pithoragarh — for Bhangjeera and Jakhya
o Uttarkashi and Munsiyari — for Gandrayani (high altitude)

These places have availability of community forests, organic clusters, and proximity to
mandis like Ramnagar, Rudrapur, and Haldwani

12. IMPLEMENTATION TIMELINE

Activity Month

Site Selection & Organic Inputs Month 1

Nursery & Soil Preparation Month 2




Planting/Transplantation

Month 3

Interventions (Mulching, Weeding)

Month 3-5

First Harvest (Jakhya/Bhangjeera)

Month 5-6

Drying, Grading & Sales

Month 6 onward

Tej Patta & Jamboo Ongoing Harvest Biannual
Gandrayani Root Harvest Year 2
13. PROJECT COST ESTIMATE (1 Acre Basis)
Item Cost (X Lakhs)
Land Preparation & Irrigation 1
Organic Inputs & Seeds 0.8
Tools & Nursery Setup 0.5
Drying Unit & Storage 1.2
Packaging & Branding 0.5




Training & Certification 0.3

Working Capital (6 months) 0.7

Total Estimated Cost 5.00 Lakhs

14. REVENUE STREAMS

1. Sale of Dried Spices and Seeds (Bulk and Retail)

The primary source of income comes from harvesting and drying the spices, then selling them
either in bulk to processors or in smaller quantities to individual buyers and niche stores. Bulk
buyers may include Ayurvedic pharmaceutical companies, organic spice exporters, or herbal
tea manufacturers. Retail sales can be done through local markets, organic food stores, online

marketplaces, and exhibitions.
Farmers can earn higher margins by:

o Cleaning, grading, and packaging the spices in eco-friendly pouches.

e Targeting health-conscious urban consumers who are willing to pay a premium for
certified organic, mountain-grown spices.

o Selling through direct-to-consumer channels like farm stalls, WhatsApp groups, or e-

commerce portals such as Amazon Karigar, BigBasket Organic, or Flipkart Samarth.

Additionally, seeds of Bhangjeera and Jakhya, which are indigenous and rare, can be sold to

other farmers, nurseries, and research institutions interested in promoting traditional crops.
2. Value-Added Oils (Bhangjeera)

Bhangjeera (Perilla frutescens) seeds are rich in omega-3 fatty acids and produce high-quality
cold-pressed oil. Extracting oil from these seeds adds significant value compared to selling

them raw. The oil is used in:



o Cooking, especially in traditional Kumaoni and Garhwali dishes.
e Ayurvedic massage therapies.

e Nutraceuticals due to its heart-health and immunity-boosting benefits.

Small-scale oil extraction units (manual or powered) can be set up at the village level, enabling
cooperatives or women’s groups to undertake this activity. Properly bottled and labeled
bhangjeera oil can be sold in wellness stores, Ayurvedic clinics, or as part of curated Himalayan

product baskets.

3. Branded Spice Kits (Jamboo-Gandrayani Blends)

Combining traditional Himalayan spices into a curated "spice kit" for consumers is a smart
marketing and value-addition strategy. Jamboo (used in tempering) and Gandrayani (used in

herbal teas and digestion remedies) are lesser-known but highly aromatic herbs.

These spice kits can be:

e Sold to tourists as a souvenir.
o Packaged as Ayurvedic culinary kits for online sale.

e Supplied to restaurants or cafes interested in regional cuisine.

Adding branding elements like traditional Himalayan art, regional recipes, and QR-code
traceability builds trust and increases perceived value, especially among urban and export

buyers.

4. Organic Manure Sale from Compost

During spice cultivation, organic compost is generated using farm waste, goat droppings (if

integrated with animal husbandry), and leftover plant biomass. This compost:

o Improves soil structure and fertility.

e Reduces dependency on chemical fertilizers.

Surplus organic manure can be bagged and sold to nearby vegetable or fruit farmers, kitchen
gardeners, or floriculture businesses. It is especially in demand by organic farmers who want
assured chemical-free soil inputs. This creates a circular economy on the farm and a steady

secondary income.



5. Training, Eco-Tourism, Farm Visits

As interest in sustainable farming, health foods, and rural experiences grows, farmers can

monetize their knowledge and land through:

e Training programs for agriculture students, SHGs, NGOs, or tourists on organic
farming, spice cultivation, and composting.

o Farm tours where visitors experience traditional spice harvesting, drying, and cooking.

o Homestay or eco-tourism models where tourists live with the farmer family and

participate in spice cultivation activities.

