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BO KHOA HOC VA CONG NGHE

CONG HOA XA HOI CHU NGHIA VIET NAM
CUC SO HOU TRI TUE

Poc lap - Tu do - Hanh phiic

- GIAY CHUNG NHAN
DANG KY CHI DAN DIA LY
Sé6: 00117

Chi dan dia ly: Lamphun
San phdm: Nhin sdy khé com vang
Nguoi diing ky: (1) Lamphun Provincial Administrative Organization (TH)

(2) Makhua Chae Commune Administrative Committee (TH)
To chifc quén Iy chi dn dia Iy: Lamphun Provincial Administrative Organization va
Makhua Chae Commune Administrative Committee
Sé don: 6-2017-00008

Ngay nop don: 05/10/2017
Cip theo Quyét dinh s6: 3332/QD-SHTT, ngay: 05/08/2022
C6 hiéu lyc v6 thoi han ké tir ngay ky Quyét dinh.

cuc
SO HOU
TRITUE

INTELLECTUAL PROPERTY
OFFICE
OF VIET NAM

0C Vi Cb‘té

Dinh Hiru Phi




GIAY CHUNG NHAN DANG KY CHI DAN DIA LY SO: 00117

Tinh cht, chit lwgng dic thi cita sin phim
* Cam quan: Nhan siy khé com vang Lamphun c¢é méu vang, mii thom, com
nhén day va kho rédo hoan toan, khéng dinh tay, vi ngot, khéng chua, hoiic khéng ¢ v1

bét thudng, c6 thé gift duge 1du ma mui vi khéng thay d8i. Com nhin cé kich thuéc ddy ! 3
nhau va nguyén ven. 3

* Tiéu chudn v kich thudc:

- Loai I: 50 - 60 qua/100g;

- Loai II: 60 - 70 qua/100g;

- Loai II: Trén 71 qué/100g.

* Chi tiéu hoa hoc:

- P6 4m: Cao hon 12% nhung khong vuot qua 18%;

- Hoat d6 nudc: Khéng vuot qua 0,6;

- Ham luong tong chét rén hda tan: Khéng dudi 80°Bx:
- B pH: Khéng dudi 6,2.

Tinh chit dc thi vé didu kién dia Iy

* Ddc thi vé dia hinh, thé nhudng

Khu vuc dia Iy ¢6 phan 16n dia hinh 13 déng bang thung ling v6i dét mun pha cat
va dat ph sa.

* Déic thii vé kht héu

Khu vy dja Iy ¢4 khi hiu 4m 4p quanh nim, nhiét d trung binh nim 13 26 2°C
lugng mua trung binh nim 13 1706,7mm.

Tép quan canh tic va ché bién
* Nguyén liu: Str dung qua nhin gidng Dor duoc trdng tai tinh Lamphun, Qua
.nhan tuoi chin gia, com nhén day, cé vi ngot, qua khéng bi v&, théi hodic bi sau bo
duc khoét, dudng kinh qua tir 2,21 cm tr& 1én, qua dugc thu hoach tir thang 7 dén
théng 8 tai céc nha vudn dat tiéu chuin Quy trinh thyre hién ndng nghiép Tét.
T Ché bién:

- Rira sach qué nhén tuoi, tién hanh bée v va khoét bo hat;

- Rira sach com nhéin bing nuée sach 3 lan;

. -Xépup1 16p com nhén 1én khay va khdng cho chdng 1én nhau, dem sdy ngay
sau do

o Say fr 10 - 12 g1or ¢ nhiét d6 tir 60 - 70°C. Thay ddi vi tri c4c khay nhan tir
uéu len trén, tir trén xudng ddi trong qué trinh sdy;



