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M HILFSWERK INTERNATIONAL IN CENTRAL ASIA

HILFSWERK

Hilfswerk International in Central Asia is an
Austrian non-profit charitable organization
promoting international cooperation.

It has been operating in Central Asia since
2001, implementing projects and programs
for agricultural development, support for
small and medium-sized enterprises (SMEs),
projects in the social sector, and other priority
areas for the development of the socio-
economic sector of Central Asia.

Hilfswerk International in Central Asia
maintains successful cooperation with
government agencies of the countries of
Central Asia in implementing projects and
closely cooperates with a number of
international organizations.

One of the main programs of Hilfswerk
International in Central Asia is aimed at
integrating the regioninto global trade.
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Projects & Network

GI DEV: Supportto Gl Developmentin Central AsiaT Promotion of Newly
|dentified Gl

CANDY V: Regional Integration and Capacity Building to Boost
Competitiveness of MSMEsin Agrobusiness and Trade Promotion in
Central Asia

CANDY 1IV: Advanced BIO Support Program Specialized and
Comprehensive Services for Export-Oriented SMEs in the Processing
Sector

CANDY Ill: Economic Development in Central Asia by Promotion of
ProcessingSector BIOsand SMEs

CANDY II: Integrated Approach towards Promoting Central Asian Nuts,
Dried Fruit and Honey ProcessingSMEs

CANDY I: SMESupport for Fruit and VegetableProcessingin Tajikistan

AgroDev: Development of Higher Education Content Aimed to Support
Industries for Sustainable Production of Qualitative Agrifood

HECAFS Higher Education for Central AsiaFood Systemsand Standards
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WIPQ is the United Nations agencythat serves
the 5 Y | {inndévhtors and creators, ensuring
that their ideas travel safely to the market and
improve lives everywhere WIPO does so by
providing services that enable creators,
innovators, and entrepreneurs to protect and
promote their intellectual property (patents,
trademarks, designs, geographical indications,
and copyright) across borders and acting as a
forum for addressing cutting-edge intellectual
property (IP) issues. i f A § Pt data and
information guide decision-makers all over the
world, and impact-driven projects and
technical assistance ensure IP benefits
everyone,everywhere

Like other forms of intellectual property (IP),
appellations of origin and geographical
indications need to be protected. Therefore, a
global solution that is flexible enough to
accommodate the needs of different
jurisdictions is highly relevant.

wieo World Intellectual Property Organization (WIPO)

The Geneva Act of the Lisbon Agreement
establishes an international system of
registration and protection for both
appellations of origin and geo-graphical
indications.

(WIPO, 2021)
World
Main Provisions and Benefits
I ntel I eCtuaI of the Geneva Act of the
Pro pe rty Lisbon Agreement (2015)

Organization

34 chemin des
Colombettes
P.O. Box 18
1211 Geneva 20
Switzerland

*  WWW.Wipo.int
( +4122338
9111



http://www.wipo.int/

WIPQO plays a central role in the international
protection of Geographicalindications (Gls)by:

A developinginternational legal standards and
guidance related to the protection of Glsand
appellations of origin.

A administering the Lisbon System for the
international registration and protection of
appellations of origin and Gls.

A providing technical assistance to member
states in establishing and strengthening
national Gl frameworks, legislation, and
control mechanisms.

A promoting awareness of the economic,
cultural, and development benefits
associated with Gl protection.

A supporting capacity building for
governments, producer groups, and other
stakeholders in the effective management,
branding, and promotion of Gls.




M PROJECTS GI DEV & GI GIS

HILFSWERK

Support to Gl Development in Central Asia T
Promotion of Newly Identified Gls (Gl DEV)

In 2025, Hilfswerk International implemented
the project Gl DEV in close cooperation with
the World Intellectual Property Organization
(WIPO)and local experts of the Association of
Fruit and Vegetable Enterprises of Kyrgyzstan
(AFVE) and the Kazakhstan Association of
Sugar,Food and Processingindustry (KASFPI)

Gl DEV

a¢ & K

Gl DEV is part of a broader Hilfswerk
International program in Central Asia aimed at
promoting social and economic development
in the region.

WIPO

World Intellectual
Property Organization

Geneva, Switzerland

AFVE

Association of Fruit and
Vegetable Enterprises of
Kyrgyzstan

Bishkek, Kyrgyzstan

KASFPI

Kazakhstan Association
of Sugar, Food and
Processing Industry

Almaty, Kazakhstan
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Gl GIS

On the webpage of Hilfswerk International in
Central Asia (www.hilfswerk.tj/gis/), we provide
a free-of-charge Geographical Information
System (GIS)that delineates the four Gl terroirs
on interactive maps. It allows for zooming to
precise locations of small communities so that
producers of the concerned specialties will be
able to verify their location with respect to the
Glterroirs.

