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Turmeric is a vibrant yellow-orange spice derived from the rhizomes of the
Curcuma longa plant. Widely used in cooking, medicine, and cosmetics, it is
valued for its active compound, curcumin, known for its anti-inflammatory and
antioxidant properties.

Turmeric Powder is made by drying and grinding turmeric rhizomes. It is a key
ingredient in curries, health supplements, and herbal remedies, offering a rich
color, earthy aroma, and multiple health benefits. India is the largest producer
and exporter of high-quality turmeric and turmeric powder globally. 
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Why Choose Turmeric from India? 

01. Alleppey Finger Turmeric (Kerala) – Known for high curcumin content
(5-7%), deep yellow color, and strong aroma.

02. Salem Turmeric (Tamil Nadu) – Bright yellow, 3-5% curcumin, widely
used in food industries.

Global Recognition – Indian turmeric is renowned for its quality,
color, and aroma, widely used in spices, medicines, cosmetics, and
health supplements.

01. High Curcumin Content – Premium varieties like Lakadong (7-9%)
and Alleppey (5-7%) offer superior medicinal and coloring
properties.

02. Rich Regional Varieties – India produces diverse grades, including
Erode, Salem, Sangli, and Nizamabad turmeric, catering to different
needs.
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04. Competitive Pricing & Large Supply – India’s well-established supply
chain ensures consistent availability at competitive prices.

03. Salem Turmeric (Tamil Nadu) – Bright yellow, 3-5% curcumin, widely
used in food industries.

04. Nizamabad Turmeric (Telangana) – Medium-sized fingers, 2-3%
curcumin.

05. Rajapuri Turmeric (Maharashtra) – Large finger size, rich aroma, and
3-4% curcumin.

06. Lakadong Turmeric (Meghalaya) – One of the highest curcumin
content (7-9%), premium variety.

07. Sangli Turmeric (Maharashtra) – High yield variety with 3-4%
curcumin, mainly used for powder production.

India is the world’s largest producer and exporter of turmeric, supplying over 80% 
of global demand. Here’s why Indian turmeric stands out:



Our Product

04.

Seeds And
Seedings

Vegetables And
Fruits

Organic Products Agricultural
Equipment



Product Specification
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Parameters
Product Name
Moisture
Curcumin content
Ash insoluble
Foreign Materials
Mesh 

Value
Turmeric Powder
10 % Max
1.5 % to 5 %
0.6 % max
No
60 

Container Capacity
Type Of Container
20’FCL  

Quantity
20 MT  
28      MT  40’FCL 



Why is Curcumin Content
Important in Turmeric Powder?
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Key Importing Countries:

01. Health Benefits – Higher curcumin levels enhance anti-inflammatory,
antioxidant, and immune-boosting properties, making it valuable for
medicinal and supplement use.

02. Color & Pigmentation – Turmeric with high curcumin content (5-9%)
has a richer, deeper yellow-orange color, ideal for food, cosmetics,
and textile industries.

03. Market Demand & Pricing – Turmeric with high curcumin is more
valuable and in demand globally, especially for pharmaceutical and
nutraceutical industries.

04. Quality Indicator – High curcumin content is a key quality marker,
distinguishing premium varieties like Lakadong (7-9%) and Alleppey
(5-7%) from lower-grade turmeric.

Key Reasons Why Curcumin Matters:
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