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₹ /-250/400g

Since ancient times 300-500 families in Patan district

Sagam belt, 
Beerwah belt & Kulgam 
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Rice seedlings 

Mushqbudji rice is grown only once a year due to the region's climatic conditions. This traditional landrace is preserved through ongoing cultiva-
tion by dedicated farmers who use seeds saved from their own crops each year. The cultivation of Mushqbudji rice is a long-standing practice 
in Jammu and Kashmir, with local farmers employing traditional methods and tools adapted to the hilly terrain of the state.

Type of Goods

Geographical Location

Mushqbudji is short-grain bold rice with characteristic pleasant aroma that whiffs out from the cooked 
grains. The cooked rice is unique and possesses harmonious blend of taste, aroma and rich organoleptic 
properties. The fine-grain, scented restorer line of wild-abortive cytoplasm, with desirable quality 
features and moderate resistance to blast of Muskbudji Rice is a promising variety for Kashmir.

REGISTERED 

Mushqbudji rice is a short, bold, and aromatic variety cultivated in the higher elevations of the Kashmir 
valley. This rice is distinctive for its unique taste and rich aroma, offering an earthy, nutty flavour that 
sets it apart from other varieties. It is noted for its high protein, amylose, and fiber content, while having 
low starch levels. Popular among farmers, Mushqbudji rice is valued for its superior nutritional benefits, 
exceptional taste, quality, and economic returns.
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