Partnerships with local tourism departments, agri-tourism companies, or travel bloggers can
promote the farm as a learning and leisure destination. This not only adds revenue but also

raises awareness about traditional crops and sustainable practices.

15. PROFITABILITY ESTIMATE (Per Acre)

Particulars Year 1 (R Lakhs) Year 2 (X Lakhs)
Revenue 3.5 5
Expenses 2.5 3
Net Profit 1 2

16. MARKETING STRATEGY

1. Link with FPOs and Organic Mandis

Farmer Producer Organizations (FPOs) act as collective entities that help small-scale spice
farmers access inputs, training, processing facilities, and better markets. By joining or forming
an FPO, farmers gain collective bargaining power for selling spices in bulk. Costs for
packaging, certification, and transportation can be shared. Access to organic mandis such as

Ramnagar, Haldwani, or Dehradun-based cooperatives becomes easier. Organic mandis



prioritize chemical-free produce and are visited by exporters, institutional buyers, and
government procurement agencies. Linking with these networks helps avoid middlemen,

ensures transparent pricing, and enhances credibility.

2.Collaborate with organic platforms like Amazon Karigar, OneGreen

E-commerce platforms focused on organic, artisanal, or rural products provide excellent
exposure to urban and global markets. Amazon Karigar promotes crafts and agri-products made
by Indian artisans and SHGs. One Green is a marketplace for verified organic and sustainable
products, including spices and oils. By registering with these platforms, farmers or cooperatives
can sell directly to consumers with nationwide delivery. Transparent pricing, digital payments,
and logistics support are provided. Customer reviews and repeat orders help build long-term
brand loyalty. Simple branding, attractive packaging, and basic digital literacy are enough to

start selling through these online platforms.

3.Attend organic fairs and wellness expos

Participating in organic product exhibitions and wellness fairs allows farmers to showcase their
spices to a focused audience of buyers, chefs, and health-conscious consumers. It also provides
an opportunity to network with Ayurveda companies, organic food retailers, and export agents.
Events like BIOFACH India, Organic Mahotsav, or regional expos hosted by agriculture
departments are excellent venues. These platforms help in gathering feedback and

understanding current market trends.

4.Explore GI registration for Jamboo and Gandrayani

Geographical Indication (GI) tags certify that a product originates from a specific region and
possesses unique qualities due to its geographic origin. GI tagging adds authenticity and value
to traditional crops like Jamboo and Gandrayani. It also protects indigenous varieties from
imitation or mislabeling and helps in international promotion and branding. Farmers, SHGs, or
FPOs can work with institutions like the Uttarakhand Organic Commodity Board or State
Biodiversity Board to initiate the GI application process. Once registered, products with GI

tags often attract higher prices and better recognition in export markets.



5.Create story-based branding on spice heritage

Today’s consumers are not just buying a product; they are buying a story. Branding based on
heritage tells the story of the origin of these spices, their traditional uses, and their connection
to the Himalayan ecosystem. It can highlight the role of women farmers, indigenous
knowledge, and organic practices. This can be done through product labels, website
descriptions, videos, or brochures featuring farmers, native recipes, or local artwork. It
strengthens trust and emotional connection with buyers, particularly in niche and premium

markets.

6.Engage youth for Instagram and WhatsApp marketing

Digital marketing through low-cost, high-reach platforms like Instagram and WhatsApp can
make a significant impact. Youth from farming families or local SHGs can handle social media
accounts, post regular content, and interact with customers. Updates such as harvest photos,
behind-the-scenes videos, or product usage tips build visibility and engagement. WhatsApp
can be used to build customer groups for bulk orders, farm news, and delivery coordination.
This approach is affordable, relatable, and empowers local youth to become digital

ambassadors for traditional agriculture.

17. ENVIRONMENTAL BENEFITS

1. Restores biodiversity and soil health on abandoned lands

Many hill regions have patches of land that were previously cultivated but have been left
unused due to poor yields or migration. These abandoned lands often become degraded and
lose their fertility. Organic spice farming helps to revive these lands by introducing traditional
and naturally adapted crops like tej patta, jakhya, bhangjeera, gandrayani, and jamboo. These
plants do not require heavy chemical inputs and can grow well in the local environment. Their
cultivation improves the biological activity in the soil, encourages the return of beneficial
insects and birds, and slowly rebuilds soil structure and health, making the land productive

once again.

