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What is a geographical indication?

HEBRRT(G) & ?

A geographical indication (Gl) is a sign used on products that have a specific geographical
origin and possess qualities or a reputation that are due to that origin. In order to function as a
Gl, a sign must identify a product as originating in a given place. In addition, the qualities,
characteristics or reputation of the product should be essentially due to the place of origin.
Since the qualities depend on the geographical place of production, there is a clear link
between the product and its original place of production.

KRR (G) (X, BEDHEBMERZHFL. TOERISERT 2mEFTILFFHERF LTS
HBICHERINEGRTTY . GIELTHET A-OICEARINFEDHATRHEIN-LDTHD
CEEHBANTIDELAHYFET . Solc, R mBE. FiE, FTEEHIE, REMICRERICKDE
DTIEINIEGVER A, BB THIBRGEEMITIKGE T 570, BAEEEOMIZ(TBAELE
EENHYET
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Geographical Indications System in Thailand
24 DHEBHIRT (GI) AT LA
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Development of the Gl Sui Generis System:
#5372 (Sui Generis) GIV AT LDIEE

Geographical Indications

Protection Act 2003
{LPE 2546 (2003) FE B R RIFRE X

» To prevent the public from being confused or misled as

to geographical origins of the goods.
2 e D R R EEIRICBAL T— AR D A R AVEELL =Y
REBEINTYTLDZEHILET D=0 DEE

Ministerial Regulation 2004
2004FEH S

Ministerial Notification 2004
2004 F B HFE ST

DIP Notification 2004
2004 FE MBS T
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Thai Gl Protection
24 DHEBRIFTR R (GI) REE

Agricultural Industrial
products products Handicrafts
REY TS FIZMH

i sithailand [ Gl Thailand



Gl Thai Process
FADGIERGETAER

To Register Gl

Gl Control

To Obtain Gl Logo

s';ciﬁc::[n Mechanism Marketing &
and Production Promotion
Standards =T
N EFOE—3v
EHREIYV
o Product & o Specification :
Name o Bou_ndary o Self Control o Marketing
. setting | o Internal Control o Advertising
© H_'Story o Linkage | o External Twinnin
o Linkage Between I Control © 9
o Special Product & | o Request
Characters Boundary I permission to O 7_l7-7_’f>
o Verification I use Gl logo 9
o BMREHE L | o ILEEIR
b o ¥ | o BERHI o WA=
O wEie o BEHE o PRI
o &% o WG LEFRDER . o ShBaHIH
o Fri o il I o GlOT MFEH
| BREE
|
|
|
|

Gl &%

GloTd &
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Thai Gl Symbol
BALDGITURIL(IT—D)
DIP Notification 2004 20044408t B &~

« Qualification Gl producer must

possess HiF T OEEEBILLUTHBLETT;
- Working Manual E%£F|gZ

 Internal Control Plan to ensure compliance with the
establish criteria HEML SN -HEDENEEREIZT ST
HDETE

« Who can use Gl symbol? > 7R)L(7—

D) EEITEMTELDIE?

» Producers of the goods in the geographical origin of
the goods ZDHEMDMMEBMRFETCHMEEEL TS
EEE

« Traders related to the goods ZDERIZEET HEE
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Geographical Indication Control System of Thailand
BAZHETEHGIEEU AT L

External Control

o SMEBIC B ETE )
.;x\éb//,,o (Control Body / b %
&g T D O

<& - Certification Body) S
(e il 52 A - RR AL A BE) E
Internal Control
NEIZ&HEHE

( Gl Committee at Provincial Level )
BLRILDGIEESR

Self Control / Autocontrol B X &

(Producers Processors Farmers Industries)

EER.NIE.BRE.WERE
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| G/ﬁ*ﬁé‘ﬁ —5
147 FiiE Ceographical Indication
R RV k&_:! L EaYR:

