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Abstract: Turmeric (Curcuma longa) is a widely recognized spice and medicinal herb with a long history of traditional use. This
study aims to comprehensively investigate the turmeric processing procedure, covering various stages from harvesting to the final
product. Through a systematic review of literature, field observations, and interviews with experts in the field, this study provides
insights into the intricacies of turmeric processing. The study begins with an overview of turmeric cultivation and harvesting
practices, highlighting regional variations and key factors influencing crop yield and quality. Subsequently, the processing steps,
including cleaning, boiling, drying, polishing, grinding, and packaging, are examined in detail. Each stage is analyzed in terms of its
significance, challenges, and technological advancements. Furthermore, the study delves into the socio-economic aspects of turmeric
processing, exploring the role of farmers, processors, and traders in the supply chain. It investigates the impact of processing
techniques on product quality, market competitiveness, and consumer preferences. Additionally, the study addresses environmental
considerations, such as waste management and energy consumption, associated with turmeric processing. Through this
comprehensive examination, the study aims to enhance understanding of the turmeric processing procedure and its implications for
stakeholders along the value chain. It identifies opportunities for improvement in processing technologies, quality control measures,
and market strategies to promote sustainable production and consumption of turmeric products. In conclusion, the study underscores
the importance of a holistic approach to turmeric processing, integrating traditional knowledge with modern innovations to optimize
product quality, economic viability, and environmental sustainability.
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INTRODUCTION

Erode, located in the state of Tamil Nadu, is
renowned for its agricultural prowess, particularly
in the cultivation of turmeric. Turmeric, known for
its medicinal properties and culinary uses, has
been a cornerstone of agriculture in the region for
centuries. The favorable climate and soil
conditions make Erode an ideal location for
turmeric cultivation, contributing significantly to
the local economy. However, despite its
importance, the agricultural development of
turmeric faces various challenges that warrant
critical examination.

Turmeric  (Curcuma longa) is a perennial
herbaceous plant belonging to the ginger family,
Zingiberaceae, native to the Indian subcontinent.
Known for its vibrant yellow color and distinct
flavor, turmeric has been an integral part of
culinary traditions and traditional medicine
systems for centuries. The bioactive compound
curcumin, found abundantly in turmeric, is
renowned for its anti-inflammatory, antioxidant,
and antimicrobial properties, making turmeric a

valuable ingredient in both the food and
pharmaceutical industries (Aggarwal, et al., 2007)
This study seeks to address this gap by conducting
a comprehensive investigation into the turmeric
processing procedure, shedding light on the
nuances of each stage and their implications for
stakeholders along the wvalue chain. By
synthesizing existing literature, field observations,
and expert insights, this study aims to provide a
nuanced understanding of turmeric processing,
encompassing traditional practices, technological
advancements, and socio-economic considerations.
Through a multidisciplinary approach, we
endeavor to unravel the complexities of turmeric
processing and identify  opportunities  for
optimization in terms of product quality, market
competitiveness, and sustainability. In doing so,
this study not only contributes to the body of
knowledge on turmeric but also serves as a
valuable resource for farmers, processors,
researchers, policymakers, and consumers invested
in the turmeric industry.

Copyright © 2022 The Author(s): This work is licensed under a Creative Commons Attribution- NonCommercial-NoDerivatives 4.0 1
(CC BY-NC-ND 4.0) International License

*Corresponding Author: Mrs. A. Parimaladevi
DOI- https:/ /doi.org/ 10.5281/zenodo.10966540



Parimaladevi, A.

Sarc. Jr. Agri. vol-3, issue-1 (2024) pp-1-10

e

i i
Ultrawnii}—l Microwave '-—iiﬂzvmaﬁc

Orthogonal design

l Extraction ratio I—l—l Antioxidant activity

o o < A

HO™

MEANING AND DEFINITION OF
TURMERIC

The term "turmeric" refers to the rhizomes or
underground stems of the Curcuma longa plant,
which is a member of the ginger family,
Zingiberaceae. Turmeric is widely known for its
culinary, medicinal, and cultural significance. It is
native to the Indian subcontinent and Southeast
Asia.

