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Meghala

Abode of Clouds

Meghalaya is a state in northeast India.
Meghalaya (Abode of Clouds in Sanskrit)
isone of the seven North-Eastern states of
India.

Famous for its high rainfall, subtropical
forests and biodiversity.

Meghalaya is predominantly a farmer's
homeland. The vast countryside is dotted
with hills and valleys that are painted with
golden paddy fields and vegetable
terrace gardens. Each home in the city or
villagefindsinfita

yd

backyard where all manner of fruits and
vegetables are grown. Not a season goes
by when the land is not farmed. Even in
the harsh winter months, the hills are
lined with cabbage and potato farms, as
farasthe eye cansee.

What we offer within the Meghalaya
Collective Store and the pages of this
catalogue is but a silver lining of our
home; in shades of green, orange and
blues - the colours of our land.
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A Govt of Meghalaya's initiative towards collective marketing of products of
small-scale farmers.

Meghalaya is nurturing various collectives in the form of cooperatives, SHGs,
producer groups and other participatory grass root societies engaged in
value chain development of niche products such as turmeric, ginger, fresh
fruits, honey and spices. These are known for its low chemical pesticide and
fertiliser content.

These collectives are being supported in mission mode through grants,
interest free loans, capacity building exercises and bank linkages and
helping them in aggregation, marketing, setting up of primary processing
centres, accessing wider markets and realizing better prices.

To bring out the communitarian ethos spanning different products,

geography and institutions under a common umbrella, it was felt that a
brand was needed. And thus, 'Meghalaya Collectives'.
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Lakadong Turmeric

Sourced from: Lakadong, Jaintia Hills

Local Name: U Chyrmit Lakadong

Form: Dried slices, Powder

Parameter: Curcumin content: 7 - 10%

Lakadong Turmeric is world-renowned for its rich curcumin content, ranging from 7-9% as
compared to 2-3% for other turmeric varieties. Our Lakadong Turmeric has a curcumin content of
8.9%. The high curcumin content of Lakadong Turmeric is a combined outcome of a cultivar
selectively bred by the villagers, soil and climatic conditions of the region surrounding the villages,

and above allthe tender care given to each crop by itsfarmer.

Ginger |

Sourced from: Bhoi Rymbong, Ri Bhoi / Songsak,
East Garo Hills | Daddengre, West Garo Hills,
Thadlaskein, West Jaintia Hills / Mawshynrut,

West Khasi Hills

Local Name: U Sying Tyrkhong (Khasi) | Etchin (Garo)
Form: Dried slices, Powder

Parameter: No Chemical pesticides detected

Gingerols: 8.32% / Volatile Oil: Imi/100g

Meghalaya Collectives' Ginger is sourced from the farmers of Khasi

Jaintia and Garo Hills. In an almost nomadic quality, each batch is

planted in fresh locations that are specially prepared for it, giving

them primed growing conditions. Cherry-picked roots from the

previous harvest are plantedwhich then pass down only its very best

traits.

From each harvest, the cream of the crop is handpicked, sliced and sun-dried. Our process
establishes a safeguard that every slice receives the most hygienic and eco-friendly treatment

which retainstheroot's nutrients




Bay Leaf

Sourced from: Nongriat, East Khasi Hills
Tikrikilla, West Garo Hills

Local Name: U Sla Tyrpad (Khasi) / Tej patta (Garo)
Form: Dried leaves with greenish tinge

Meghalaya Collective's Bay Leaves, known in Khasi
as 'Sla Tyrpad! are collected from trees that are
native to the region around Nongriat Village. On
deconstructing the word, "Sla" refers to leaves. The
word "Tyr-pad" in turn, translates to a species of
trees that are as wide as an arm span. The word
"Tyrpad" as such aptly refers to these trees that are
over 5feet wide and grow up to a height of 60 feet.

The best and freshest of bay leaves can only be
found atthe very top of these trees and the nimblest
of climbers scale these giants to bring you bay
leaves of unrivalled quality. The best and fresh bay
leaves can only be found at the very top of these
trees and the nimblest of climbers scale these
giants to bring you bay leaves of unrivalled quality.
Likewise, Tej patta (Garo) is available from the Garo
Hills as well. Villages around Nokrek, Balpakram and
areassuch as Daddengre grow plenty of these trees.

Bird’s Eye Chilli

Sourced from: Marngar, Ri-Bhoi

Local Name: U Sohmynken Khnai (Khasi)
The bird’s eye ( English)

Bird's Eye Chillior U Sohmynken Khnai from Ri Bhoi
isone of the hottest chilliesin the world. Owing to its
miniature size the Khasis call ita Mouse Chilli.

