
Spices are the soul of Indian cuisine, infusing life into every dish with their vibrant flavours and rich history. 
They have been India's treasure, sought after by explorers and empires, shaping not only its food but also its 
place in the world. Indian spices contribute significantly to the nation's economy and are integral to its cuisine, 
medicine, and culture. Spices like turmeric, ginger, black pepper, cumin, and cardamom have gained global 
recognition for their unique flavours, medicinal properties, and ability to enhance food preservation. 

The significance of Indian spices extends beyond flavour enhancement. They are also integral to Ayurvedic 
medicine and are valued for their therapeutic and cosmetic properties. In recent years, there has been a surge in 
demand for organic and premium quality spices, catering to health-conscious consumers worldwide.

India, with its rich biodiversity of spices, is the leading producer, exporter and consumer of spices. During 
2023-24, India Produced 11.80 MT of spices from an area of 47,61,260 Ha. India's overall exports have 
continued an increasing trend. During 2023-24, India exported 15.36 Lakh MT of spices and spice products 
valuable at ₹.36,959 Cr (4.46 Bn USD). 

Odisha's Spice Culture

Odisha, a state located on the eastern coast of India, boasts a spice culture that is both diverse and distinctive. 
Odisha's climatic conditions, characterized by its coastal and forested regions, provide an ideal environment for 
cultivating a variety of spices.

Among the key spices grown in Odisha is Kandhamal Haldi (turmeric), which holds the Geographical 
Indication (GI) tag. Renowned for its high curcumin content of 5-7%, this turmeric from the Kandhamal region 
is celebrated for its vibrant color, rich aroma, and medicinal properties.

Odisha is also a significant producer of ginger, with varieties grown particularly in regions like Koraput, 
Rayagada, and Koenihar, which are renowned for their distinct flavour and pungency. These varieties have a 
high demand in both domestic and international markets. 

Black pepper is produced on a smaller scale in the rural areas of Koraput, primarily by tribal farmers. The tribal 
farmers' reliance on traditional methods, free from chemical fertilizers and pesticides, ensures high-quality 
produce.

Tamarind is another major forest product of Odisha, extensively collected by tribal communities in regions like 
Koraput, Kandhamal, Malkangiri, and Rayagada. It plays a vital role in supporting forest-based livelihoods and 
provides a valuable source of income for the tribal population.

Spices contribute significantly to the livelihoods of Odisha's tribal communities, many of whom practice 
organic and sustainable farming..

Buyer Seller Meet for Spices in Odisha 

The BSM for spices in Odisha 2024, hosted by the Spices Board under the Ministry of Commerce and Industry, 
Government of India, will provide a strategic opportunity to boost Odisha's distinctive spices, particularly 
Kandhamal Turmeric, Rayagada Ginger, forest-grown Black Pepper, and tamarind. The spices produced in the 
state, being cultivated through organic and sustainable farming techniques, will meet the demands of foreign 
buyers, particularly with regard to Maximum Residue Limits (MRLs) set by standards such as CODEX, 
USFDA, EU, Japan, etc.



The event will provide a platform for direct interaction between spice growers and processors from Odisha and 
buyers from across the country, fostering long-term trade relationships, while also opening new market access 
for spice growers from Koraput, Kandhamal, Rayagada, Ganjam, and Sambalpur, thereby improving their 
income prospects through better pricing and export opportunities.

The Buyer-Seller Meet Odisha 2024, organized by the Spices Board in Bhubaneswar, shall help to strengthen 
the state's position in the Indian spice market by attracting significant attention from buyers, fostering long-
lasting trade parterships, and thereby benefiting the farmers through better price realization.

Key Components of the Event

The BSM Odisha 2024, conducted by the Spices Board, features a mini exhibition showcasing local spice 
products which are organic by default and GI-tagged turmeric and turmeric products. The BSM also includes 
technical and informative knowledge-sharing sessions and success stories from the area, highlighting the 
export potential of the state. An important aspect of the event is the networking session, which includes one-on-
one meetings between buyers and sellers, fostering real-time business negotiations.

Participants:

Spice exporters and traders seeking authentic spices of Odisha, Officials and delegates from various line 
departments and other departments of the Govt. of India, and  Spice farmers and representatives of FPOs of 
Odisha. 
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Spices Board India

 
 

Regional Office Warangal
H.No. 1-7-1320 First Floor, 

Road No.4, Balasamudram Advocates Colony, 
Hanumakonda, Telangana-506001

 Email id: sb.warangal@gov.in
Phone: 08702455510

Website: www.indianspices.com

Please scan the QR code 
& share your feedback    
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