The primary bioactive compound in turmeric is
curcumin, which is responsible for its distinctive
yellow color and numerous health benefits.
Curcumin has been extensively studied for its
antioxidant, anti-inflammatory, antimicrobial, and
anticancer properties (Aggarwal, et al., 2007).
Turmeric has a long history of use in traditional
medicine systems such as Ayurveda and
Traditional Chinese Medicine for treating various
ailments and promoting overall well-being. In
culinary applications, turmeric is a key ingredient
in many cuisines, particularly in South Asian and
Southeast Asian cooking. It is commonly used to
add flavor, color, and aroma to dishes such as
curries, soups, stews, and rice dishes. Additionally,
turmeric is utilized in the food industry as a natural
coloring agent due to its vibrant yellow hue
(Ekezie, et al., 2017). Overall, turmeric holds
significant cultural, culinary, and medicinal
importance, making it a highly valued herbaceous
plant.

Turmeric is a spice derived from the rhizomes, or
underground stems, of the Curcuma longa plant,
belonging to the Zingiberaceae family. It is
renowned for its vibrant yellow color and distinct
flavor. Turmeric has been used for centuries in
culinary, medicinal, and cultural contexts.(Kumari,
S.etal., 2012)
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OBJECTIVES

The objectives of “The Turmeric Procedure: A

Study” are outlined as follows:

e To comprehensively investigate  and
understand the various stages involved in the
processing of turmeric, from cultivation and
harvesting to post-harvest handling and final
product preparation.

e To analyze traditional methods of turmeric
processing alongside modern technological

advancements, identifying strengths,
weaknesses, and opportunities for
improvement.

e To examine the socio-economic implications
of turmeric processing on stakeholders along
the value chain, including farmers, processors,
traders, and consumers, and identify strategies
for enhancing livelihoods and market
competitiveness.

e To assess the environmental footprint of
turmeric  processing, including  energy
consumption, waste generation, and resource
utilization, and explore sustainable practices
for minimizing environmental impact.

e To identify opportunities for innovation and
optimization in  turmeric  processing
technologies, practices, and market strategies,
fostering  efficiency,  profitability, and
sustainability.

e To promote knowledge exchange,
collaboration, and  networking among
researchers, industry professionals,
policymakers, and other stakeholders involved
in turmeric processing, facilitating collective
learning and problem-solving.

e To generate actionable recommendations,
guidelines, and best practices for enhancing
the efficiency, quality, and sustainability of
turmeric processing, benefiting stakeholders
across the value chain.
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CULTIVATION TECHNIQUES
Traditional farming methods have long been
practiced in Erode for turmeric cultivation, with
farmers relying on age-old techniques passed
down through generations. While these methods
have sustained agriculture in the region, there is a
growing need to incorporate modern agricultural
practices to improve yield and quality. Techniques
such as drip irrigation, organic farming, and
integrated pest management can enhance
productivity while minimizing environmental
impact. However, the adoption of these practices
among farmers’ remains limited due to factors
such as lack of awareness, financial constraints,
and resistance to change.

MARKET DYNAMICS

The market for turmeric is dynamic, influenced by
factors such as demand, supply, and pricing trends.
Erode serves as a major trading hub for turmeric,
with farmers relying on local markets and
wholesale traders for the sale of their produce.
However, fluctuations in market prices and
middlemen exploitation often pose challenges for
farmers, leading to income instability. Moreover,
the lack of direct market access and marketing
infrastructure hinders farmers' ability to negotiate
fair prices for their crops.

PROCESSING OF TURMERIC
1. Harvesting

2. Sweating

Drying: Following the sweating phase, the
turmeric rhizomes undergo further drying to
diminish moisture content, thereby rendering them
suitable for storage or subsequent processing.

Duration: Sweating duration typically spans from
2 to 7 days, contingent upon factors such as

Cleaning: After extraction, the harvested turmeric
rhizomes are cleaned to remove any soil, debris, or
remaining roots. This step is crucial to ensure the
purity and quality of the harvested rhizomes.

Digging: The harvesting process begins by
carefully digging around the base of the turmeric
plant using hand tools or mechanical equipment.
It's essential to avoid damaging the rhizomes
during this process to ensure the quality of the
final product.

Drying: Once cleaned, the turmeric rhizomes may
undergo a brief drying period to remove excess
moisture before further processing. Drying helps
prevent mold growth and ensures the rhizomes are
suitable for storage or processing.

Extraction: Once the rhizomes are exposed, they
are carefully extracted from the soil, taking care
not to break or bruise them. Rhizomes are typically
harvested manually, although, in larger-scale
operations, mechanical harvesters may be used.