GIAY CHUNG NHAN DANG KY CHf DAN BIA LY SO: 00117
- Thu hoach khi com nhén khéng dinh tay va phén bén trong d& khé hoén toin. D&
ngudi com nhan.
* Doéng g6i: Tién hanh phan loai, déng gbi trong tinh Lamphun. Bao bi déng géi

phai c6 théng tin vé san phim, thong tin nha san xubt va dia chi san xuét, ngly san xuét
va ngay hét han./.
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BO KHOAHQC VACONGNGHE  CONG HOA XA HOI CHU NGHIA VIET NAM

CUC SO HO'U TRI TUR Déc 1ip - Ty do - Hanh phiic
Sé: 3532 /QD-SHTT Ha Ngi, ngay 5 thang ¥ nim 2022
QUYET PINH

V& viée cip Gidy chimg nhin ding ky chi din dia Iy

CUC TRUONG CUC SO HUU TRi TUE

Céin cik Didu 16 T4 chike vé hoat déng cita Cuc S6 hitu tri tué ban hanh theo
Quyét dinh 58 2525/0D-BKHCN ngay 04/09/2018 ciia B trucng Bé Khoa hoc va
Cong nghé;

Cin cik Piéu 118 Ludt S¢ hitu tri tué va cde diém 18.2, 19 Théng tw sé
01/2007/TT-BKHCN ngay 14/02/2007 ciia Bé Khoa hoc va Céng nghé hwéng dén
thi hanh Nghi dink 56 103/2006/ND-CP ngay 22/9/2006 cita Chinh phii quy dinh
chi tiét va huong dén thi hénh mét 56 diéu cia Ludt S¢ hitu tri tué vé sé hitu céng
nghiép, dwugc sia aéi, bé sung theo Thing tw s6 13/2010/TT-BKHCN ngay
30/7/2010, Thong tw sé 18/2011/TT-BKHCN ngay 22/7/2011, Théng e sé
05/2013/TT-BKHCN ngay 20/02/2013 vér Thong tw s6 16/2016/TT-BKHCN ngay
30/6/2016;

Céin cik két qua tham dinh Pon diing ky chi dén dja ly:

86 don:  6-2017-00008 Ngay ngp don: 05/10/2017

Chu don. (1) Lamphun Provincial Administrative Organization

125 Moo 15 Pasak Commune, Lamphun center county town,
Lamphun Province, Thailand

(2) Makhua Chae Commune Administrative Committee
203 Moo 20 Makhua Chae Commune, Lamphun center county town,
Lamphun Province, Thailand

Theo d¢ nghi cia Gidm déc Trung tdm Thiam dinh Chi dén dia Iy va
Nhén hiéu quéc té, Trudng phong Ping k.

QUYET DINH:

Pidu 1. Cip Gidy chimg nhan ding ky chi dén dia Iy sé: 00117

T6 chic quan ly chi din da ly: Lamphun Provincial Administrative
Organization va Makhua Chae Commune Administrative Committee

