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Marayur jaggery, a world fa
mous delicacy, will soon get 
Geographical Indication sta
tus. The documentation and 
scientific studies on this un
ique jaggery are in the com
pletion stage. Marayur and 
Kanthalloor Panchayaths in 
Idukki district are famous 
for the unique product Ma
rayur jaggery or Marayoor- 
sharkara.

Marayursharkara is one of 
the sweetest jaggeries pro
duced in the area using tra
ditional technologies. High 
sweetness without salty 
taste, high content of iron, 
less sodium content, less in
soluble impurities, organic 
method of production and 
dark brown colour are the 
unique characters of this tra
ditional sharkara.

Marayur jaggery.

A meeting of the apex bo
dy constituted for the GI re
gistration of Marayur jaggery 
chaired by Minister for Agri
culture V.S. Sunil Kumar at 
Kerala Agricultural Universi
ty on Thursday decided to 
submit the GI application at 
the earliest. An awareness 
meeting of sugarcane farm
ers and jaggery producers 
will be held on January 4, 
2018 at Marayur as a prelude 
to this.

The quality of Marayoor 
jaggery is attributed to low 
temperature prevailing in 
the area, soil characteristics,

quality of water used far irri
gation and jaggery produc
tion, the traditional methods 
of production and sugarcane 
varieties used in cultivation.

Another specialty of this 
jaggery is that it is not made 
in factories using modern 
equipment, but in the jag
gery production sheds locat
ed in the farm itself, in a tra
ditional manner. The jaggery 
produced from the geo
graphical area has a higher 
market demand than that 
produced from other re
gions, since it is very sweet in 
taste and is of good quality'.

Marayur sharkara without 
colouring agents will be dark 
brown in colour. Undashar- 
kara (ball shaped, solid form) 
is the main product of'the 
area while paani, flavoured 
sharkara and powder form 
are also produced.
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