
International Journal of Pharmacy and Herbal Technology                              Vol.2 (1) Jan-Mar. 2024: 1458-1468 

 
IJPHT/2024                                                                                                                                                          Page 1458 

 

 

HERBAL PREPARATION OF TURMERIC 

Sanjay K. Bais, Vaishnavi R. Garad  

Fabtech College of Pharmacy Sangola- 413307 India 

Corresponding author Mail ID: vaishnavi2002garad@gmail.com 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

INTRODUCTION 

Turmeric, scientifically called as Curcuma longa, is a flowering plant in the ginger family . It is  recognized for 

its culinary and medicinal uses. The herbal preparation of turmeric involves extracting the rhizomes' 

active compound, curcumin. This vibrant yellow compound has antioxidant and anti-inflammatory properties. 

Turmeric is commonly used in traditional medicine and various culinary applications, contributing not only to 

flavor but also potential health benefits.[1] 

ABSTRACT: 

            This comprehensive exploration of turmeric encompasses its diverse facets, from botanical intricacies 

to pharmacological marvels. The botanical description unveils the plant's morphology, emphasizing its 

rhizomes' significance. Pharmacological insights spotlight anti-inflammatory, antioxidant, and anticancer 

potentials, while taxonomic classification places turmeric within the Zingiberaceae family. The skin benefits 

elucidate turmeric's anti-inflammatory and antioxidant prowess, vital in herbal preparations for skincare. 

Antibacterial properties showcase turmeric's potential against diverse strains. Safety considerations emphasize 

the need for moderation, given potential gastrointestinal effects and interactions with medication. This abstract 

encapsulates turmeric multifaceted nature, bridging botanical allure with therapeutic promise. 

              Turmeric, a spice that has long been recognized for its medicinal properties, has received interest from 

both the medical/scientific world and from culinary enthusiasts, as it is the major source of the polyphenol 

curcumin. It aids in the management of oxidative and inflammatory conditions, metabolic syndrome, arthritis, 

anxiety, and hyperlipidemia. It may also help in the management of exercise-induced inflammation and muscle 

soreness, thus enhancing recovery and performance in active people. Most of these benefits can be attributed 

to its antioxidant and anti-inflammatory effects. Ingesting curcumin by itself does not lead to the associated 

health benefits due to its poor bioavailability, which appears to be primarily due to poor absorption, rapid 

metabolism, and rapid elimination. For example, piperine is the major active component of black pepper and, 

when combined in a complex with curcumin, has been shown to increase bioavailability by 2000%. Curcumin 

combined with enhancing agents provides multiple health benefits. The purpose of this review is to provide a 

brief overview of the plethora of research regarding the health benefits of curcumin 

              Turmeric’s medicinal properties, attributed to its major component curcumin, have gained attention 

for managing oxidative and inflammatory conditions, metabolic syndrome, arthritis, anxiety, and 

hyperlipidemia. However, curcumin’s poor bioavailability poses a challenge, addressed by combining it with 

enhancing agents like piperine from black pepper, which can increase bioavailability by 2000%. This review 

aims to offer a concise overview of the extensive research on curcumin’s health benefits. 
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The herbal preparation of turmeric, derived from the rhizomes of the Curcuma longa plant, encompasses a rich 

history rooted in traditional medicine and culinary practices. Turmeric, it is member of ginger family, has been  

a staple in various cultures for centuries. 

The key component responsible for turmeric's therapeutic properties is curcumin. Extracted from the rhizomes, 

curcumin is a polyphenol with potent antioxidant and anti-inflammatory effects. These qualities make turmeric 

a valuable ingredient in herbal remedies aimed at promoting overall health and well-being.In traditional system, 

turmeric is been utilized for its effect to alleviate various ailments. It has been employed as an anti-inflammatory 

agent, aiding in the management of conditions such as arthritis. Additionally, curcumin is believed to have anti-

cancer properties and may contribute to cardiovascular health.Culturally, turmeric holds significance as a spice 

and coloring agent in culinary applications. Its warm, earthy flavor enhances a variety of dishes, and it is a 

fundamental ingredient in curry powder.[2] 

DESCRIPTION OF TURMERIC: 

Curcuma longa is a perennial herbaceous plant that is a member of the Zingiberaceae family, which includes 

ginger. Its botanical description includes the following characteristics: 

-Rhizomes:Turmeric is primarily cultivated for its underground stems, or rhizomes, which are thick, tuberous, 

and orange-yellow in color. These rhizomes are the source of the spice and medicinal compound curcumin.[3] 

-Leaves: The plant has long, lance-shaped leaves with a central rib and a smooth texture. The leaves arise from 

the base of the plant in a dense spiral arrangement. 