GI 1 Geographical Terroir T French:
Indication lands
(name or sign of (environment with
origin of a specific natural
specific product) factors)

We mention, however, that besides a suitable
location within a terroir, several other criteria
apply for successful Gl branding, and products
have to undergo a procedure of application and
classification before they can officially carry
the respective Gl.

Please| Y Uhegitate to contact us in case of
guestions.


http://www.hilfswerk.tj/gis/
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o ASHTAK FROM ASHTajikistan

Protected Designation of Origin (PDO)
A English:

A Russian:

A Tajik:

Product

Dried apricots with kernels

Group of producers

Association of DehkanFarms
ZardoluparvaroniAsht

|. Somoni Street 68, Regional Center Shaydon
AshtDistrict, Sughd Region, Tajikistan

*  e.kodirov@mail.ru
( +992 985 990 055

apricot
with sun drying
kernel . ’/
typical

dark /
orange Tajik
color ’ _)/ mountains
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Product description

Ashtak from Asht is a type of dried apricot
with kernels. It is grown in orchards
throughout the foothills in the Asht District in
Northern Tajikistan and produced from the
Mirsanjali Zard and Mirsanjali Surkh apricot
varieties. Dryingtakes place naturally directly
on the tree branches.

Ashtak from Ashtis sweet in taste, sometimes
with a slight tartness. Its texture is medium-
soft to firm, leavingno residual moisture upon
touch. Besides the natural aroma of dried
apricots, it may be reminiscent of overripe
bananas or old Soviet toffee candies. Ashtak
from Asht appears matte, wrinkled, oval, and
flattened, rangingin color from dark yellow to
light brown or dark orange to brown. One
kilogram of the product contains up to 200
fruits due to their medium size. The inner
kernel is large and light to dark brown. It has
the aroma of apricots and peaches, no sulfur
scent, and a sweet-to-tart flavor.

Ashtak from Asht is produced and stored
without the use of preservatives Its moisture
content does not exceed 20%.




Method of production

Apricot seedlings for Ashtak from Asht are
obtained by grafting yellow or orange-red
Mirsanjali varieties onto wild apricot
rootstocks. Thetree planting density is limited
by a minimum distance of 6 m between rows,
and individual trees within a row must not
stand closer than 4 m to each other.

Ashtak from Ashtis dried naturally on the tree
branches. If additional dryingis required, the
apricots are laid out on wooden trays in no
more than two layers.

Harvesting apricots from Mirsanjali trees
begins when the fruits are fully ripe, when
their coloring turns light yellowish and their
texture becomes wrinkled. Harvesting begins
by hand, while the remaining fruits are
collected by shaking trees and collecting
fruits on athick cloth named Chodar.

Once the apricot reaches the desired
consistency, the pit is removed and cracked to
extract the kernel. Thekernel is then air-dried
before being reinserted into the dried apricot.
The use of kernels obtained from apricots
treated with sulfur is prohibited.
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production zone
state border
main roads
water canals
plantations

HWI, QMC, Domej G., 2024

(status: November 2024)
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Image source: Airbus & Maxar via Google™ Earth Pro (2024) =
~ Digital interactive version: https://www.hilfswerk.tj/gis/




Link to geographic production zone

According to traditional apricot cultivation,
irrigation ceases when the fruits are fully ripe.
The hot climate and bright daytime sun
contribute to increased sugar content in the
harvest. After harvesting, apricot orchards are
generouslywatered.

Thelong tradition of apricot cultivation in the
region has created conditions for the
development of numerous local varieties well
adapted to local conditions and having
specific properties. The use of the
endogenous Mirsanjali variety and wild
apricot rootstock contributes to the
development of the typical characteristics of
this apricot. The Mirsanjali variety belongs to
the group of late varieties, characterized by
high sugar content and a favorable fruit-to-pit
size ratio. This long-standing tradition allows
local producers to master the production or
reproduction of material, which is then
certified by the Institute of Fruit Growing. The
region has been renowned for its apricot
cultivation for centuries. The Ashtak variety
was highly prized and widely consumed
during the Sovietera.







