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The turmeric varieties Suvarna (PCT·B), Suguna (PCT·13) 
and Sudarshana (PCT-14), were harvested and stored for a 
period of nine months. Samples were analysed forcurcumin 
and oleoresin at monthly intervals. Curcumin and oleoresin 
levels were not affected by soll·age. The marginal increase 
in these constitutents after sprouting is only relative as the 
nutrients like carbohydrates get progressively depleted with 

progress of sprouting and growth of the sprout. The 
llistributioln of curcumin in mother rhizomes and fingers are 

discussed. 
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Turmeric of commerce is the processed 
and dried rhizome. Turmeric is valued 
for its content of cur cumin which imparts 
the typical yellow colour. This is traded 
in the market as or oleo-
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