-Flowers: Turmeric produces spikes of yellow to pink flowers, characterized by a central cylindrical spike 

known as an inflorescence. The flowers are sterile, and reproduction typically occurs through the propagation 

of rhizomes 

- Height:Mature turmeric plants can reach a around 3 to 5 feet (1 to 1.5 meters) in height. 

- Habitat:Native to Southeast Asia, turmeric thrives in tropical and subtropical climates. It requires well-drained 

soil and warm temperatures for optimal growth 

Cultivation:Turmeric is commonly cultivated as a crop, with  rhizomes harvested for various purposes [4] 

                                                                                     

Fig no 1:-curcumin powder 

                                                           

II. PHARMACOLOGY AND INFORMATION : 

Turmeric, specifically its active compound curcumin, possesses various pharmacological properties that 

contribute to its medicinal significance. Some key pharmacological information includes: 

1.Anti-inflammatory Activity: Curcumin has potent anti-inflammatory effects, inhibiting certain molecules 

involved in inflammation pathways. This property makes turmeric a potential remedy for inflammatory 

conditions. 
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2. Antioxidant Properties: Curcumin acts as a powerful antioxidant, neutralizing free radicals that contribute to 

oxidative stress. This antioxidant activity may play a role in protecting cells from damage. 

3. Anti-cancer Potential: Studies suggest that curcumin exhibits anti-cancer properties by influencing various 

molecular pathways involved in cancer development and progression. It may inhibit the growth and spread of 

cancer cells.[5] 

4.Antibacterial and Antiviral Effects: Turmeric has demonstrated antibacterial and antiviral activities, making it 

a potential agent for combating certain infections. 

5. Neuroprotective Effects: curcumin may have neuroprotective properties, potentially benefiting conditions 

associated with neurodegeneration. It could have implications for neurodegenerative diseases like Alzheimer's. 

6. Cardioprotective Effects:Turmeric may contribute to heart health by improving factors such as blood pressure, 

cholesterol levels, and lowering the risk of cardiovascular illnesses. 

7. Anti-diabetic Potential:Some research indicates that curcumin may have a role in managing diabetes by 

influencing insulin sensitivity and glucose metabolism. 

8. Wound Healing:The anti-inflammatory and antimicrobial properties of turmeric may contribute to its 

potential to promote wound healing.[6] 

 

PLANT DESCRIPTION AND CLASSIFICATION: 

Turmeric (Curcuma longa) belongs to the following taxonomic category:  -  

 Kingdom: Plantae (plants)   

 Clade:Angiosperms (flowering plants)   

 Clade: Monocotyledons (monocotyledons)   

 Order:Zingiberales   

 Family:Zingiberaceae (ginger family)   

 Family:Turmeric   

Species:Curcuma Longa  

This classification places turmeric within the plant kingdom, specifically among flowering plants with one 

cotyledon (monocots). It further categorizes it in the order Zingiberales and the family Zingiberaceae, which 

includes other notable plants like ginger[7]. Turmeric is identified by its genus, Curcuma, and it’s  species. 

 

ACTIVE COMPOUNDS OF TURMERIC : 

Turmeric contains various active compounds, with the most notable being curcumin. Some of the key active 

compounds found in turmeric include: 

1.curcuma:This is the primary bioactive compound in turmeric and is responsible for its vibrant yellow color. 

Curcumin has antioxidant and anti-inflammatory properties, making it a focus of numerous studies for its 

potential health benefits.[8] 

2.Demethoxycurcumin: A derivative of curcumin, demethoxycurcumin also exhibits antioxidant and anti-

inflammatory effects. 