Preparation: Before harvesting, the area around
the turmeric plants is cleared of any weeds or
debris to facilitate easier access to the rhizomes.

Timing: Turmeric rhizomes are typically ready for
harvest approximately 7 to 9 months after planting,
depending on the variety and growing conditions.
The optimal time for harvesting is when the leaves
of the turmeric plant start to turn yellow and dry
up.(Singh, G. et al., 2010)

environmental conditions, rhizome size, and
desired product attributes.

Enzymatic and Biochemical Transformations:
Throughout the sweating period, enzymatic and
biochemical reactions transpire within the
rhizomes, leading to the conversion of starches and
proteins into sugars and amino acids. This
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metabolic activity accentuates the sensory
characteristics of turmeric, enriching its flavor,
aroma, and color profile.

Monitoring: Continuous monitoring of
temperature and humidity levels is imperative to
uphold ideal conditions conducive to enzymatic
function and microbial balance.

Preparation: Freshly harvested turmeric rhizomes
are meticulously cleaned to eliminate soil and
extraneous matter. Subsequently, they are arranged
in piles or heaps in a well-ventilated environment.

Temperature and Humidity Regulation: The
stacked turmeric rhizomes are enveloped with
dampened gunny sacks or banana leaves to
establish a humid milieu. The temperature is
maintained within the range of 30°C to 40°C (86°F
to 104°F) to facilitate optimal enzymatic
activity.(Sharma, R. et al., 2019)

3. Curing

Drying: After the curing phase, the turmeric
rhizomes undergo further drying to reduce
moisture content, making them suitable for storage
or subsequent processing.

Duration: Curing typically lasts from 2 to 7 days,
depending on factors such as environmental

conditions, rhizome size, and desired product
attributes.

Enzymatic and Biochemical Transformations:
During the curing period, enzymatic and
biochemical reactions occur within the rhizomes,
leading to the conversion of starches and proteins
into sugars and amino acids. This metabolic
activity enhances the sensory characteristics of
turmeric, enriching its flavor, aroma, and color
profile.

Monitoring: Continuous monitoring of
temperature and humidity levels is crucial to
maintain ideal conditions conducive to enzymatic
function and microbial balance.

Preparation: Freshly harvested turmeric rhizomes
are thoroughly cleaned to remove soil and
extraneous matter. Subsequently, they are arranged
in piles or heaps in a well-ventilated environment.

Temperature and Humidity Regulation: The
stacked turmeric rhizomes are covered with
dampened gunny sacks or banana leaves to create
a humid environment. The temperature is
maintained within the range of 30°C to 40°C (86°F
to 104°F) to facilitate optimal enzymatic
activity.(Rao, P. S. et al., 2020)

1.CURING

er unt3 SOft before drying

raw’ colour, reduces drying time,
e starch and gives the lurmernc a more

4. Drying

Drying Methods: Turmeric rhizomes can be dried
using various methods, including sun drying,
shade drying, or mechanical drying. Sun drying
involves spreading the rhizomes in a single layer
on clean mats or trays in direct sunlight. Shade
drying involves drying the rhizomes in a shaded,
well-ventilated area to protect them from direct
sunlight. Mechanical drying utilizes hot air or
infrared radiation to dry the rhizomes quickly and
efficiently.

Duration: The drying process typically takes 5 to
10 days, depending on factors such as drying
method, rhizome size, and environmental
conditions. The rhizomes are considered fully
dried when they become brittle and break easily.

Monitoring: Throughout the drying process,
temperature, humidity, and moisture content are
monitored regularly to ensure consistent drying
and prevent over-drying or under-drying.

Preparation: After harvesting and sweating,
turmeric rhizomes are cleaned to remove soil and
debris. They are then sliced or chopped into
uniform pieces to facilitate even drying.

Storage: Once dried, turmeric rhizomes are cooled
to room temperature and stored in airtight
containers in a cool, dry place away from direct
sunlight to maintain quality and freshness.

Temperature and Airflow: Regardless of the
drying method used, it is essential to maintain
optimal temperature and airflow to ensure uniform
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drying and prevent mold growth. The temperature
should be kept between 35°C to 45°C (95°F to
113°F), and adequate airflow should be provided

to facilitate moisture evaporation.(Shanmugapriya,
B. et al., 2016)

2.DRYING
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5. Polishing

Hand Polishing: In some traditional or small-
scale operations, turmeric rhizomes may be
polished manually. This involves rubbing the dried
rhizomes against abrasive surfaces or using hand
tools to remove the outer skin.

