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Early 20th century Approximately 5000-10000 families
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Bhalia seeds, organic matter, farm equipment, tools, fertile soil, pesticides & herbicides etc. 

Bhalia wheat is primarily grown in the Bhal region of Gujarat, known for its arid conditions. The process involves selecting high-quality seeds, 
sowing them in well-prepared, dry soil, and utilizing minimal irrigation. The wheat is then harvested, threshed, & cleaned to produce high-yielding, 
drought-resistant grains.

Type of Goods

Geographical Location

Bhalia wheat stands out due to its hard, vitreous texture, high protein content, and golden-yellow endo-
sperm, which gives pasta its vibrant color. Its durum wheat variety produces semolina with consistent 
quality, ideal for pasta and other products. Unique to Bhalia, this wheat thrives in the region's black 
soil and conserved moisture conditions, allowing it to grow successfully with minimal irrigation. This 
specific cultivation environment contributes to its superior characteristics, including higher protein 
content compared to other durum varieties.

REGISTERED 

Bhalia wheat grains are hard, vitreous & high in protein & carotene, making them ideal for semolina 
used in pasta & for local dishes like Bhakhari. Its low water absorption & high natural pigments enhance 
its quality for products such as sweet balls, Halva & Thuli. This variety commands a premium price, being 
25% higher than other durum varieties & 40-50% higher than bread wheat.

Proof of Origin No. of families involved

Gujarat