3.Bisdemethoxycurcumin:Another derivative of curcumin, bisdemethoxycurcumin contributes to turmeric's 

overall bioactivity. 

4.Turmenoes:These are aromatic compounds found in turmeric that may have anti-inflammatory and antioxidant 

properties . They also contribute to the aroma of turmeric. 

5.Curcuminoids:Apart from curcumin, turmeric contains other curcuminoids like demethoxycurcumin and 

bisdemethoxycurcumin, which collectively contribute to its medicinal properties.[9] 
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These compounds collectively contribute to the therapeutic potential of turmeric, making it a subject of interest 

in various fields, including traditional medicine and scientific research. 

 

III. PHARMACOLOGICAL ACTIVITIES 

Turmeric, specifically its active compound curcumin, is known for its anti-inflammatory and antioxidant 

properties. It's been studied for potential benefits in conditions like arthritis, heart disease, and certain cancers. 

Additionally, turmeric may have neuroprotective effects and contribute to overall well-being. Keep in mind that 

while promising, research on turmeric's pharmacological effects is ongoing.[10] 

Turmeric, specifically its active compound curcumin, exhibits a wide range of pharmacological activities. Here's 

a detailed overview: 

1.Anti-Inflammatory Properties: Curcuma is a powerful anti-inflammatory agent that inhibits various molecules 

involved in inflammation. It can be useful for diseases such as arthritis and inflammatory diseases.[11] 

2.Antioxidant Effects:Turmeric has strong antioxidant properties, scavenging free radicals and reducing 

oxidative stress. This is crucial for combating various chronic diseases and supporting overall health. 

3. Anticancer Potential:Curcumin has been studied for its potential in preventing and treating cancer. It may 

inhibit the growth and spread of cancer cells and even contribute to the apoptosis (cell death) of cancer cells.[12] 

4. Cardio protective Effects:Turmeric may have cardiovascular benefits by improving heart health, reducing 

cholesterol levels, and preventing the development of atherosclerosis. 

5.Neuroprotective Properties:Curcumin has neuroprotective effects, potentially reducing the risk of 

neurodegenerative diseases like Alzheimer's and Parkinson's. 

6.Antimicrobial Activity: Turmeric exhibits antimicrobial properties, inhibiting the growth of bacteria and 

fungi. It may be used to support the immune system against infections.[13] 

7.Anti-diabetic Actions:Curcumin may help can help regulate blood sugar  and improve insulin sensitivity, 

making it potentially useful in the treatment of diabetes.. 

8.Gastroprotective Effects: Turmeric has been studied for its protective effects on the gastrointestinal tract, 

including reducing the risk of gastric ulcers. 

9.Anti-Arthritic Activity:Due Thanks to its anti-inflammatory properties, turmeric can relieve the symptoms of 

arthritis and other inflammatory joint diseases. 

10.Wound Healing:Turmeric's antimicrobial and anti-inflammatory properties make it useful in promoting 

wound healing and reducing inflammation in skin injuries.[14] 

 

ANTIMICROBIAL ACTIVITY  

Turmeric, particularly its active compound curcumin, exhibits notable antimicrobial activity. Here's an overview 

of how turmeric exerts its effects against various microorganisms: 

1.Antibacterial Properties:Turmeric has been shown to inhibit the growth of many bacteria, including gram-

positive and gram-negative strains. It can disrupt bacterial cell wall synthesis and disrupt bacterial 

membranes.[15] 

2.Antiviral Effects:Curcumin has been shown to have antiviral activity against various viruses. This can inhibit 

viral replication and prevent viruses from entering host cells. 

3.Antifungal Activity:Turmeric has antifungal properties, inhibiting the growth of fungi. This includes effects 

against common fungal pathogens that can cause infections in humans. 

4. Antiparasitic Actions:Curcumin has been investigated for its efficacy against certain parasites. It may impact 

the viability and reproduction of parasitic organisms. 
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5.Inhibition of Biofilm Formation:Turmeric has been studied for its ability to prevent the formation of microbial 

biofilms. Biofilms are communities of microorganisms that adhere to surfaces and can be resistant to 

conventional antimicrobial treatments.[16] 

 

USE OF TURMERIC IN HERBAL  PREPARATON 

Turmeric is widely used in herbal preparations due to its versatile health benefits. Here's a detailed overview of 

its use in herbal formulations: 

1.Anti-Inflammatory Formulations:Turmeric's potent anti-inflammatory properties, primarily attributed to 

curcumin, make it a key ingredient in herbal formulations targeting conditions associated with inflammation, 

such as arthritis and inflammatory disorders. 