Chi dén dia ly: Lamphun

San phim: Nhan sy khé com ving
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Khu vic dia Iy: Tinh Lamphun, Théi Lan (theo ban db khu vue dia Iy néu tai
Diéu 2).
Tinh chit, chit Iwgng diic thu ciia san phdm
* Cam quan: Nhin siy kh6 com vang Lamphun ¢6 mau vang, mii thom, com
nhéin day va khd rdo hoan toan, khong dinh tay, vi ngot, khong chua, hofic khéng
¢6 vi bt thuromg, c6 thé giit duge 1au mé mii vi khéng thay d6i. Com nhan c6 kich
thude déu nhau va nguyén ven.
* Tigu chuin vé kich thuéc:
- Loai I: 50 - 60 qua/100g;
- Loai II: 60 - 70 qua/100g;
- Loai III: Trén 71 quéd/100g.
* Chi tiéu hda hoc:
- Db 4m: Cao hon 12% nhung khéng vurot qua 18%;
- Hoat d6 nudc: Khong vuot qué 0,6;
- Ham luong tdng chit rin hoa tan: Khéng dudi 80°Bx;
- P4 pH: Khong dudi 6,2.
Tinh chit djic thit vé didu kign dia ly
* Die thir vé dia hinh, thé nhudng
Khu vue dia 1y ¢6 phin lén dja hinh 13 dbng bing thung lting v&i dét mimn
pha cét va dét phi sa.
* Pée thit vé khi hiu
Khu vuc dia ly ¢6 khi hiu Am dp quanh ndm, nhiét do trung binh nim [a
26,2°C, lwong mua trung binh ndm 14 1706,7mm.
Téap quan canh tic va ché bién
* Nguyén ligu: St dung qua nhén gidng Dor dugc trdng tai tinh Lamphun.
Qua nhén tuoi chin gia, com nhén day, ¢6 vi ngot, qua khong bi v&, théi hosic
bi sfu bo duc khoét, dudng kinh qua tir 2,21 cm trd 1€n, qua dugc thu hoach tir
thang 7 dén thang 8 tai c4c nha vudn dat tidu chuén Quy trinh thuc hién néng
nghiép T6t.
* Ché bién:
- Rira sach qué nhin tuoi, tién hanh béc vé va khoét bd hat;
- Rira sach com nhén b%mg nwoc sach 3 lan;
- Xép tip 1 16p com nhén 1&n khay va khéng cho chdng 1én nhau, dem sy
ngay sau do;
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- Sy tir 10 - 12 gidr & nhidt db tir 60 - 70°C. Thay ddi vi tri cac khay nhan
tir dwéi 1én trén, tir trén xudng dudi trong qua trinh sdy;

- Thu hoach khi com nhan khéng dinh tay va phén bén trong di kh6 hoan toan.
Dé ngudi com nhén.

* Pong goi: Tién hanh phan loai, déng g6i trong tinh Lamphun. Bao bi déng
géi phéi c6 thong tin vé san phdm, théng tin nha sén xudit va dia chi san xuft, ngay
san xuét va ngdy hét han.

Didu 2. Déng déu diing ky vio edc tai liu sau ddy dé 1am tai lidu gbe phyc vu

cho viée kiém tra, kiém soat viéc sir dung chi dn dia Ly:

- Ban mb ta tinh chit/chit lwong/danh tiéng ciia nhin siy khd com ving
“Lamphun” do Lamphun Provincial Administrative Organization va Makhua
Chae Commune Administrative Committee lap;

- Bén db khu vuec dia ly.

Diéu 3. Chi din dia Iy néu tai Didu 1 duge bio ho vo thoi han trén toan linh
thé Viét Nam ké tir ngay ky Quyét dinh nay.

Pidu 4. Ghi nhan Quyét dinh nay vao 88 ding ky qudc gia vé chi din dia Iy va
cOng bb trén Cong béo S& hitu cong nghiép trong thoi han 02 thing ké tir ngay ky.

Pidu 5. Chénh Vin phong Cuc, Gidm déc Trung tdm Thdm dinh Chi dén dia ly
va Nhan hiéu quéc té, Trudng phong Ping ky, Gidm déc Trung tim Thim dinh
sau ca“'xp Vin bing bao hd, Gidm dbc Trung tdim Théng tin s& hitu céng nghiép,
Lamphun Provincial Administrative Organization, Makhua Chae Commune
Administrative Committee ¢6 trach nhiém thi hanh Quyét dinh néy./:ﬁuﬂ./

Noi nhin:

- Nhur Piéu 5;

- Cuc trudng;

- Lira hd so, VT.

" Pinh Hifu Phi




Un-official translation from Vietnamese by Ageless IP Attorneys & Consultants

MINISTRY OF SCIENCE AND TECHNOLOGY SOCIALIST REPUBLIC OF VIETNAM
NATIONAL OFFICE OF INTELLECTUAL PROPERTY Independence — Freedom — Happiness
CERTIFICATE
OF GEOGRAPHICAL INDICATION
No.: 00117

Geographical Indication:  Lamphun

Products: Golden dried longan

Applicant: Lamphun Provincial Administrative Organization (TH)
Makhua Chae Commune Administrative Commitiee (TH)

Managing Organization: Lamphun Provincial Administrative Organization and Makhua
Chae Commune Administrative Committee

Application No.: 6-2017-00008
Filing date: October 05,2017
Granted under Decision No.:  3332/QD-SHTT, dated: August 05, 2021

Valid permanently since the signing date of the Decision.