2. Reduces chemical runoff and pollution in hills



Hilly terrains are highly sensitive to erosion and water flow. When synthetic fertilizers and
pesticides are used in these areas, rainwater often washes them away into nearby rivers, springs,
and lakes, leading to pollution and harming aquatic life. Organic spice farming avoids the use
of such chemicals entirely. Instead, farmers use compost, cow dung, jeevamrut, and herbal pest
repellents, all of which are safe for the environment. This prevents chemical residues from
entering water bodies and protects the natural balance of mountain ecosystems, helping to

maintain clean and healthy water sources.

3. Promotes agroforestry and watershed protection

Spice crops like tej patta and gandrayani can be grown under or alongside trees, making them
ideal for integration into agroforestry systems. In such systems, trees, shrubs, and herbs are
grown together in a planned way. This not only increases the variety of useful plants on the
land but also improves soil stability and moisture retention. The roots of trees and spice plants
help bind the soil, reducing the risk of landslides and surface runoff. This benefits watersheds
by protecting catchment areas and helping to recharge underground water, which is essential

for both drinking and irrigation.

4. Supports climate-resilient farming and seed conservation

The spices chosen for organic farming in the hills are native to the region and have developed
a natural resistance to local pests and weather conditions over generations. This makes them
more reliable under changing climate conditions, such as irregular rainfall or rising
temperatures. By continuing to grow these traditional crops, farmers also help conserve their
seeds, which are not only hardy but also represent cultural and biological heritage. Preserving
these seeds ensures that future generations have access to resilient planting material that

supports sustainable farming in uncertain climates.

18. FUTURE OPPORTUNITIES

1. Export partnerships with European wellness brands

There is a growing international demand for pure, organic, and traditional spices, especially
among wellness brands in Europe. These companies seek high-quality, chemical-free
ingredients for herbal teas, supplements, skin care products, and dietary items. Spices like

gandrayani, bhangjeera, and jamboo have unique therapeutic and culinary value, making them



attractive to such markets. Forming export partnerships involves getting organic certification,
maintaining product traceability, and meeting packaging and quality standards set by foreign
buyers. Once established, these export channels can fetch significantly higher prices for

farmers and open long-term trade relationships.

2. Spice tourism in villages with drying and tasting trails

As experiential travel grows in popularity, rural spice farming can be developed into a tourism
offering. Visitors, especially urban travelers and foreign tourists, are interested in learning
about local food systems and traditional practices. Farmers can create guided trails through
spice fields, demonstrate traditional drying methods, and offer spice tasting sessions. Activities
like harvesting tej patta or making spice-infused herbal teas can make for engaging
experiences. This model not only generates supplementary income for the farmers but also

promotes cultural exchange and appreciation of Himalayan agriculture.

3. Essential oil distillation units for Bhangjeera and Gandrayani

Both bhangjeera and gandrayani are rich in aromatic compounds and essential oils that have
medicinal and commercial uses. Small-scale distillation units can be established at the village
or cluster level to extract oil from their seeds or roots. These oils can then be sold to ayurvedic
companies, wellness product makers, or cosmetic manufacturers. Setting up such units requires
basic equipment and training, which can be facilitated through government schemes or support
from agricultural universities. By adding value at the farm gate, farmers can significantly

increase their income and reduce wastage of raw material.

4. Women's cooperatives for branded spice packs

Many women in hill regions already engage in spice farming, harvesting, and household-level
processing. Organizing them into self-help groups or cooperatives allows collective
production, standardization, and branding. These cooperatives can create spice packs with
attractive, eco-friendly packaging that highlights their origin and purity. Branding efforts can
focus on mountain-grown, hand-harvested, or traditional preparation methods. Selling through
local markets, online platforms, and tie-ups with retailers helps women gain financial

independence and promotes community development through entrepreneurship.



5. Blockchain traceability for premium exports

In high-end global spice markets, transparency and traceability have become critical factors.
Blockchain technology can be used to create a digital record of each batch of spices, from
cultivation to packaging. This data can include information on the farmer, organic certification,
processing methods, and harvest date. When integrated with QR codes, customers can scan and
see the full journey of the spice they are purchasing. This builds trust, meets international
compliance requirements, and positions Himalayan spices as premium, ethically sourced

products in the global marketplace.

Disclaimer

Only a few machine manufacturers are mentioned in the profile, although many
machine manufacturers are available in the market. The addresses given for
machinery manufacturers have been taken from reliable sources, to the best of
knowledge and contacts. However, no responsibility is admitted, in case any
inadvertent error or incorrectness is noticed therein. Further the same have been

given by way of information only and do not imply any recommendation.




