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Abstract
Turmeric (Curcuma longa) is widely used popular Indian medicinal plant which belongs to the family of
Zingiberaceae. Indian turmeric is preferred due to its high Curcumin content as compared to other countries. Curcumin
is small molecular weight polyphenolic compound and lipophillic in nature. This active constituent of turmeric is isolated
from curcuma longa and it provides colour to turmeric. Curcumin has various medicinal properties and shows Antiinflammatory, anti-oxidant, anti-bacterial and anticancer activities. It has been observed that the chemical composition
of most of the herbs changes with geographical region which may be due to climatic conditions and biochemical
variations. The present work deals with phytochemical investigation of the turmeric rhizomes obtained from Bhandara
District and determination of its curcumin content. Curcumin was isolated from turmeric rhizomes using reported
method. The isolated curcumin was characterised by UV, FTIR and TLC methods. The curcumin content of turmeric
rhizomes obtained from Bhandara District was determined and compared with other samples collected from different
geographical regions. It was concluded that turmeric rhizomes obtained from Bhandara region has highest curcumin
content as compare to other regions in Maharashtra (India).
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Introduction
In the country like India every kitchen has one of spices named
‘haldi’ without it food remains incomplete. This ‘haldi’ is popularly
known as turmeric. The biological name of this popular spice is
Turmericor Curcuma longa, which belongs to the Zingiberaceae or
ginger family. Not only in food but turmeric is also used for many
medicinal purpose in India in form of Ayurvedic, unani and siddha
medicines [1]. India is considered to be the major producer of turmeric
as well as the major consumer of this medicinal spice. The appeal of
turmeric as a colouring, food preservative and flavouring is Global.
According to the Food and Agriculture Organization of the United
Nations, over 2400 metric tons of turmeric are imported annually
into the USA for consumer use [2]. Although the centre producer of
turmeric is India but other countries in Asia that produce this spice are
Bangladesh, Pakistan, Sri Lanka, Taiwan, China, Burma (Myanmar),
and Indonesia. Turmeric is also produced in Caribbean and Latin
America: Jamaica, Haiti, Costa Rica, Peru, and Brazil [3,4].
Turmeric is the boiled, dried, cleaned and polished rhizomes of
curcuma longa [5].After harvesting the whole rhizomes are collected
[6]. These rhizomes are transported as whole rhizomes. They are
usually like fingers 2 to 8 cm long and 1 to 2 cm wide having bulbs and
splits [6,7]. The dried rhizomes are further processed and reprocessed
to obtain the turmeric powder.
Depending upon the location of the production of turmeric in
India turmeric is well known in two forms namely, ‘Alleppey’ and
‘Madras’. Alleppey consists of 3.5% to 5.5% volatile oils, and 4.0% to
7.0% curcumin and mainly imported by United States [4,6,8]. Madras
variety consists of only 2% of volatile oils and 2% of curcumin and
mainly favoured by British and Middle Eastern countries [6]. Both are
used for food purpose. Whereas turmeric produced in Bengal is used
as dye in India [3].
The other turmeric producers like Caribbean, Central and South
America are not favoured by United States since the concentration of
curcumin and volatile oil is low as compared to the Indian varieties and
is dark in colour [6,9].
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The quality of turmeric is judged at the very beginning by visual
appearance of rhizome, its colour uniformity, smooth covering and a
distinct breaking snap sound [4].
The main constituent of turmeric is curcumin. Curcumin is a
polyphenol that gives turmeric its colour. Curcumin is a polyphenol
and is lipophillic in nature, hence insoluble in water and also in ether
but soluble in ethanol, dimethylsulfoxide, and other organic solvents
[10]. Curcumin is stable at the acidic pH of the stomach [11].
The other constituents present are volatile oils including tumerone,
atlantone, and zingiberone and sugars, proteins, and resins [12].
Due to the presence of curcumin as an active constituent and the
volatile oils turmeric is widely used as a medicine for the treatment of
many ailments. It is vastly used as an anti-inflammatory agent [13-16].
And hence also shows antioxidant property which is even better than
the vitamin and E [17]. The rhizome extract had been studied for its
anticancer activity [18]. The other activities shown are antimicrobial
effect (against bacteria, fungi) [19,20]. Turmeric lowers the cholesterol
level and inhibits platelet aggregation and hence shows cardiovascular
effects [21,22]. Turmeric has also proven to be effective for the brain
conditions like Alzeimer’s and therefore India could be considered to
be resistant or having less percent of Alzeimer’s patients [23,24].
A relevant aspect to be taken into account when dealing with
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medicinal plants is the chemical composition variation due to the
geographic localization, harvest time, climate conditions, cultivation
handling, age of vegetable material, period and storing conditions,
among others [25]. The objective of the present study was to evaluate
the Turmeric Rhizomes Collected from Bhandara District for its
chemical composition and curcumin content.The curcumin content
was also determined for turmeric rhizomes collected from local market
of Satara, Nashik, Dhule and Mumbai region for comparative study.