DIRECTOR GENERAL

VN 6-00117 Dinh Huu Phi

(Signed & sealed)
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CERTIFICATE OF GEOGRAPHICAL INDICATION NO. 00117

Product characteristics

*General characteristics: Lamphun Golden Dried Longan product of every class has thick, dry, non-
sticky, sweet flesh with a golden yellow color and has no acidic or other unusual taste. The fruits” sarcocarp is of
the equal size and integrally intact.

*Size criteria:

- Type [ 50 — 60 fruits/100g

- Type I1: 60 — 70 fruits/100g
- Type III: Over 71 fiuits/100g

*Chemical criteria:
- Moisture: higher than 12% but not exceed 18%;
- Water content: Not exceed 0.6;
- Total dissolved solids content: Not less than §0°Bx;
- pH level: Not less than 6.2.
Geographical condition
* Topography and soil
The geographical area is largely a valley plain with sandy loam soils and alluvial soils.

* Climate
The geographical area has a warm climate all year round, the average annual temperature is 26.2°C, and
the average annual rainfall is 1706.7mm.

Cultivation practices

*Material:
- Using Dor breed longan grown in Lamphun province. Fresh longan is ripe, longan flesh is thick, has a
sweet taste, the fruit is intact, not rotten or vermiculaied, the fruit diameter is 2,21 cm or more, longan is
harvested from July to August at the gardens which meet the standards of Good Agricultural Practices.

*Processing:

- Wash the fresh longan, peel and remove the seeds;

- Rinse the longan flesh with clean water 3 times;

- Put 1 layer of longan flesh upside down on the tray and do not overlap, dry immediately after that;

- Drying for 10 - 12 hours at a temperature of 60 - 70°C. Change the position of the longan trays from
bottom to top, from top to bottom during drying;

- Harvest when longan flesh does not stick to hand and the inside is completely dry. Let the longan flesh
cool down.

*Packing:
- Proceed to sorting and packing in Lamphun province. Packaging must contain product information,
manufacturer information and manufacturing address, manufacturing date, and expiration date./.



CERTIFICATE OF GEOGRAPHICAL INDICATION NO. 00117

Amendment, supplement:



Un-official translation firom Vietnamese by Ageless IP Attorneys & Consultants

MINISTRY OF SCIENCE AND TECHNOLOGY SOCIALIST REPUBLIC OF VIETNAM
NATIONAL OFFICE OF INTELLECTUAL PROPERTY Independence — Freedom — Happiness

No: 3332/QD-SHTT Hanoi, August 05, 2022

~ DECISION ON
Granting Certificate to Geographical Indication

DIRECTOR GENERAL OF THE NATIONAL OFFICE OF INTELLECTUAL PROPERTY

Pursuant to the Regulations on organization and operation of the National Office of Intellectual Property
under Decision No. 2525/QD-BKHCN dated September 04, 2018, of the Minister of Science and

Technology Ministry,;

Pursuant to Ariicle 118 of Intellectual Property Law and Point 18.2, 19 of Circular No. 01/2007/TT-BKHCN
guiding the implementation of the Decree 103/2000/ND-CP dated September 22, 2006, of the Government,
detailing and guiding the implementation of a Number of Articles of the Law on Intellectual Property
regarding Industrial Property amended and supplemented in accordance with Decree No. 13/2010/TT-
BKHCN dated July 30, 2010, Decree No. 18/2011/TT-BKHCN dated July 22, 2011, Decree No. 05/2013/TT-
BKHCN dated February 20, 2013, and Decree No, 16/2016/TT-BKHCN dated June 30, 2016;