. A 4
17 Rices &K ey | 67 FrUits and Vegetables 11 Silks and Cottons
- Surin Hom Mali Rice Qi e Mae J Teen Jok Fabri
- Sangyod Muang Phatthalung Rice > - Nakonchaisri Pomelo - Uttaradit Lin lab - Lae Durian - Maprangwhan = WSS 0 UESEN lelsliel e
- Thung Kula Rong-Hai Thai Hom Mali Rice - Chainat Khaotangkwa Pomelo - Naiwong Ranong Durian Nakhonnayok - Sakon Nakhon Natrual Indigo Dyed Fabric
- Sakon Dhavapi Haang G.olden Aromatic Rice - Som-O Khao Yai Samutsongkram - Durian Salika Phangnga - Rongrien Nasan - Lamphun Br(?cade Thfn Sitk
SLULE S Chue}/ Sac'> fial . - Pakpanang Tabtimsiam Pomelo - Cha Nee Koh Chang Durian Rambootan gleccaliaies LEEARE K
- Kaowong Kalasin Sticky Rice -Ch bot Mud hai Sitk
" . onnabot Mudmee Thai Si
e o e @ e - Yarang Puko Pomelo - Pakchong-Khaoyai Durian -Thong Pha Phum e Rl e e
- Khao Kum Lanna - Som-O Thakhoi Mueang Phichit - Satun Champedak Rambutan X X
- Khao Rai Leumn Pua Petchabun ) . g - Baan Huai Hom cotton wool blend fabric
- Pomelo Hom Khuanlang - Lava Durian Sisaket - Phrik Bang Chang . . .
- Khao Hommali Ubon Ratchathani B - P — Pl - Phamai - madmee - Chinteandang Buriram
- Khao Hommali Thoungsamrit 8 . oL L ) . i - Nong Sung’s Fermented mud cloth
- Khao Niew Khiaw Ngoo Chiang Rai - Lamphun Blaokhiao Longan - Gluay Hin Bannang Sata - Sisaket Shallot -Pha Mai Kep Ban Mueangluang
S ph.ayao Hom Mali Rice ) - Banphaeo Phuang Thong Longan - Chumphon Ladyfinger Banana - Sisaket Garlic - Mor Hom Phrae Fabric
- Rai Dawk Kha P.har\gnga Rice - Bang Mod Tangerine - Hom Thong Pa-Thum Banana 17 H d ﬁ' $ - 0
- Kaow Hom Mali Din Phu Kao Fai Buriram Rice - Mae Sin Tangerine - Samutsongkhram Kom Lyches anaicrartrs = HAA
- Chainat Hom Khaojek Rice - Phanat Nikhom Basketry
- Kaw Gor Diew Phichit Rice - Sriracha Pineapple - Nakhonphanom Lychee )
. . : : - Angsila mortar stone
| - Chiangrai Phulae Pineapple - Bang Khun Thien Lychee
27 FOOdS an ) ) - Bor Sang Umbrella
- Nanglae Pineapple - Phayao Lychee Mae Chai - Ban Chiane Pott:
- Trang Roast Pork - Kafae Dong Ma Fai : an Lhiang Fottery
S . ! - Phuket Pineapple - Phet Rose Apple - Dan Kwian Pottery
- Pon-Yang-Khram Beef - Thepsadej Coffee | - Pineapple Hauymon - Water Chestnuts Suphan - Chiangmai Celadon
- Doi Tung Coffee - Salted fish Kulao Tak Bai K
: - Tha Uthen Pineapple - Sakon Nakhon Mak Mao Berry - Mook Phuket
- Doi Chaang Coffee - Greenery Coffee Ozone ) Nan Gold Kohkret P
- Suratthani Oyster - Muang Krabi Coffee - Bankha Pineapple - Nan Golden Orange - Kohkre <.)ttery
- Chaiya Salted Eggs - Pla Chon Mae La - Trat si thong Pineapple - Koh Phangan Coconut = sl
- Namtam Tanode Muang Petch - Pae Jor Khaew Maesod Bean| - Rayong Golden Pineapple - Ratchaburi Aromatic Coconut - Lampang Chicken BOYV[
- Kanom Mor Kaeng Muang Petch - Chanthaburi Pepper - Longkong Tanyougmat - Banpheao Aromatic Coconut - cs::“g'i:alsk Su::ottha
- Chiangrai Tea - Yarang Velvet Tamarind | - Phetchabun Sweet Tamarind - Thap Sakae Coconut = N.laMnuaa:‘ o’?: a
- - Ni n
- Lampang Khao Tan - Sangkhom Dried Banana | _ pet Non Thai Manila Tamarind - Bang Khla Aromatic Coconut - Ban MongPottery
- PlaRad Lumnan'.m Sakae Krang Uthai Thani - Kathon-Hor-Bangkrang - Manao Petchaburi S RatchabUHDiazon iar
- Bangkrathum Phitsanulok Dried Banana . - Krathon Ta-Lung - Nam Dok Mai Khung Bang Kacho Mango - Klong Ekkarat
- Lamphun Golden Dried Longan . - Nont Durian - Nam Dok Mai See Thong Bang Khla Mango i
- Sakon Nakhon Mak Mao Berry Juice S Yaiktam Nonthaburi M - Wiang Kalong Pottery
- Tha Le Noi Phatthalung Fermented Catfish =Dunan Pail 2 SEAT SeneL v ange 2 Wine and Spirit B,
- Khaothalu Coffee - Durien Prachin - Nam Dok Mai Sakaeo Mango - Phurua Plateau Wine J /r:/
- Mae Hong Son Tiger Stripe Peanut - Uttaradit Long lab - Lae Durian - Mayongchid Nakhonnayok - Khao Yai Wine 10 we 200
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BATEEINTULDEINDGIE M
ltaly