Materials and Methods
Chemicals and reagents
All the chemicals and reagents used were of analytical reagent
grade. Pure Curcumin (Purity=95%) was obtained from Sigma Aldrich,
Mumbai, India.

Collection and processing of plant material
Fresh rhizomes of turmeric were collected from Pavani Taluka of
Bhandara District, Maharashtra (India) in the month of January and
February. The plant specimen was authenticate by Dr. Rajendra D
Shinde, Associate Professor, Department of Botany, St. Xavier’s College,
Mumbai - 400 001 as Curcuma Longa L. (Family: Zingiberaceae). The
plant specimen matches with the Blatter Herbarium specimen no. B.R.
– 469 of B. Rukmini Bai. The collected rhizomes were boiled in water
for about 30minutes and then dried under sunlight.The dried rhizomes
were size reduced and shifted through mesh of fine size.

Extraction process
Turmeric rhizome powder was extracted with 95% ethanol in
a soxhlet assembly until all the colouring matter is extracted. The
obtained crude extract was concentrated to semisolid brown coloured
mass by evaporating ethanol.

Preliminary phytochemical evaluation of crude extract
The crude extract was evaluated for the presence of various
phytoconstituents such as carbohydrates, proteins, Alkaloids,
glycosides, terpenes, steroids, flavanoids, tannins and saponins using
commonly employed precipitation and coloration reactions reported
in standard reference books.
Carbohydrates: The extract was dissolved in 10 ml of distilled
water and filtered through Whatmann No.1 filter paper and the filtrate
is subjected to tests for carbohydrates.
a) Molish test: 2 ml solution was placed in a test tube. 1 drop of
Molish Reagent was added. 2 ml of conc. HCL was added from the
sides of the test tube.The test tube was obsereved for formation of a
voilet ring.A Voilet ring at the junction of the two liqids indicates
presence of carbohydrates [26].
Protein: The extract was dissolved in 10 ml of distilled water
and filtered through Whatmann No.1 filter paper and the filtrate is
subjected to tests for proteins and amino acids.
a) Millons test: To 2 ml of filtrate, few drops of Millon’s reagent
are added. The result was observed. A white precipitates indicated
presences of proteins.
b) Biuret test: An aliquot of 2 ml of filtrate was treated with drop of
2% copper sulphate solution. To this, 1 ml of ethanol (95%) was added,
followed by excess of potassium hydroxide pellets. The pink color in
ethanol layer indicated presences of proteins.
Alkaloid: About 50 mg of Solvent free extract was stirred with 3
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ml of dilute hydrochloric acid and then filtered thoroughly. The filtrate
was tested carefully with various alkaloid reagents as follows:
a) Mayer’s test: To a 1 ml of filtrate, few drops of Mayer’s reagent
are added by the side of the test tube. The white or creamy precipitate
indicated test as positive.
b) Wagner’s test: To a 1 ml of filtrate, few drops of Wagner’s
reagent are added by the side of the test tube. The color change was
observed. A reddish-brown precipitates confirms the test as positive.
c) Dragendorff’s test: To 1 ml of filtrate, 2 ml of Dragendorff’s
reagent are added and the result was observed carefully. A prominent
yellow precipitate confirms the test as positive [27].
Glycosides
a) Borntrager’s Test: Extract was boiled with dilute sulphuric
acid, filtered and to the filtrate chloroform was added and shaken well.
The organic layer was separated to which ammonia is added slowly.
Presence of gylcoside is denoted by pink to red color in the ammonical
layer.
b) Legal Test: The test is employed for digitoxose containing