Standing at 100,000 Scoville Units, each chilli is
hand-picked from privately tended gardens.
Intricate care is taken to single out only the reddest
ofthechillies.

This assures the most aromatic and sweetest of
chillies find their way to your kitchen.The bird's eye
chili plant is a perennial with small, tapering fruits,
often two or three, at a node. The fruits are
verypungent.



Black Pepper

Sourced from: Tikrikilla & Daddengre, West Garo Hills
Dimligre, South West Garo Hills

Local Name: Gol Meris (Garo)

Form: Dried (Ungarbied)
Parameter: Moisture content < 12% / Density ranging from 500 - 550 g/L

Meghalaya Collective's Black Pepper, locally known as Gol Meris, is sourced from farmers in is
sourced from farmers in West Garo Hills and South West Garo Hills. Our pepper is packaged whole
making it distinctively fresh and aromatic. Grown ingeniously by our farmers using the
environmentally sustainable intercropping farming technique, our product is wholly free from
pesticides and othersynthetic chemicals, making it perfect for you.

.

L.ong Pepper

Sourced from: Sohbar, East Khasi Hills

, Form: Dried

Meghalaya Collective's Long Pepper is brought to you from East Khasi Hills. Locally known as
Sohmrit Khlaw in Khasi, the condiment is used in pickles, preserves and in traditional medicine.
Grown in the forest along the Southern slopes of Khasi Hills, they are hand-picked by the farmers,
sun dried and packed with utmost care.

Sichuan Pepper

Sourced from: Raja Rongat, South Garo Hills

Local Name: Tejphal (Garo)

Dried Form (Ungarbled)

Meghalaya Collective's Sichuan Pepper or Tejphal as it is called in Garo is brought to you from
South Garo Hills. A mysterious condiment, this distinctively flavoured spice is used in chutneys,
pickles, and salads. The branches of the plant and the delicate nature of the seeds make it a
challenging crop to harvest. The utmost care is taken to bring this household favourite from our
homestoyours.
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Large Cardamom

Sourced from: Nokrek, West Garo Hills / Ri Bhoi

Form: Dried

Local Name: Badi Elatchi

Meghalaya Collective's Large Cardamom comes from Ri Bhoi as well as Nokrek ranges of Garo Hills.

The seed pods of this perennial flowering plant are usually dried over an open flame, giving them a
roasted and savory spiciness rather than the slightly sweet flavor of green cardamom. Not only is it
a versatile spice that works well with tea and stew, savory meat and fish, sweets and cakes, but it
also hasavariety of health benefits.

King Chilli

Sourced from: Marngar, Ri Bhoi

Local name: Sohmynken Beb (Khasi)

Meghalaya Collective's King Chilli or U Sohmynken Beb is considered one of the world's hottest
chillies. Standing at 1,001,304 on the Scoville scale, it is also referred to as the Ghost Pepper. While its
bushes bear fruit frequently, farmers patiently wait for the third harvest, when the peppers mature
into their firecracker red colour. Our Chillies are Sun-Dried in an age-old process that seals its
potency and deliversyou the absolute best in quality.

Cinnamon

Sourced from: Chokpot, South Garo Hills,
Dienkynthong East Khasi Hills

Local Name: Dalchini (Garo)

Form: Unpolished

Meghalaya Collectives' Cinnamon is brought from the slopes of East Khasiand South Garo hills. Itis
known for its unique flavour profile, which is often described as more intense and aromatic
compared to other varieties. The specific growing conditions and the genetic makeup of the trees
contribute to this unique sensory experience.
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Pineapple

Sourced from: Umling,Ri Bhoi | Mawshynrut
West Khasi Hills | Songsak, East Garo Hills |
Tikrikilla, West Garo Hills

Meghalaya produces organically grown
sweet pineapples known for their high
sugar content (brix value of 16-18),
organic nature and low sourness. They
have significantly low pesticide residues
comply with European Maximum
Residue Limits (MRLs).

Khasi Mandarin

Sourced from: Jirang, Ri Bhoi |
Rombakger, East Garo Hillls |
Rongsu, South Garo Hills

Meghalaya Collective's Khasi Mandarins
are characterized by their small to
medium size, thin, easy-to-peel skin,and
its sweeter taste unlike rest of citrus
species.

The Gl tagged produce is locally called
as Soh Niamtra in Khasi and Komola in
Garo. It's often referred to as the King of
Oranges as it's one of the most loved
orangesin the world.
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