
AUTHENTIC 
GOAN PRODUCTS
FROM GOAN SOIL 
TO HOME SHELF
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Flourished BIODIVERSITY 
Ensures Nourished LIFE

•Jackfruit pickle
•Jackfruit pulp
•Jackfruit dehydrated bulb
•Jackfruit chips
•Jackfruit saata

• Lemongrass-Ginger powder

• Banana chips

• Nutmeg candy

• Bay leaf powder

• Cashew
• With Peels
• Salted
• Without Peels 
• Pepper

Gift Hampers*
• Standard • Delux • Premium
* Rates will vary subject to products requested

• Turmeric Powder

• Kuwale Sandge (Ashgourd)

• Ragi (Nachani)

• Kokum juice (Aagal)
• Kokum rind (Sola)

• Coconut oil
• Wooden Cold Pressed 
   Coconut Oil

• Sorted Tamarind

All products are marketed under GoVan project of 
Goa State Biodiversity Board

Manufactured at:
North Goa : Multi-product Processing Centre, Electricity 
dept. quarters, Talemata, Pali-Cotambi, Bicholim, Goa.

Contact details : 9763719946
South Goa : Multi-product Processing Centre, 

Electricity dept. quarters, Pontemol, Curchorem, Goa.
Contact details : 7264945770



“GoVan” is a brand developed by Goa State 
Biodiversity Board (GSBB) under its project with 
the aim of “Achieving conservation of 
Biodiversity through livelihood interventions”. 
This is an initiative conceptualized to ensure 
direct  l inkage between the owners of 
bioresources and consumers, which is further 
strengthened by other collaborators and 
supporters by adopting principle of sustainable 
and non-destructive harvesting of minor forest 
produce, sourcing and supplying it with 
authenticity, preparing formulations based on 
traditional knowledge, process validate and 
ensure inclusive model at ground level for 
smooth functioning of the project.

So, take pride while purchasing our state 
owned, GoVan brand products, and indirectly be 
a part of mission towards conservation of 
biodiversity of Goa, inclusive approach and 
women empowerment.

In these efforts we received inspiration and 
rm support from Goa Shipyard Limited (GSL), 
District Mineral Foundation, Goa.

· Non-Destructive and Sustainable Harvesting of 

Bioresources through peoples' participation.
· State-Brand to generate fund for Ecosystem 

conservation.
· Authentic local products made using Traditional 

recipes recorded in PBRs'.
· Fair and Equitable model and livelihood leading 

to local biodiversity conservation.
· Empowers underprivileged section of society 

and increase self-condence to earn livelihood.
· Creates team of crusaders committed towards 

biodiversity documentation and protection.

• Lemon pickle
• Lemon squash
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• Awala candy 
• Awala syrup
• Awala supari 
• Awala juice
• Awala powder
• Brined Awala

• Dried Khola chilly
• Dried Harmal chilly

• Bimbla pickle

• Karmala pickle

• Mango pickle 
• Stuffed mango
• Aamsola
• Methamba 
• Brined mango
• Mango pulp
• Mango leather (Saat)
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