Geographic criteria for production zones
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A

o ASHTAK FROM ASHTajikistan

1. one south-facing slope in theAsht District
in the Sughd Region of Tajikistan
2. mostly Jamoatsof Mehrobod, Shodoba,
and Oshoba 7 o »
P ::‘fi-“:" &i y
3. excluding the extension of the slope south ) B )
YnWao Wl Vel WwogNewe UT Wed Bt %0 Gl "dly a dgia
interactive version of the map are freely
Map status: November 2024 available at the website www.hilfswerk.tj/gis,

accessible by scanning the following QRcode.
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AT-BASHI WHITE
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AT-BASHI WHITE HONEYKyrgyzstan

Protected Designation of Origin (PDO)

A English:  At-Bashi White Honey Kyrgyz
sainfoin

A Russian: Gy o9 [ A 3wy A MY R flower \ mountains
A Kyrgyz: Gl @9 PW @A Y

Product

%

Honey AT-BASHI WHITE
HONEY

Group of producers

Association of Producers of
At-Bashi Honey

AT-BALBI AK BATl AT-BALLVHCKWA
SE/bll MEL

X

£t

Mambetakun Street 26,Acha-KayindyVillage
At-Bashi District, Naryn Region, Kyrgyzstan

* atbashiwhitehoney@gmail.com
( +996 703 530 942
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Product description

At-Bashi White Honey is a type of mono-
floral mountain honey obtained from the
nectar of sainfoin flowers. Sainfoin honey
crystallizes within 10 to 20 days and acquires
a color ranging from water-white to extra-
white with white pearlescent, banana, and
beige hues. Its texture is soft and creamy, with
small crystals or none when churned. It has a
soft and light floral aroma, a high fructose
content, and anti-allergic properties.

Sweet and slightly tart, it has soft and subtle
warm and floral aromas with dominant floral,
possibly aromatic, and rose notes, as well as
caramel notes, and is free of any off-flavors.

When creamed, the honey acquires a soft,
rich, milky flavor, reminiscent of fresh milk,
butter, or condensed milk.

Method of production

Honey is obtained from sainfoin nectar
collected by Carpathian, Buckfast, or Carnica
bees. The honey is collected, extracted,
filtered, and, if necessary, creamed within the
designated production area.

Macca HeTTo/Net weight

*250rp

3HepreTUvecKas ueHHocTb 100 rp/
Nutritional value per 100 gr:

300 - 350 Kxan/ecal.
Cocras/Ingredients:

3cnapueTtosbi 6ensiii meafwhite sainfoin
honey

Oara c6opa/

Collection: 2025 r

Nara dpacoeku/

Packaging:

OkTa6pL 2025 r

Cpok rogHocTu/

Best before date:

2 rfyears

Ycnoeus xpaHeHus/

Storage:

+5 - +20 °C, BnaxHocTs/ humidity < 60%,
v3beraTts NPAMOIo MNonanfaxHna
conHeuHoro useta/avoid direct sunlight.
MpoussoauTens/

Manufacturer:

OlON «Accounauma nponssogntenen
Ar-BallmHckoro mena», ¢ At-Galubl,
AT-BalMHCKMM parioH, HapbiHCKan
obnacts/ ALE "Association of the At-Bashi
honey producers', v. Atbashi.
KoHTakTbi/Contacts:

+996 703 53 09 42,
atbashiwhitehoney@gmail.com
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Link to geographic production zone

According to local residents, beekeeping in
the Naryn and At-Bashi Districts developed
during the Sovietera in the 1950s and 1960s.
Collective cattle farms were established, and
beekeepers, primarily Russian and Ukrainian
soldiers based close to the border zone with
China, were sometimes called upon to
pollinate sainfoin crops needed for livestock,
while in other cases, they spontaneously
recognizedthe potential for honey production
in the TianShanMountains.

These servicemen may have Dbrought
beekeeping equipment and bee queens from
their homeland, what could explain the
presence of Ukrainian Carpathian bee breeds.

Currently, beekeeping is the main source of
employment. Themountainous region around
the At-Bashi and Naryn Districts boasts an
exceptionally well-preserved and clean
natural environment at altitudes of 1700 m
and above. Sainfoin grows in an ecologically
pristine area, as agriculture 5
underdeveloped due to the high altitude, with
virtually no pesticide use, no industry, and
veryfew cars.
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The At-Bashi and Naryn Districts are among
the largest sainfoin-growing areas in
Kyrgyzstan Agriculture in the Naryn Regionis
dominated by livestock farming (of horses,
cows, sheep, goats, and vyaks), which
necessitates the production of sainfoin.

Compared to clover, sainfoin grows better in
this region, making it a stable forage crop.
Honey production is closely linked to the
cultivation of sainfoin for livestock feed during
the winter, as bees are essential for crop
pollination.

Due to the shorter growing season and cool
nights, sainfoin begins to grow later and is
harvested less frequently than in areas
located at lower altitudes. Sainfoin blooms
longer and ripens until the seeds are fully
developed. Therefore,not only is the flowering
period longer (from June to early August,
depending on the field), but it is also more
intense, as sainfoin flowers produce more
nectar and keep it fresh longer thanks to cool
nights, mild daytime temperatures, and
sufficient  humidity, allowing bees to
intensively collect honey almost throughout
the entire day.
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Where bees are closer to the sky.




