
Turmeric 
combines 
well with

Turmeric has a mildly 
aromatic scent and 
tastes slightly bitter 
and earthy. 

By adding the spice 
to a dish, it enhances 
the taste and colour.
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Some turmeric
varieties

Sangli Cuppadeh turmeric
Nizamabad bulb

Erode turmeric
Alleppey finger

Rajapuri turmeric
Salem turmeric

Botanical facts 
about turmeric
The herbaceous 
perennial Curcuma 
longa belongs to the 
family Zingiberaceae, 
just like ginger root.

Origin 
the largest turmeric producers  

India China 
Bangladesh

Indonesia

Myanmar

Vietnam

Some turmeric
varieties plant seed

Best in a hot and 
moist climate

plate

harvest
After the whole clump and plant 
are harvested, the fingers are 
separated from mother rhizomes. 

grinding
Turmeric fingers are grinded, 
resulting in the powder product.

shipped 
export

Euroma Prima 
Pura steam 
treatment

From seed to plate

boiling
The fingers and 
bulbs are boiled 
separately in water. 

drying
The turmeric is sun-dried until
 it becomes dry and hard.

cleaning & 
polishing
The dried produce is cleaned and 
polished mechanically in a drum. 

filling and 
blending

India represents 
75% of the total 
turmeric crop, 
globally.

Facts & figures

Turmeric production 
in India on average:

metric tonnes per year.

tonnes (approx.) are exported.
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Curcuma & Health
The medicinal properties 
of turmeric have only 
recently been investigated.
The active ingredient of 
turmeric is curcumin; 
responsible for the yellow 
colour. 

Curcumin, 
a polyphenol, has 
alleged multiple 
health benefits.

It appears to positively 
contribute to for instance:

metabolic 
syndrome

pain

inflammatory 
conditions

Euroma is able to deliver sustainable turmeric. 
We support sustainable farming locally, containing:

Euroma & 
sustainable turmeric

www.euroma.com

pesticide and 
fertiliser control

maximal output 
methods

training in harvesting 
and lab-to-land 
concept

natural 
inputs and 
biodiversity 

training on end
user requirements 
and safety aspects

use of drip 
irrigation

Alleppey finger is the most popular turmeric. It containsthe highest curcuminpercentages andtherefore has abright yellowcolour.

Telangana, Andhrapreadesh and Maharashtraare the states in
India where turmeric is mainlyproduced.

Turmeric

is an ancient

and sacred spice

of India, also 

known as ‘Indian

saffron’.

turmeric facts