2.Digestive Health:Turmeric is often added to herbal blends designed to improve digestive health. It can help 

relieve symptoms of indigestion, bloating and gas. 

3.Immune System Support:The immunomodulatory effects of turmeric contribute to its inclusion in herbal 

preparations designed to enhance the immune system's response to infections and diseases.[17] 

4.Antioxidant Formulations:Turmeric's strong antioxidant properties make it valuable in herbalformulations 

aiming to combat oxidative stress, reduce cellular damage, and slow down the aging process. 

5.Cardioprotective Blends:Herbal supplements promoting heart health often contain turmeric. Its potential to 

reduce cholesterol levels and exhibit cardioprotective effects contributes to its use in these formulations.[18] 

6.Cognitive Health:Turmeric's neuroprotective properties may be incorporated into herbal preparations 

designed to support cognitive function and reduce the risk of neurodegenerative diseases.[19] 

7.Anti-Diabetic Formulas:Turmeric's ability to regulate blood sugar levels makes it a beneficial component in 

herbal formulations for managing diabetes and improving insulin sensitivity.[20] 

8.Skincare Products:Turmeric is commonly used in herbal skincare preparations due to its anti-inflammatory 

and antioxidant effects. It may help with various skin conditions, including acne and eczema. 

 

IV. BENEFITS OF TURMERIC FOR SKIN 

Turmeric offers several benefits for the skin, primarily attributed to its active compound, curcumin. Here are 

some notable advantages:[21] 

1.Anti-Inflammatory Properties: Turmeric's anti-inflammatory effects can help reduce redness, swelling, and 

irritation, making it beneficial for inflammatory skin conditions like acne, psoriasis, and eczema.[22] 

2.Antioxidant Action: Curcumin is a potent antioxidant that helps neutralize free radicals, protecting the skin 

from oxidative stress. This can contribute to a youthful appearance and may slow down the aging process.[23] 

3.Acne Treatment:Turmeric has antibacterial and antiseptic properties, making it effective against acne-causing 

bacteria. It may help in treating and preventing acne breakouts. 

4.Brightening Effect:Turmeric can help brighten the complexion and reduce the appearance of dark spots and 

hyperpigmentation. It inhibits the production of melanin and promotes an even skin tone.[24] 

5.Wound Healing:Turmeric's antimicrobial properties support wound healing. Applying turmeric to minor cuts, 

bruises, or burns may aid in the healing process and prevent infection.[25] 

6.Reduction of Scars and Stretch Marks:The anti-inflammatory and antioxidant properties of turmeric may 

contribute to minimizing the appearance of scars and stretch marks over time. 

7.Exfoliation and Skin Renewal:Turmeric can act as a natural exfoliant, promoting the shedding of dead skin 

cells and encouraging the generation of new, healthier skin cells.[26] 
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8.Moisturizing and Hydration:Turmeric can be included in skincare formulations to help maintain skin moisture 

and hydration. It is often used in masks or creams for its soothing effects. 

9.Anti-Aging Effects:Turmeric's antioxidant properties may help combat signs of aging, including fine linesand 

wrinkles. It supports the skin's elasticity and firmness.[27] 

.                                           

 

Fig no 2: -Various benefits of Curcumin 

.                                                    

 

FIGHTING SKIN  INFECTIONS :Turmeric's antimicrobial and anti-inflammatory properties make it a 

potential ally in fighting skin infections. Here's how you can use turmeric for this purpose:[28] 

1.Turmeric Paste:Mix turmeric powder with water or coconut oil to make a pasteApply the paste directly to the 

affected area.Leave it  for about 15-20 minutes. Rinse with lukewarm water. 