glycosides. The extract was dissolved in pyridine, sodium nitroprusside
solution was added to it and made alkaline. pink or red color indictes
presence of gylcosides.
Terpenoid and steroid: Four milligrams of extract was treated with
0.5 ml of acetic anhydride and 0.5 ml of chloroform. Then concentrated
solution of sulphuric acid was added slowly and red violet color was
observed for terpenoid and green bluish color for steroids [28].
Flavonoid: Four millilitres of extract solution was treated with
1.5 ml of 50% methanol solution. The solution was warmed and metal
magnesium was added. To this solution, 5-6 drops of concentrated
hydrochloric acid was added and red color was observed for flavonoids
and orange color for flavones.
Tannins: To 0.5 ml of extract solution 1 ml of water and 1-2 drops
of ferric chloride solution was added. Blue color was observed for gallic
tannins and green black for catecholic tannins [29].
Saponins: About 0.2 g of the extract was shaken with 5 ml of
distilled water and then heated to boil. Frothing (appearance of creamy
miss of small bubbles) shows the presence of saponins [30].

Isolation of curcumin from turmeric rhizomes
Crude extract was dissolved in alcohol and was filtered. The
filterate was concentrated.The concentrate hence obtained was
dissolved in benzene. Sodium hydroxide (0.1% w/v) was added to
benzene solution. Using a seprating funnel curcumin was partitioned
between the two layers. Sodium hydroxide layer was taken and
curcumin was precipitated by adding dilute hydrochloric acid solution.
The precipitate obtained was filtered using vacuum filtration unit and
dried. The isolated curcumin was used for further evaluation.

Evaluation of Isolated curcumin by thin layer chromatography
(TLC)
TLC of the isolated curcumin was performed on precoated silica
gel G plates (Stationary Phase) using mixture of n-hexane and ethyle
acetate in the ratio 7:3 as solvent system (Mobile Phase).Curcumin
was used as standard. Detection was done by spraying the plate with
vanillin-sulphuric acid reagent.The Rf values for the seperated spots
were calculated and compared with Rf value of pure curcumin and
values reported in the literature.
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Fourier transform infrared spectroscopy (FTIR) of isolated
curcumin
An infrared spectrum of isolated curcumin was recorded using
FTIR Spectrophotometer (IR Affinity-1, Shimadzu, Japan). The
scanning range was 500 to 4000 cm–1 and the IR spectra of samples
were obtained using potassium bromide disc method.

Estimation of curcumin content in turmeric rhizome
The curcumin content of turmeric rhizome collected from
Bhandara disctric was determined using following procedure:
Preparation of calibration curve for curcumin: Standard curve
was obtained using the standard solution in the range of 1 µg/ml to 4
µ/ml (about 40%-160% of the standard concentration of 2.5 µg/ml).
Absorbances of these solutions were taken at 425nm using UV-Visible
spectrophotometry (Model No.1700, Shimadzu Corporation, Tokyo,
Japan) having two matched quartz cells with 1 cm path length.
Preparation of Test Solution: Test solution was prepared by
adding about 100 mg of crude turmeric rhizome powder in 50 ml of
alcohol (95%) contained in 100 ml volumetric flask. The solution was
sonicated for about 10 minutes and the volume was made upto 100 ml
by alcohol (95%). The solution was filtered and 2 ml of this solution
was diluted upto 25 ml by alcohol (95%). Absorbances of the resultant
solution was taken by UV spectrophotometry at 425 nm.The procedure
was repeated 3 times. The percentage of curcumin content was found
out from calibration curve of standard curcumin.