Scotland France Al ® BRUNELLO DI MONTACINO [ @ ASIAGO
Ireland

@ PROSCIUTTO DI PARMA ® Proscuitto Di San Daniele

!
® Scotch Whiskey ® Champagne I e BEaborois @ Gorgonzola
o Irsh Whiskey [ N\ i COGNAC . L oo ® Prosecco
& \ @ Parmigiano-Reggiano Japan

Us A vas 23 \ J ® GRANA PADANO
o R L ® HIGASHINE CHERRY
® Napa Valley v \ 5 5>
L ) ® Kobe Beef

(W ® Grapes from Califonia ‘ P e Tajima Beef
~ y @ Yubari Melon
® [CHIDA GAKI

® KAGOSHIMA WAGYU

‘b,’

>

7
: ® BUON MA THUOT COFFEE
; e ® Shan Tuyet Moc Chau Tea
, gl A LSy ' @ Van Yen Cinnamon

Cambodia

\ EREESAR o KAMPOT PEPPER
® PISCO CHILE , \ lnd’a ® Kampong Speu Palm Sugar

B Registed : 18 Registered From 9 Countries EfREH(18mHE. 9HE)
B summited Application : 14 Summited Applications From 6 Countries EF E%%ﬁﬁ?% . 5%3% (145 8. 671 ESD) (As of 19 July 2021)
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The Coffee Bean Belt: What Is It & Why Is It Important?

Turet COFFEE
GROWING REGIONS

% Gt toe BEIJF
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Doi Chaang Coffee : Chiangrai Province Doi Tung Coffee : Chiangrai Province
> Arabica > Arabica

FAF¥yra—e— FzoS/ 8 FAkoa—e— FzUS/ 8

>7IER

Greenery Coffee Ozone

: Nakhonratchasima Province
> Arabica & Robusta

) oF)—a—t—*+vJ>

L FAVSFAII—R

>TF7SEH& OJ R4

Thepsadej Coffee

: Changmai Province
> Arabica
T—7YTyba—E— FIUIAE
>TFIER

Kafae Dong Ma Fai

: Nakhonratchasima Province

> Arabica

HWI7IRR—T74: FAVSFvIT—R

Khaothalu coffee
: Chumphon Province

> Robusta >F7SEA&OTRA
hAZIIa—E—: FaRUE>O
TRA

Muang Krabi Coffee : Krabi Province
> Robusta
LF7o95Ea—E— YSER

=¥ >O0T A%
oS® ( ¢ 6% 9 @ o0 o 0 ¢S
AR IEARYED
¢ 6 04 Se6eeqd 3% %0 0e®
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Doi Tung Coffee : Chiangrai Province
K4 bya—E—: FzU5/M 1R

Doi Tung Coffee means Arabica coffee,
which are Katura, Catimor and Katui.