Based on the examination result of the Geographical Indication Application:
Application No.: 6-2017-00008 Filing date: October (03, 2017
Applicant: (1) Lamphun Provincial Administrative Organization

125 Moo 15 Pasak Commune, Lamphun center county town, Lamphun Province,
Thaitand

(2) Makhua Chae Commune Administrative Committee

203 Moo 20 Makhua Chae Cominune, Lamphun center county town, Lamphun
Province, Thailand

Consider the proposal of the Director of Geographical Indication & International Trademark Examination
Center and the Director of Trademark Registration Division.

HEREBY DECIDE

Article 1: Grant Geographical Indication Registration Certificate No. 00117

Geographical Indication Managing Organizations: Lamphun Provincial Administrative
Organization and Makhua Chae Commune

Administrative Committee



Geographical Indication: Lamphun
Product: Golden dried longan

Geographical Area: Lamphun, Thailand
(Of which the map is mentioned in Item 2)

Product characteristics

*General characteristics: Lamphun Golden Dried Longan product of every class has thick, dry, non-
sticky, sweet flesh with a golden yellow color and has no acidic or other unusual taste. The fruits’
sarcocarp is of the equal size and integrally intact.

*Size criteria:
- Typel: 50 - 60 fruits/100g
- Type II: 60 — 70 fruits/100g
- TypeIIl: Over 71 fruits/100g
*Chemical criteria:
- Moisture: higher than 12% but not exceed 18%;
- Water content: Not exceed 0.6;
- Total dissolved solids content: Not less than 80°Bx;
- pH level: Not less than 6.2.

Geographical condition

*Topography and soil
- The geographical area is largely a valley plain with sandy loam soils and alluvial soils.

*Climate
- The geographical area has a warm climate all year round, the average annual temperature is
26.2°C, and the average annual rainfall is 1706.7mm.

Cultivation practices

*Material:

- Using Dor breed longan grown in Lamphun province. Fresh longan is ripe, longan flesh is thick,
has a sweet taste, the fruit is intact, not rotten or vermiculated, the fruit diameter is 2.21 cm or
more, longan is harvested from July to August at the gardens which meet the standards of Good
Agricultural Practices.

*Processing;
- Wash the fresh longan, peel and remove the seeds;
- Rinse the longan flesh with clean water 3 times;
- Put 1 layer of longan flesh upside down on the tray and do not overlap, dry immediately after
that;
- Drying for 10 - 12 hours at a temperature of 60 - 70°C. Change the position of the longan trays
from bottom to top, from top to bottom during drying;



- Harvest when longan flesh does not stick to hand and the inside is completely dry. Let the longan
flesh cool down.

*Packing:
- Proceed to sorting and packing in Lamphun province. Packaging must contain product
information, manufacturer information and manufacturing address, manufacturing date, and
expiration date.

Article 2: Seal the following documents as the original materials for supervision of the Geographical
Indication use:

- Description document of characteristics/quality/reputation of “Lamphun” golden dried longan
established by Lamphun Provincial Administrative Organization and Makhua Chae Commune
Administrative Committee;

- Map of geographical area.

Article 3: Geographical Indication mentioned in Item 1 has been protected permanently in Vietnam since
the signing date of this Decision.

Article 4: Record this decision in the National Registry of Geographical Indication and publish it in the
{P Gazette within 02 months from the signing date of the Decision.

Article 5: Chief of the IPVN, Director of Geographical Indication and International Trademark
Examination Center, Director of Trademark Registration Division, Director of Industrial Property
Information Center, Director of post-granted trademark Divison, Lamphun Provincial Administrative
Organization, Makhua Chae Commune Administrative Committee are responsible for implementing this
Decision./.

Recipients: Director General
- As ftem 5;

- IPVN's Director General;
- Archives.

Dinh Huu Phi
{Signed and sealed)
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