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400-500 years old
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the size & quality
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Date Palm seedlings, fertilizers, harvesting tools, sugar, acids, spices, seasonings, preservatives etc

These dates are cultivated in arid kachchh by planting seedlings & using irrigation & fertilization. The dates are 
harvested at fresh khalal stage, meaning they are piced fresh rather than dried. They are further cleaned, sorted 
& then packed for distribution. This method ensures the distinct quality and flavor of dates. 

Type of Goods

Geographical Location

The Kachchhi Kharek dates are unique due to their cultivation in an arid- coastal ecosystem, which 
creates a distinct flavour & early maturity that helps the crop avoid rain damage. Unlike other 
regions, the entire produce in Kachchh is harvested & consumed at the fresh khalal stage. The dates 
exhibit great diversity in colour, size, shape & taste with a majority of fruits being ovate or oblong 
in shape. These are available in both red & yellow types.  

REGISTERED 

Kachchhi Kharek refers to fruits harvested at the Khalal stage, known for their crispy texture & vibrant 
colours. These are extremely rich in nutrients like carbohydrates, calcium, phosphorus & iron. They have high 
calorific value. While primarily these are used as fresh but they are also used in making pickles, jams, jellies, 
drinks etc. 
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