


 

KACHAI LEMON
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Class of Goods

Since 1944-45 Approx.
300 to 600 Familes

Approx. ₹200 to 250 
or more depending upon 

quality, packaging & availability.

Kachai area of Ukhrul district,
Manipur

www.ripaonline.com

These are traditionally grown using organic farming practices, where the fruit is cultivated in well- 
drained sandy loam soil. The lemons are handpicked when ripe, ensuring that only the best quali-
ty fruits are selected the production process emphasizes minimal use of chemical fertilizers with 
a focus on sustainable practices. The lemons are then carefully sorted, washed and packed for 
distribution.

Type of Goods

Geographical Location

Kachai lemon is distinct for its bright yellow colour, smooth texture & remarkable juiciness with a 
less acidic taste compared to other varieties. It is also known for its longer shelf life, which makes 
it a preferred choice for both local consumption and export. These lemons are valued for their high 
juice content and rich ascorbic acid levels, making them ideal for fresh consumption, juice, and 
pickles.

Seeds or Peel, Organic Manure, Fertilizers etc.

REGISTERED 

Kachai Lemon also known as Champra, is known for its high juice content and distinctive tangy 
flavour making it ideal for culinary & medical use. These are rich in Vitamin C & antioxidants. It 
stands out for its unique aroma and thicker rind as compared to other lemon varieties.
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