Open Access
3. Calibration curve was plotted using different concentration values
of curcumin versus their respective absorbances. The regression
equation obtained for the straight line was y=0.1595x-0.0229, where
x is concentration and y is the absorbance. The correlation coefficient
was 0.9964, indicating good linearity.
The curcumin content of turmeric rhizomes collected from
different geographical regions of Maharashtra were determined using
UV-spectroscopy. The results of Curcumin content for the turmeric
rhizomes obtained from Bhandara district and other regions of rest of
Maharashtra are summarized in Table 3.
It has been observed that the climatic conditions have significant
impact on curcumin content of turmeric rhizome. Because of diverse
weather conditions and soil type the curumin content was found to
be varied for samples collected from different geographical source.
The curcumin content of turmeric obtained from Bhandara district
was found to be highest as compared to other geographical regions of
Maharashtra.

Conclusion
The medicinal value of turmeric depends upon curcumin content.
Sr. No.

Test

Observation

1

Carbohydrates

+ve

2

Proteins and Amino-acids

+ve

3

Alkaloids

+ve

The similar procedure was followed for determination of curcumin
content in turmeric rhizomes collected from different regions/disctrcts
of Maharashtra, India (Satara, Dhule, Nasik and Mumbai).

4

Glycosides

-ve

5

Terpenoids and Steroids

+ve (Terpenoid)

6

Flavonoids

+ve

Results and Discussion

7

Tannins

-ve

8

Saponins

-ve

+ve = Detected, -ve = Not detected
Table 1: Preliminary phytochemical evaluation.

The results indicated presence of carbohydrates, Proteins and
Amino-acids, Alkaloids, Terpenoids and Flavinoids.

Table 2: Results of TLC study of curcumin.
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Figure 1: Chemical structure of Curcumin.
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The calibration curve constructed for standard curcumin for
the estimation of curcumin in the turmeric rhizome collected from
different geographical region of Maharashtra is represented in Figure
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The results of TLC and FTIR study confirmed that the isolated
compound is curcumin.
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Spot 3 = 0.448 (Intense spot)

1627.92
1602.85
1506.41
1429.25
1377.17
1280.73

The identity of isolated curcumin was further confirmed by FTIR.
FTIR spectrum of curcumin showed a characteristic stretching band of
O-H at 3512 cm-1. The peak at 3014 cm-1 represents C-H Streching and
1602 cm-1 peak was assigned to C=C symetric aromatic ring streching.
The peak at 1506 cm-1 represents C=O, while enol C-O peak was
obtained at 1280 cm-1 and benzoate trans-C-H vibration was at 962
cm-1. The FTIR spectrum of the curcumin was matching with the FTIR
spectrum reported in literature [31]. The FTIR spectrum of isolated
curcumin from turmeric rhizome collected from Bhandara district is
represented in Figure 2.

Spot 2 = 0.224

Test sample (Isolated curcumin )

1842.02

The chemical structure of curcumin is represented in Figure 1 which
gives idea about various functional groups present the compound.

Rf value

Spot = 0.467
Spot 1 = 0.074

3014.74
2945.30
2843.07

The isolated curcumin powder was bright yellow in colour. The
results of TLC are depicted in Table 2. The Rf value intense spot
obtained with test solution was matching with Rf value of the standard
curcumin. Two more less intense spots were observed with test
solution.These spots may be due to the presence of other curcuminoids
in the isolated curcumin.

Sample
Standard curcumin

3512.37

The results of preliminary phytochemical evaluation of turmeric
rhizomes collected from Bhandara district are summarized in Table 1.