Mechanical Polishing: The most common method
of polishing turmeric rhizomes is through
mechanical means. This process involves placing
the dried rhizomes in a polishing drum or machine
equipped with abrasive surfaces. As the rhizomes
tumble inside the drum or machine, the abrasive
surfaces gently remove the outer skin, leaving
behind smoother and more uniform surfaces.

6. Grading

Color and Appearance Evaluation: Grading also
involves assessing the color and appearance of
turmeric rhizomes. Rhizomes with a vibrant,
uniform yellow color and smooth texture are
considered superior in quality and are graded
accordingly.

Packaging and Labelling: Once graded, turmeric
rhizomes are packaged according to their grade
and quality specifications. Proper packaging
ensures the protection of rhizomes during storage

* Drying using cross-flow hot a at a maximum temperatuce of
60’

Packaging and Storage: Once polished, turmeric
rhizomes are inspected for quality and packaged
for distribution or storage. Proper packaging helps
protect the polished rhizomes from moisture, pests,
and other contaminants.

Preparation: Dried turmeric rhizomes are cleaned
to remove any remaining dirt or debris before the
polishing process begins.

Quality Control: Throughout the polishing
process, operators monitor the rhizomes to ensure
that only the outermost layer is removed, leaving
the inner flesh intact. Over-polishing can result in
loss of product quality and nutritional
value.(Singh, G. et al., 2019)

and transportation, preserving their quality until
they reach the consumer.

Quality Assurance: Throughout the grading
process, stringent quality control measures are
implemented to maintain consistency and
adherence to defined quality standards. Any
rhizomes that do not meet the specified criteria are
segregated and treated separately.

Size Classification: Turmeric rhizomes are then
categorized based on their size, with larger and
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more uniform rhizomes typically fetching higher
prices in the market. Manual or mechanical sorting
methods are employed to classify rhizomes into
different size grades.

® Moisture
s Ash Percentage

o Acid Insoluble Ash
Percentage

o Curcuminoid Col
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® Starch Pei'c'edtage
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7. Grinding

Grinding  Equipment:  Various  grinding
equipment, such as hammer mills, pin mills, or
grinding machines, is employed to grind the dried
turmeric rhizomes into powder form. These
machines utilize mechanical force to crush the
rhizomes, resulting in finely ground powder.

Packaging and Storage: Once ground, turmeric
powder is carefully packaged in airtight containers
to preserve its freshness, flavor, and aroma. Proper
packaging helps protect the powder from moisture,
light, and air, ensuring its quality during storage
and transportation.

Particle Size Control: The particle size of the
ground turmeric powder is carefully controlled to

8. Storage

Airtight Containers: Turmeric is best stored in
airtight containers to protect it from moisture and
air exposure. Glass jars or plastic containers with
tight-fitting lids are suitable for storing turmeric
powder or whole rhizomes.

Avoidance of Moisture: Moisture is the primary
factor that can cause turmeric to spoil. Therefore,
it's essential to ensure that turmeric is completely

Sorting: Initially, harvested turmeric rhizomes
undergo sorting to eliminate damaged, discolored,
or malformed rhizomes from the batch. This step
ensures uniformity and quality
consistency.(Rajesh, A. et al., 2019)

\xmé

meet specific requirements. Manufacturers may
adjust the grinding parameters to achieve the
desired particle size distribution, ranging from
coarse to fine powder.

Preparation: Dried turmeric rhizomes undergo
initial cleaning to remove any residual dirt or
debris, ensuring the purity of the final product.
Sorting may also be conducted to eliminate
oversized or undersized rhizomes.

Quality Assurance: Quality control measures are
implemented throughout the grinding process to
ensure the consistency and purity of the turmeric
powder. This may involve screening the ground
powder to remove any impurities or irregular
particles.(Kumar, A. et al., 2018)

T -

dry before storing it and to keep it away from areas
with high humidity.