2.Turmeric and Honey Mask: Combine turmeric powder with honey to form a thick paste Apply the mixture to 

the infected skin. Let it sit for 15-20 minutes.Rinse off with water.[29] 

3.Turmeric and Aloe Vera Gel:Mix turmeric powder with fresh aloe vera gel. Apply the mixture to the infected 

area.Leave it on for 15-30 minutes.Wash off with water. 

4.Turmeric and Yogurt Blend:Mix turmeric powder with plain yogurt to make a paste.Apply the mixture to the 

affected skin. Allow it to dry for 15-20 minutes Rinse off with water.[30] 

5.Turmeric and Coconut Oil Salve:Mix turmeric powder with coconut oil to create a salve. Apply the salve to 

the infected area. Leave it on for a few hours or overnight  Gently rinse off with water. 

6.Turmeric and Neem Oil Solution:-Combine turmeric powder with a few drops of neem oil. Apply the mixture 

to the infected skin.Let it sit for 15-20 minutes. Wash off with water.  

Be sure to apply a patch  before applying turmeric to larger areas of the skin, as some people may be sensitive 

to it. If the infection persists or worsens, it is very important to see a doctor for proper diagnosis and treatment. 

Turmeric can complement conventional treatments, but in severe cases it should not replace a doctor's 

advice.[31] 
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ANTIBACTERIALS 

Turmeric, specifically its active compound curcumin, exhibits antibacterial activity against a variety of bacteria. 

Here's how turmeric exerts its antibacterial effects: 

1.Disruption of Cell Membranes:Curcumin can disrupt bacterial cell membranes, compromising their integrity 

and leading to cell death. This mechanism is particularly effective against both Gram-positive and Gram-

negative bacteria.[32] 

2.Inhibition of Protein Synthesis:Turmeric can interfere with bacterial protein synthesis, a crucial process for 

bacterial survival. This disruption hampers bacterial growth and replication. 

3.Suppression of Virulence Factors:Curcumin may inhibit the production of virulence factors by bacteria. 

Virulence factors are substances that contribute to a bacterium's ability to cause disease and evade the immune 

system. 

4.Modulation of Bacterial Signaling Pathways:Turmeric can affect bacterial signaling pathways, disrupting 

communication between bacteria and hindering their ability to coordinate certain actions, such as biofilm 

formation.[33] 

5.Antibiotic Synergy:Some studies suggest that curcumin may enhance the effectiveness of certain antibiotics 

when used in combination, potentially reducing the risk of antibiotic resistance. 

6.Activity Against Drug-Resistant Strains: Turmeric has demonstrated antibacterial activity against drug-

resistant strains of bacteria, which is particularly promising in the context of antibiotic-resistant infections. 

 

PREPARATION OF TURMERIC POWDER  

To prepare turmeric powder at home, start by selecting fresh turmeric rhizomes. Opt for roots that are firm, 

plump, and show minimal signs of wrinkling. After obtaining the turmeric, the first step involves cleaning the 

rhizomes thoroughly. Wash and peel the turmeric to eliminate any dirt or impurities. It's advisable to wear gloves 

during this process to prevent staining of your hands, as turmeric has a vibrant yellow color.[34] 

Once the turmeric is cleaned, proceed to the drying stage. Slice the peeled turmeric into thin pieces or small 

chunks. To facilitate the drying process, you can either spread the turmeric slices on a tray in a well-ventilated 

area or use a food dehydrator. Allow the turmeric to dry completely; this may take a few days, depending on the 

drying method and environmental conditions. 

After the turmeric has dried thoroughly, the next step is grinding. Use a spice grinder or a mortar and pestle to 

grind the dried turmeric into a fine powder. The goal is to achieve a consistent and smooth texture, ensuring that 

the powder is suitable for various culinary and medicinal purposes. 

Finally, store the freshly ground turmeric powder in an airtight container to maintain its flavor and potency. By 

following these steps, you can prepare turmeric powder at home, providing you with a versatile and flavorful 

spice for cooking or incorporating into health and wellness routines.[35] 

 

V. EXTRACTION OF ACTIVE PHARMACETUICAL INGREDIENT OF TURMERIC : 

The active ingredient in turmeric is curcumin  known for its various health benefits. To extract curcumin from 

turmeric, you can follow these steps for a simple extraction at home: 

1.Ingredients and Equipment: 

Turmeric powder- Ethanol or isopropyl alcohol- Water- Double boiler or a heat-resistant container- Cheesecloth 

or fine mesh strainer - Airtight container for storage 

2.Mixing: 
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 Combine the turmeric powder with a small amount of ethanol or isopropyl alcohol to form a paste. This helps 

break down the cell walls of the turmeric and aids in the extraction process. 