It is a fresh coffee that was grown in
the area of the Doi Tung Development
Project on the Nang Non Mountain
Range in Chiang Rai at altitude of 800 -
1200 meters above sea level. Doi Tung
Coffee is green bean coffee, bean
coffee and roasted.

K kya—ke—IX, Aby—5 AFE—
I, A7 ADT7ZEHa—E—TY,
FIoTZADNFT/UARDEA by R
TSN BR800~ 1200 A— L Hhis
THIESNTWET  FAhya—E—(E
EE B EBRIAHYET,

DOITUNG

poITUNG
¢
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Doi Chaang Coffee : Chiangrai Province
KA Fvy>a—t—: Fz U348

NETWEIGHT 2509 »(8802)

Doi Chaang Coffee means fresh Arabica
coffee, which are Katura, Catimor and

Katui. It is grown in the valley of Doi
Chang at an altitude of 1,000 - 1,700
meters above sea level in Wawee

Subdistrict, Mae Suai District, Chiang Rai
CLASSIC Province. It is produced with standard
e (e (oo (S processes as high quality coffee and

NETWEIGHT 2509 > (8.80z) NET WEIGHT 250 g (8.8 0z}

* (MEDIUM ROAST

roasted-ground coffee.

RKAF¥>a—kb—Ehby—5, AFE—IL.
A T7ADT7SEAI—E—TY, FoI4
BA—IDAHR DT — X DiER
1,000~1,700*A— k)LD KA Fv> DA TH
BEINTLWET, &mEDI—E—OIERIR
W-a—bE—GEBEMLITETREINT
L\id_o
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Khaothalu coffee : Chumphon Province

AAENLa—b—: FarRUE

'!“ : ; % Khao Thalu Coffee means Robusta
mﬁ{@fm coffee. It is planted on an altitude of
3\ f ' = > 200 - 300 meters above sea level in
Khao Talu Subdistrict, Sawi District,
Chumphon Province. Khao Thalu

Coffee are roasted coffee, ground
coffee and instant coffee.

HARIIa—E—IF. AT REa—E—[Z1
UET , Z5200~3004A— kL THESHL
TWET, FIEDF 1R BH o8B
DAFRZILRX T, ERIO—E—. &L
fra—bE— AV REAVNO—E—HELDH
Uij_o
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Kafae Dong Ma Fai : Nakhonratchasima
A2 FOR—D74:FaAVS5FvIv—R

Kafae Dong Ma Fai (Dong Ma Fai Coffee)
means Arabica coffee. It is grown on the
mountains at an altitude of 400 - 700
meters above sea level in the village of
Dong Ma Fai Maklua Mai Subdistrict,
Sung Noen District, Nakhon Ratchasima
Province. Kafae Dong Ma Fai are bean
coffee and roasted-ground coffee which
has caffeine value no more than 1% by
i weight.

Ko<v—J74a—b—(HTxz—FoIX—T7

| A£) (. BIR400~700A—KJLD L TED

7o2EAD—E—TY, Far5FvIv—R

RoRIT7AR—IILTIAERY >V /T UK

DM TEEINTLNSET . O—E—FLE

B FIO—E—AHYFET . EEMFI%LUTO
i ﬁ714>§'§ﬂ$70

mMIWa1SYUM AZnan

MEDIUM ROASTED ARABICA COFFEE
AmMIWSu

o peresto,

m 538"". nnnrf|4rt 0F vw.n‘l«umn
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Thepsadej Coffee : Changmai Province
T—7Y¥ Ty raA—E—1 FIUTAR

Thepsadej Coffee means Arabica
coffee, which are Catimor, Katura and
Katui. It is grown in Thepsadet
Subdistrict, Doi Saket District, Chiang
Mai Province on an altitude of 1,100 -
1,600 meters above mean sea level. It
is planted together with the forest
and tea (Miang), therefore it has a
unique aroma.