1250 1000

750

500

Figure 2: FTIR spectrum of curcumin.
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in buffer solutions and characterization of its degradation products. See
comment in PubMed Commons below J Pharm Biomed Anal 15: 1867-1876.

0.6
y = 0.1595x - 0.0229
R² = 0.9964

Absorbance

0.5

12. Leung A (1980) Encyclopedia of Common Natural Ingredients Used in Food,
Drugs, and Cosmetics. New York, NY: John Wiley 313-314.
13. Chandra D, Gupta SS (1972) Anti-inflammatory and anti-arthritic activity of
volatile oil of Curcuma longa (Haldi). See comment in PubMed Commons
below Indian J Med Res 60: 138-142.

0.4
0.3

14. Arora RB, Kapoor V, Basu N, Jain AP (1971) Anti-inflammatory studies on
Curcuma longa (turmeric). See comment in PubMed Commons below Indian J
Med Res 59: 1289-1295.

0.2
0.1
0
0

0.5

1

1.5

2

2.5

3

3.5

4

Concentration of Curcumin in mcg/ml
Figure 3: Calibration curve of curcumin.

Region (District)

Bhandara

Satara

Dhule

Nashik

Mumbai

% Curcumin content
(w/w)

4.32

3.97

2.85

3.46

3.11

Table 3: Results of curcumin contents of various samples of turmeric rhizomes.

The content of curcumin in turmeric determines its colour, quality,
therapeutic utility and hence its cost. Therefore the curcumin content
of turmeric is very important economically as well as therapeutically.
Samples of turmeric rhizomes were collected from various districts
and its curcumin content was determined. Highest curcumin content
was found in turmeric rizomes obtained from Bhandara region
of Maharashtra in India. This data will be useful to ayurvedic and
pharmaceutical industries for deciding the source /supply of turmeric.
Further research work need to be carried out to study the impact of
different factors such as geographic localization, harvest time and
climate conditions etc. on cultivation in terms of chemical composition
of turmeric rhizome.
Acknowledgement
Authors are very much thankful to Dr. P.S. Gide, Principal of Hyderabad Sindh
National Collegiate Boards (HSNCB’s) Dr. L. H. Hiranandani College of Pharmacy,
Ulhasnagar for his continuous support, guidance and encouragement.

References
1. Hand DJA (1985) Book of Medicinal Herbs. Boca Raton, USA: CRC Press, Inc.
2. Sharma RA, Gescher AJ, Steward WP (2005) Curcumin: The story so far.
European Journal of Cancer 41: 1955-1968.
3. Dahal KR, Idris S (1999) Curcuma longa L In : de Guzman, C.C. and
Siemonsma, J.S. (Editors) : Plant Resources of South-East Asia No 13. Spices.
Backhuys Publishers, Leiden, The Netherlands 111-116.
4. Weiss EA (2002) Spice Crops. CAB International publishing, Oxon, UK.
5. Indian Spice Board.
6. ASTA (2002) A concise guide to Spices, Herbs, Seeds, and Extractives.
American Spice Trade Association 48-50.
7. Tainter DR, Grenis AT (2001) Spices and Seasonings. A Food Technology
Handbook. 2nd Ed. Wiley-VCH. New York.
8. Buescher R, Yang L (2000) Turmeric. In: Natural Food Colorants. Science and
Technology. G.L. Lauro, and F.J. Fancis (Eds). Marcel Dekker, New York 205226.
9. Tainter DR, Grenis AT (2001) Spices and Seasonings. A Food Technology
Handbook. 2nd Ed. Wiley-VCH. New York.