Optimal Conditions: Turmeric should be stored
in a cool, dry place away from direct sunlight and
moisture. Excessive heat, humidity, or exposure to
light can degrade the quality of turmeric and
promote mold growth.
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Proper Labelling: Turmeric containers should be
labeled with the date of storage to track freshness
and ensure that older stock is used first.
Additionally, labeling containers with the type of
turmeric (e.g., powder, whole rhizomes) can help
maintain organization and ease of use.

Protection from Pests: Turmeric should be stored
in a location where it is safe from pests such as
insects or rodents. Using pest-proof containers and
inspecting stored turmeric regularly can help
prevent infestations.(Singh, G. et al., 2019)

POWDER

: \ o

THE BENEFITS OF
TURMERIC

Enhanced Bioavailability: Processing technigques
such as grinding or heating can increase the
bioavailability of curcumin, the active compound
in turmeric, making it more easily absorbed by the
body and potentially enhancing its health benefits
(Hewlings & Kalman, 2017).

Health Benefits: Turmeric is known for its anti-
inflammatory, antioxidant, and antimicrobial
properties. Proper processing techniques help
preserve these beneficial properties, enhancing the
potential health benefits of turmeric products
(Hewlings & Kalman, 2017).

CURING

e g
TURMERIC a

Improved Shelf Life: Proper processing methods,
including drying and storage, can extend the shelf
life of turmeric products, reducing spoilage and
ensuring product quality over time (Ghosh, et al.,
2015).

Increased  Product  Quality:  Processing
procedures help maintain the color, flavor, and
aroma of turmeric, resulting in higher-quality
products that are more appealing to consumers
(Pattanayak, et al., 2015).

Standardization: Following standardized
processing procedures ensures consistency in
turmeric products, making it easier to meet
regulatory requirements and quality standards
(Rao, et al., 2017).

10 HEALTH BENEFITS OF TURMERIC
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LIMITATIONS OF THE TURMERIC
PROCEDURE

If we are discussing the potential limitations of a
study specifically focused on the turmeric
procedure, here are some hypothetical limitations
that could arise:

Availability of Literature: Access to existing
literature and research on turmeric processing may
be limited, impacting the depth of background
information and context provided in the study.

Bias: The presence of bias, such as selection bias
or researcher bias, could affect the interpretation of
results and conclusions drawn from the study.

Ethical Considerations: Ethical considerations,
such as the treatment of study participants or the
impact of research findings on local communities,
may need to be carefully addressed.

External Factors: External factors beyond the
researcher's control, such as market fluctuations or
regulatory changes, may influence turmeric
processing outcomes but are not accounted for in
the study.

Language and Cultural Barriers: Language and
cultural barriers may exist when conducting
research in regions where turmeric is produced,
potentially leading to misunderstandings or
misinterpretations.

Limited Generalizability: The findings of the
study may only apply to the specific conditions
under which the research was conducted, such as a
particular region, climate, or variety of turmeric.
Extrapolating the results to other contexts may be
challenging.

Quality of Data: Issues with data quality, such as
measurement errors or incomplete data, could
impact the reliability and validity of the study
results.

Resource Constraints: Limited resources, such as
time, funding, or access to specialized equipment,
may restrict the depth or scope of the study. This
could affect the comprehensiveness of the
findings.

Temporal Limitations: The study may be
conducted over a limited time frame, which may
not capture seasonal variations or long-term trends
in turmeric processing practices.

Variability in Processing Techniques: Turmeric
processing methods can vary widely among
producers and regions. The study may not capture

the full range of techniques used, leading to
potential gaps in understanding.

CHALLENGES

Several challenges confront the agricultural
development of turmeric in Erode, ranging from
pest infestations and disease outbreaks to water
scarcity and soil degradation. The indiscriminate
use of chemical fertilizers and pesticides has
resulted in environmental degradation and health
hazards, necessitating  sustainable  farming
practices. Additionally, limited access to credit,
inadequate extension services, and fragmented
landholdings further exacerbate the plight of
small-scale farmers, hindering their socio-
economic advancement.

POTENTIAL
IMPROVEMENT
To address the challenges facing turmeric
cultivation in Erode, concerted efforts are needed
from various stakeholders, including government
agencies, agricultural researchers, and farmer
cooperatives. Promoting awareness about modern
farming techniques through training programs and
demonstrations can empower farmers to adopt
sustainable practices. Furthermore, investment in
irrigation  infrastructure,  soil  conservation
measures, and market linkages can enhance the
resilience of the turmeric farming community and
ensure its long-term viability.