T—7YTyba—b—([xF7SEha—E—
AguiidgINIUWeIsITH1 ArounAuaiy —Gj_ © 7__ T 70-‘j- 7_'\\‘7 IN i‘H‘j' IZ —G ?qu_. i% é ;h' —C L
"nquwlnw[ﬁ'ﬁv" — : %)O)(ij]%'f:E—)I/s jJI"'b_5~ 7JI~rb40)
ruurioou 9. i5ovlen D~ ; iR T, /BIR1100~1600A—K)LIZH
LA B DZFIUVARRAY MR IE, A
PERMBETU)E—HITHEZONTLVET
cHMBFDFYLHYFET

& wAan AT
Funwave s lasg
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Muang Krabi Coffee : Krabi Province
L7295 Ea—E—: VSER

Muang Krabi Coffee means Robusta
coffee, which is local variety. Itis
grown in Krabi Province on plains or
hillside plains with high fertility.
Muang Krabi Coffee are coffee bean,
roasted coffee and ground coffee. It
has a caffeine value of 1.5 - 4% by
weight. It has bitter taste and intense
taste.

L7295 —a—b—I%. EkfENOT
ARAA—ETY, BREDEWVEHEIX
EQOFEOEHFTHEINTILNVET O
—E—EPERIO—E—LERHYET,
WAV EEEITEEHRE15~4%F8
T?Z;T o B, BINTEALHILBKII IR
-E (o]

i sithailand [ Gl Thailand



Greenery Coffee Ozone : Nakhonratchasima
JUYFY—a—E—FJ:FaACS5Fr IR

Greenery Coffee Ozone (Kafae Wang
Nam Khiao) means Arabica coffee,
which is Cartimore F-7 and Robusta
coffee, which is Chumphon 2. It is
grown at an altitude of 400 — 600
meters above sea level in Wang Nam
Khiao District Nakhon, Ratchasima
Province. Greenery Coffee Ozone a
coffee bean and roasted-ground
coffee.

SV
= IsvmmuWavuuuaJ '

S)oF)—a—b—FV(DoF LXT
Aa—E—) X7SEHO—E—TY, FHKig
SNTWADIL., BIR400~600A—FILD
i CHFE—ILF-7EATRAAO—E—F
')-Ju')/ywﬁ { :L“/‘R‘/Z?f}‘\dfiiéh'f[,\iﬂ' 1—E—
fs\)ngnquw BEEREWO—E—DHYET .

U\)BE‘DU'}WII\/ﬂHW\)UW
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bluish green or grayish green /
moisture not more
than 10- 12 %

bluish green or grayish green /
moisture not more than
12-13 %

light brown

grayish green /

grayish green or
bluish green / moisture
not more than 13%

grayish green or
bluish green / moisture
not more than 12 %

Arabica : bluish green or green /

moisture not more than 13 %
Robusta : light brown

g0

unique mellow

intense flavor

intense flavor and ; e good aroma
unique mellow :

Arabica : mellow
Robusta : intense flavo

THAI GI COFFEE

Doi Tung | g= Doi Chaang | Khaothalu | g Kafae . g~ Thepsade]j | g% Muang Krabi Greenery
‘j Coffee @ Coffee 3 6 Coffee | ‘j Dong Ma Fai ' "o'.,Coffee Q Coffee 6 Coffee Ozone

Arabica coffee
(Katura, Catimor

and Katui) and Katui)

&

Arabica coffee Arabica coffee(Katura, | Robusta coffee Arabica coffee
(Katura, Catimor | Catimor and Katui) (Catimor F-7)

Arabica coffee
(Cartimore F-7)
and Robusta coffee

Robusta coffee
(Local variety)

Doi Tung Coffee : Chiangrai Province
not more than 15 - 16% good aroma > Arabrica

Doi Chaang Coffee
: Chiangrai Province Thepsadej Coffee : Changmai Province

> Arabrica > Arabrica
not more than 1.5 % good aroma

————— \
7 mellow @ not more than 1 % good aroma

/7) : Nakhonratchasima Province
< ;
{ ; > Arabrica
/K

unique aroma

05-25% unique aroma

Kafae Dong Ma Fai Greenery Coffee Ozone
: Nakhonratchasima Province

> Arabrica & Robasta

Khaothalu coffee
: Chumphon Province
> Robasta

Muang Krabi Coffee
: Krabi Province
> Robasta

Arabica: 1-12%

Arabica : unique aroma
Robusta: 05 - 25 %

Robusta : unique aroma
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W —

Doi Tung k5>
(Arabica 7SEA)

