
Turmeric
Product Description
High-quality turmeric,  expertly sourced and processed to retain its vibrant golden colour,  earthy aroma,
and warm, sl ightly bitter f lavour.
Features & Sensory Profile

Colour :  Bright golden-yel low, consistent across formats
Flavour & Aroma :  Warm, earthy, and sl ightly pungent with a subtle bitterness
Taste :  Distinctive earthy f lavour with mild peppery and bitter undertones
Appearance :  Uniform particle size, free from lumps and impurit ies

Technical Specifications

Turmeric - Powder, Flakes
Available Formats 

Seasonality & Availability
Contracting :  Jan, Feb, Mar
Harvest :  Jan, Feb, Mar
Production :  Feb, Mar,  Apr,  May, Jun, July

Packaging Options
25 kg :  Packed in LDPE-EVOH l iner inside a kraft paper bag

Container Loading
900 bags × 25 kg = 22,500 kg / (40 Ft Container)

Storage Conditions

Widely used in spice blends, curries,  marinades, pickles, soups, r ice dishes, sauces, and as a natural
food colourant

Culinary Applications

Store in a cool ,  dry place
Temperature below 22 °C / 72 °F
Relative humidity not exceeding 75% RH
Shelf l i fe:  12 months under recommended storage condit ions
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