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Description:

Turmeric Powder, Coriander Powder and Chilli Powder Processing Industry. Start a Masala Factory. Spices
Production Business

With spice, comes flavors and regular foods become luscious in taste. Each spice has a different texture, unique aroma,
and enhancing features that bring out the best of the ingredients and make food delectable.

India, known as the home of spices, boasts a long history of trading with the ancient civilizations of Rome and China.
Today, Indian spices are the most sought-after globally, given their exquisite aroma, texture, taste and medicinal value.
India has the largest domestic market for spices in the world. Traditionally, spices in India have been grown in small land
holdings, with organic farming gaining prominence in recent times.

Turmeric (Curcuma longa) is native to Asia and India. The tuberous rhizomes or underground stems of turmeric have
been used from antiquity as condiments, a dye and as an aromatic stimulant in several medicines. Turmeric is very
important spice in India, which produces nearly entire whole world’s crop and consumes 80% of it. India is by far the
largest producer and exporter of turmeric in the world. Turmeric occupies about 6% of the total area under spices and
condiments in India.
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