15. Mukhopadhyay A, Basu N, Ghatak N, Gujral PK (1982) Anti-inflammatory
and irritant activities of curcumin analogues in rats. See comment in PubMed
Commons below Agents Actions 12: 508-515.
16. Chainani-Wu N (2003) Safety and anti-inflammatory activity of curcumin: a
component of tumeric (Curcuma longa). See comment in PubMed Commons
below J Altern Complement Med 9: 161-168.
17. Toda S, Miyase T, Arichi H, Tanizawa H, Takino Y (1985) Natural antioxidants.
III. Antioxidative components isolated from rhizome of Curcuma longa L. See
comment in PubMed Commons below Chem Pharm Bull (Tokyo) 33: 17251728.
18. Singh G, Sharma S, Choudhary N, Yadav S, Chauhan R, et al. (2012)
Evaluation of radioprotective properties of Curcuma longa rhizome extract: A
cytogenetic analysis in cancer. Pharmacognosy Communications 2:2
19. Lutomski J, Kedzia B, Debska W (1974) [Effect of an alcohol extract and of
active ingredients from Curcuma longa on bacteria and fungi (author's transl)].
See comment in PubMed Commons below Planta Med 26: 9-19.
20. Negi PS, Jayaprakasha GK, Jagan Mohan Rao L, Sakariah KK (1999)
Antibacterial activity of turmeric oil: a byproduct from curcumin manufacture.
See comment in PubMed Commons below J Agric Food Chem 47: 4297-4300.
21. Ramirez-T ortosa MC, MesAa guileMraD , MC, et (1999) Orala l. administration
of a turmeric extract inhibits oxidation and has hypocholesterolemic effects in
rabbits with experimental atherosclerosis. Atherosclerosis 147: 371-378.
22. Srivastava R, Puri V, Srimal RC, Dhawan BN (1986) Effect of curcumin on
platelet aggregation and vascular prostacyclin synthesis. See comment in
PubMed Commons below Arzneimittelforschung 36: 715-717.
23. Lim GP, Chu T, Yang F, Beech W, Frautschy SA, et al. (2001) The curry spice
curcumin reduces oxidative damage and amyloid pathology in an Alzheimer
transgenic mouse. See comment in PubMed Commons below J Neurosci 21:
8370-8377.
24. Travis J (2001) A spice takes on Alzheimer's disease. Science News 160:362.
Verghese, J. 1993. Isolation of curcumin from Curcuma longa L. rhizome.
Flavour and Fragrance Journal 8: 315-319.
25. Farias MR (2003) Avaliação da qualidade de matérias-primas vegetais. In
SIMÕES, COM., SCHENKEL, EP., GOSMANN, G., MELO, JCP., MENTZ, LA.
and PETROVICK, PR. (Orgs.). Farmacognosia da planta ao medicamento. 5
ed. Porto Alegre; Florianópolis: Editora da UFRGS; UFSC 263-288.
26. Evan WC (2009) Trease and Evans Pharmacognosy.16th Indian edition. :
Elsevier limited.
27. Khandelwal. Practical Pharmacognosy Techniques and Experiments, Nirali
Publications.
28. Siddiqui AA, Ali M (1997) Practical Pharmaceutical chemistry. Ist ed., CBS
Publishers and Distributors, New Delhi, 126-131.
29. Iyengar MA (1995) Study of Crude Drugs. 8th ed., Manipal Power Press,
Manipal, India. 2.
30. Nisar M, Ali S, Muhammad (2011) Qaisar, Preliminary Phytochemical Screening
of Flowers, Leaves, Bark, Stem and Roots of Rhododendron arboreum,MiddleEast. Journal of Scientific Research 10: 472-476.
31. Joseph R (2012) Water soluble complexes of curcumin with cyclodextrins:
characterization by FT-Raman spectroscopy. Vib Spectrosc 62: 77-84

10. Aggarwal BB, Kumar A, Bharti AC (2003) Anticancer potential of curcumin:
preclinical and clinical studies. See comment in PubMed Commons below
Anticancer Res 23: 363-398.
11. Wang YJ, Pan MH, Cheng AL, Lin LI, Ho YS, et al. (1997) Stability of curcumin

Med chem
ISSN: 2161-0444 Med chem, an open access journal

Volume 4(8): 588-591 (2014) - 591