Doi Chang FAF v~/
(Arabica 7SEH)

Khao Thalu A7 4% JL
(Robusta A7 X4)

Dong Ma Fai
Foe—J74
(Arabica 7SEH)

Thepsadej
T—TH Tk
(Aranica 7SEH)

Muang Krabi
LF7T35E
(Robusta A7 R%)

Greenery

g —

(Arabica and Robusta
F7S5EAEOTRA)

Green Bean
55
Bluish Green, Grayish Green #&
Bho1=F. &L=k E
Moisture 7K %3 <10-12%

Bluish Green, Grayish Green #&
Bhot=F. &Ehh-o=IkE
Moisture 7K 43 <12-13%

Light Brown SEULV\E R

Grayish Green x>k
Moisture K% <12%

Bluish Green, Grayish Green #&
Ahof=&F. {EHhHh o=k
Moisture 7K 43 <13%

Bluish Green, Grayish Green #&
Bho=F. &L=k E
Moisture 7K 43 <12%

Arabica 7 ZE £ :Bluish Green,
Grayish Green fxMMo1=F . F&H
MoT=IRf Moisture 7K%<13%
Robusta A7 X4 : Light Brown &0\
#*E

Taste

JELER

Mellow

FHPH

Unique mellow

BEFDFEAH M

Intense Flavor
N
I}EE
Mellow

FHPH

Mellow
FAHOH. GG ME
L

Intense Flavor and

Unique Flavor
=E. MEFOFEALH

Arabica : Mellow
Robusta : Intense Flavor
TIER: EFA0H
AJR2:RE

Caffeine
HhIzAEFE

<1.5-1.6%

<1.5%

0.5-2.5%

<1.0%

<1.0-1.2%

1.5-4.0%

Arabica7 SE
$:1.0-1.2%
RobustaA 7 X
A :0.5-2.5%

ﬁ githailand [ Gl Thailand

haracteristics of Thai GI Coffee 4-GII—t—ND4

Aroma

Y
O

O

O Unique
4

O

O Unique
4

O

Arabica 7SEH:

O Unique 4%
Robusta AT X4 :

O Unique 4%



[ J
Thal GIS European Union
Protected Abroad ‘gerrrrerm | EEEEEIEEES

¢ Doi Tung Coffee
« Doi Chaang Coffee « Pakpanang Tabtimsiam Pomelo

N —
> = : -
B cEX-REBELTLS « Sangyod Muang Phatthalung Rice +Durian Prachin
¢ Ratchaburi Aromatic Coconut
= |
Gl&Emn

* Doi Tung Coffee
¢ Doi Chaang Coffee
¢ Huaymon Pineapple

Vietham

5 * |san Indigenous Thai Silk Yarn

O “ * Phetchabun Sweet Tamarind
¢ Lamphun Golden Dried Longan
<>

Cambodia

:
P

Indonesia

-
-
-————”

o Lamphun Brocade Thai Silk

/
. / .
India Malaysia
de Thai Silk ] « Thung Kula Rong-Hai Hom Mali Rice
B Registered : 6 Registered in 5 Countries * Lamphun Brocade Thai Si + Sangyod Muang Phatthalung Rice * Sangyod Muang Phatthalung Rice

H Submitted Application : 10 Submitted Applications in 4 Countries * Thung Kula F\‘ong.;—H?I Thai Hom Mali Rice
Drafting Application : 2 Drafting Applications in 1 Countries « Pakpanang Tabtimsiam Pomelo

(As of 13 July 2021)
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Let’s Drink

THAI Gl COFFEE
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THANK YOU

Department of Intellectual Property

www.ipthailand.go:th
Tel. 662-5474700
Fax. 662-5476004

Pea.monchanok@amail.com
Facebook : Gl Thailand
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