
Turmeric, “the Golden Spice” has a very long history of medicinal use, dating back nearly 4,000 years. In South East 
Asia, turmeric is used not only as a principal spice but also as a component in religious ceremonies. Due to its brilliant 
yellow color, turmeric is also known as “Indian saffron.” During Vedic culture in India, it was used as a culinary spice 
and had some religious significance. According to Sanskrit medical treatises and Ayurvedic and Unani systems, 
turmeric has a long history of medicinal use in South Asia. Susruta's Ayurvedic Compendium, dating back to 250 BC, 
recommends an ointment containing turmeric to relieve the effects of poisoned food. In modern medicine, the 
importance of turmeric has gained increasing recognition, which is evident from over 3,000 research articles published 
during the last 25 years.

During 2024-25, India exported 176325 tons of turmeric valued at 341.54 million USD contributing around 67% in 
volume and 66% in dollar terms of value of global export of turmeric. The major destinations for export being 
Bangladesh, UAE, USA, Malaysia, Morocco, Iron, Germany, Saudi Arabia, UK, Netherland, etc. During this period, 
India also imported 21,412MT of turmeric for value addition and re-export. 

India is one of the world's leading producers, consumers and exporters of turmeric. In 2024-25, the country produced 
1,116,124 MT of turmeric from an area of 290,939 ha, contributing nearly 80% of global production. Other turmeric 
producing countries include China, Myanmar, Nigeria, Bangladesh,etc. Major turmeric producing states in India are 
Maharashtra, Tamil Nadu, Telangana, Karnataka, Madhya Pradesh, Andhra Pradesh, Odisha, etc. Historically, Erode in 
Tamil Nadu was the world's largest producer and most important trading centre for turmeric and came to be known as 
the Yellow City or Turmeric City. Sangli in Maharashtra ranked next in size and importance as a production and trading 
hub. Erode Manjal, Kandhamal Haladi, Sangli Turmeric and Waigaon Turmeric are well known GI registered turmeric 
varieties cultivated in distinct agro climatic regions.

Karnataka, is one of the important States in Deccan plateau has a wide range of climatic conditions which enables 
cultivation of a various type of horticultural crops and is one among the major spices producing states of India, with 
significant production of different spices all over the State. The major spices produced in Karnataka are  Ginger, 
Turmeric, Chilli, Black pepper, Garlic, Coriander, Tamarind, Cardamom(small), Nutmeg, Clove, Vanilla, Ajwain etc.  
The state ranked fourth in India in terms of both area and production of turmeric, with Chamarajanagar, Belagavi, 
Mysuru and Bagalkot being the major turmeric producing districts. The major ports /export hubs of the state are 
Bangalore, Mangalore and Hosur and the market centers are  Sirsi, Sakleshpur, Hassan, Haveri, etc.  



With a view to promoting the export of turmeric and its value added products from the state, the Spices Board 
India, in association with the National Turmeric Board and the Karnataka State Spices Development Board, is 
organising a Buyer Seller Meet with focus on turmeric on 8 January 2026 at Hotel Fortune J P Palace, Mysuru, 
Karnataka.

 The event aims to facilitate direct market linkages between buyers and sellers from the region and provide an 
opportunity to discuss key issues concerning the spice sector. Around 180 participants, including progressive 
farmers and representatives of FPOs / farmer societies from Karnataka, as well as traders, processors, and 
exporters from across the country, are expected to attend the BSM. The list of the  sellers/FPCs and buyers/ 
exporters are as follows.
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Spices Board 
Regional Office

Sakleshpur Lakshmipuram Extension
Near Rotary School Sakleshpur, Hassan, Karnataka - 573 134

Phone: 08173-295008 / 9449047596
Email: sbroskpr@gmail.com

Website: www.indianspices.com
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