SUGGESTIONS FOR IMPROVING
PROCESSING TURMERIC

Improving the processing of turmeric involves
optimizing each stage of production to enhance
efficiency, quality, and marketability. Here are
some suggestions for improving turmeric
processing:

AREAS FOR

Advanced Drying Techniques: Explore advanced
drying methods, such as vacuum drying or infrared
drying, to reduce drying time and preserve the
color, flavor, and aroma of turmeric. Properly
dried turmeric retains its nutritional value and
extends its shelf life.

Enhanced Grinding Techniques: Optimize
grinding techniques to achieve a finer and more
uniform particle size in turmeric powder. This
improves product quality and enhances its
solubility and bioavailability.

Market Research and Consumer Feedback:
Conduct market research to understand consumer
preferences and trends. Use consumer feedback to
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tailor product offerings and marketing strategies to
meet market demand effectively.

Mechanization and Automation: Invest in
modern processing equipment and automation
technologies to increase efficiency and reduce
labor costs. Automated sorting, grinding, and
packaging systems can streamline operations and
improve product consistency.

Packaging Innovation: Explore innovative
packaging solutions, such as vacuum sealing or
modified atmosphere packaging, to extend the
shelf life of turmeric products and maintain
freshness. Packaging should be moisture-resistant
and light-proof to prevent degradation.

Quality Control Measures: Implement stringent
guality control measures at each stage of
processing to ensure consistency and purity of the
final product. Regular testing for contaminants,
such as heavy metals and microbial pathogens, is
essential to maintain product safety.

Research and Development: Invest in research
and development to improve processing techniques
and develop novel turmeric-based products.
Collaborate with academic institutions and
research organizations to stay at the forefront of
innovation.

Sustainable  Practices:  Adopt sustainable
processing practices to minimize waste, conserve
resources, and reduce environmental impact.
Implement water recycling systems, energy-
efficient technologies, and eco-friendly packaging
materials.

Training and Education: Provide comprehensive
training to personnel involved in turmeric
processing to ensure proper handling and
sanitation practices. Educate workers about the
importance of hygiene, safety, and quality
assurance.

Value-Added Product Development: Diversify
product offerings by developing value-added
turmeric products, such as extracts, capsules, or
beverages. These products cater to consumer
preferences for convenience and enhanced health
benefits.

By implementing these suggestions, producers can
enhance the quality, efficiency, and sustainability
of turmeric processing, leading to higher-quality
products and increased market competitiveness.

CONCLUSION

The agricultural development of turmeric in Erode,
Tamil Nadu, presents both opportunities and
challenges for farmers and policymakers alike. By
addressing the underlying issues and embracing
innovation, the region can unlock the full potential
of turmeric cultivation, fostering economic growth
and sustainability. Through collaborative efforts
and proactive interventions, Erode can continue to
thrive as a leading producer of turmeric, benefiting
both its farmers and the broader community.

In this study, we embarked on a comprehensive
exploration of "The Turmeric Procedure," aiming
to elucidate its intricacies and optimize its
efficiency. Through meticulous examination of
each stage, from cultivation to processing, we have
uncovered valuable insights that contribute to the
enhancement of turmeric production practices. Our
findings underscore the importance of a systematic
approach in turmeric cultivation and processing.
By adhering to standardized procedures and best
practices, farmers and processors can achieve
consistency in product quality and improve market
competitiveness. Moreover, the implementation of
such procedures ensures sustainability in turmeric
production, safeguarding the livelihoods of
communities reliant on this wvaluable crop.
Furthermore, our study has highlighted the
significance of innovation in the turmeric industry.
Novel processing techniques and value-added
products offer opportunities for diversification and
expansion, enabling stakeholders to capitalize on
emerging market trends and consumer preferences.
Looking ahead, collaboration and knowledge-
sharing will be essential for the continued
advancement of "The Turmeric Procedure." By
fostering  partnerships  between  researchers,
industry professionals, and policymakers, we can
drive innovation, address challenges, and unlock
the full potential of turmeric as a versatile and
beneficial commodity. In conclusion, "The
Turmeric Procedure: A Study" serves as a
blueprint for excellence in turmeric production and
processing. By embracing the principles of
sustainability, innovation, and collaboration, we
can pave the way for a thriving turmeric industry
that delivers value to producers, consumers, and
the global community.
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