3.Extraction: 

Add water to the mixture and stir well. This creates a suspension that will be heated to extract curcumin.Heat 

the mixture in a double boiler or heat-resistant container, maintaining a low simmer for around 8-10 minutes. 

Avoid boiling.[35] 

4.Straining: 

Let the mixture  cool slightly and then strain it through cheese or a fine mesh sieve to separate the liquid extract 

from the solid residue. 

5. Evaporation: 

Take the liquid extract and further reduce it by simmering under low heat. This helps concentrate the curcumin. 

6.Storage: 

After concentration, allow the extract to cool and store  in an airtight container. Store in a cool, dark place away 

from direct sunlight 

It's important to note that this home extraction may not yield highly concentrated curcumin compared to 

commercial processes. Additionally, exercise caution when working with alcohol and heat, ensuring proper 

ventilation to avoid fumes.For more accurate and potent extractions, commercial curcumin supplements or 

extracts are widely available. Always consult with a healthcare professional before incorporating concentrated 

forms of curcumin into your diet or wellness routine.[36] 

VI. SAFTEY AND TOXICITY OF TURMERIC 

Although turmeric is generally safe for most people when consumed in moderate amounts, excessive 

consumption or certain conditions can cause side effects. Some of the possible side effects of turmeric include: 

1Gastrointestinal Issues: Turmeric can cause stomach upset, nausea, or diarrhea in some individuals, especially 

when taken in large quantities.[36] 

2.Blood Thinning:Turmeric has natural blood-thinning properties, which can be beneficial for some but may 

pose a risk for those already taking blood-thinning medications. Excessive consumption may increase the risk 

of bleeding. 

3.Gallbladder Issues: Turmeric may worsen gallstone problems or interfere with gallbladder function. 

Individuals with gallbladder issues should consult their healthcare provider before using turmeric supplements. 

4.Allergic Reactions: Some people may be allergic to turmeric, experiencing rashes, itching, or difficulty 

breathing. If you suspect an allergy, discontinue use and seek medical attention. 

5.Iron Absorption:Turmeric contains compounds that may inhibit the absorption of iron. Individuals with iron 

deficiency or anemia should be cautious about excessive turmeric intake. 

Fig no 3. Turmeric 
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6.Interactions with Medications: Turmeric can interact with certain medications, such as anticoagulants, 

antiplatelet drugs, and drugs that reduce stomach acid. Consult your healthcare provider if you are on medication 

and considering turmeric supplements.[37] 

                                                                   

 CONCLUSION: 

 

Turmeric is generally safe, excessive intake may lead to gastrointestinal issues, blood-thinning effects, and 

potential complications for individuals with gallbladder problems or allergies. Turmeric can also interfere with 

iron absorption and may interact with certain medications. especially if you have underlying health conditions 

or are on medication.it's important to approach the consumption of turmeric with moderation and awareness of 

individual health conditions. While turmeric offers various health benefits, including its active component 

curcumin, there are potential side effects to consider. 

Excessive intake of turmeric may result in gastrointestinal discomfort, such as stomach upset, nausea, or 

diarrhea. The natural blood-thinning properties of turmeric can be advantageous for some but may pose a risk 

to those already taking blood-thinning medications. Individuals with gallbladder issues should be cautious, as 

turmeric could exacerbate problems or interfere with gallbladder function. 

Turmeric also contains compounds that may hinder iron absorption, making it a consideration for individuals 

with iron deficiency or anemia. 

Furthermore, turmeric can interact with certain medications, particularly anticoagulants, antiplatelet drugs, and 

those reducing stomach acid. Consultation with a healthcare professional is crucial, especially for individuals 

on medication, before incorporating turmeric supplements into their routine. 
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