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Introduction

Turmetic (Curcuma longa 1.) is one of the most
important spice crops cultivated in India, valued for its
culinary, medicinal, and industrial uses. India is the wortld’s
largest producer, consumer, and exporter of turmeric.
However, the market value of turmeric largely depends on
post-harvest handling, processing methods, and the extent of
value addition. Improper post-harvest practices lead to quality
deterioration, reduced curcumin content, microbial
contamination, and economic losses to farmers. Adoption of
scientific post-harvest techniques and diversified value
addition can significantly enhance shelf life, quality, and
farmers’ income while meeting domestic and international

quality standards.
Harvesting of Turmeric

Turmeric is generally harvested at maturity when the
crop is about 7-9 months old, indicated by yellowing and
drying of leaves and pseudostems. Harvesting at the right stage
is crucial, as early harvesting results in low yield and curcumin
content, while delayed harvesting may reduce quality.
Rhizomes should be carefully dug out using hand tools or light
implements to avoid mechanical injury, which can later cause
microbial spoilage.

Cleaning and Washing

After harvest, adhering soil, roots, and dried leaves
are removed. The rhizomes are thoroughly washed in clean
water to eliminate mud and foreign matter. Proper cleaning is
essential to improve the appearance of the produce and to
prevent contamination during subsequent processing steps.

Curing (Boiling)
Curing is a critical post-harvest operation that

involves boiling fresh turmeric rhizomes in water. This
process improves colour, aroma, and storage stability.

Importance of curing:

e Inactivates enzymes and destroys the viability of fresh
rhizomes

e Reduces drying time
e Enhances uniform colour development
e Removes raw odour
Rhizomes are boiled until they become soft and emit
a characteristic aroma. Proper curing is essential, as under-
curing results in poor colour, while over-curing may cause
rhizomes to break and lose quality. Improved curing methods

using perforated metal drums or improved boiling tanks help
in maintaining uniform quality and fuel efficiency.

Drying: Drying reduces moisture content to safe
levels, preventing microbial growth and ensuring longer shelf
life. Traditionally, turmeric rhizomes are sun-dried on clean
surfaces for 10-15 days, depending on weather conditions.

Improved drying methods:
e Solar dryers
e Tray dryers
e Cabinet dryers

Mechanical and solar drying ensure better colour
retention, uniform drying, and reduced contamination. The
optimum drying temperature should be around 55-60°C, as
higher temperatures may darken the product and reduce
quality.

Polishing

Dried turmeric rhizomes possess a rough outer
surface with scales and root remnants. Polishing improves the
visual appeal by smoothening the surface.

Polishing can be done:
e  Manually by rubbing rhizomes against rough surfaces
e Mechanically using polishing drums

Polished turmeric fetches a better market price due to
improved appearance. However, excessive polishing should
be avoided as it leads to weight loss and reduced yield.

Grading

Grading helps in standardization and better price
realization. Turmeric is generally graded into:

o Fingers — clongated lateral thizomes
e Bulbs — central mother rhizomes
o  Splits — bulbs cut into halves or quarters
Uniform grading improves market acceptance and
facilitates export.
Grinding and Powder Preparation

Grinding of dried turmeric rhizomes into powder is
an important value addition activity. Various grinding
equipment such as hammer mills, plate mills, and pin mills are
used. Fine grinding improves consumer acceptability but must
be carried out carefully to avoid loss of volatile oils and aroma.
Since turmeric powder is more susceptible to moisture
absorption and oxidation, hygienic grinding conditions and
proper packaging are essential to maintain quality.
Packaging

Packaging plays a vital role in preserving quality
during storage and transportation.
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e Whole dried rhizomes are packed in jute bags or lined
cartons

e Turmeric powder is packed in moisture-proof,
airtight containers such as laminated pouches or

food-grade plastic packs

Good packaging protects turmeric from light,
moisture, oxygen, and flavour loss, while also improving
marketability through attractive labelling.

Storage

Turmeric should be stored in a cool, dry, and well-
ventilated environment, away from direct sunlight. Proper
storage prevents discoloration, pest infestation, and quality
degradation. Ground turmeric should be stored in opaque,
airtight containers to retain colour and aroma.

Value Addition in Turmeric

Value addition enhances income opportunities and
employment generation, especially for rural youth and women.

Major value-added products:
e Turmeric powder
e Curcumin extract
e Turmeric oil and oleoresin
e  Turmeric-based health drinks and supplements
e  Ready-to-use spice mixes
e Cosmetic and medicinal formulations

Small-scale turmeric processing units can be
established at the village level with minimal investment,
offering significant scope for entrepreneurship.

Conclusion

Scientific post-harvest management and value
addition are key to improving turmeric quality, reducing
losses, and increasing profitability. Adoption of improved
curing, drying, polishing, and packaging technologies, along

with diversified value-added products, can help farmers meet
quality standards and access premium markets. Strengthening
awareness, training, and institutional support will play a crucial
role in enhancing the sustainability and competitiveness of
turmeric production in India.
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