) N, Sci, Coun, Sri Lanka 1985 16 (1) . 39-5}
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Abstract :  The effect of maturity on thizome yield, essential ofl conent and com-
position, znd curcumin ), 11 md'm_u!ﬁtmﬂﬁﬂﬂlukmnﬂﬁmd;::m

i is reparted. The optimum time of harvest for maximum rhirome yield, was
found o be 9 months, The oil content in bulbs was higher than thar of finger
rhizomes, The optimum time for harvest for maximum yield of turmeric oil wax
found o be 7.3 ~ 8.0 months, Essential ail compesition varied with mamrity, ses-
quiterpenes (ar-urmerane and nimierone) increased while monoterpenes (1.8 cineole
and 0-phellandrene) declined in both bulbs and finger rhizomnes. Monoterpens
fontent was lower in the mother sets during the enrly stages of growth, Curcumin
{curcumin, demethoxy-curcumin, his-demethoxyeurcumin also termed curcurmin 1, If
and Il respectively) content was monitored using t.l.c-av spectrophotometry and &
technique bused o6 tlcuv densitometry which was developed during this study.
Curcumin | content was highest, however curcumin 111 content was more than
curcumin 1. Maturity did not affect the ratio of curcuming 1o sny grest extent.
Advanced maturity remlted in & decline in total curcumin costent. '
curcumin per bush was attained about 9 months after planting,

1, Introduction

ma longa L. (Zingiberaceag) known as Turmeric, is cultivated widely
ghout the tropics. The rhizome of this plant is conspicuous by its
W pigment comprising the curcumins. It is an important food adjuvant
and is used in indigenous medicine, !

Although turmeric thizome is used the world over as 4 spice and food
ir, the effect of maturity on essential oil content and ratio of curcumins
_not been reported in any detail in the literature. According to

mamurthi et al.® the maximum colour varies with maturity and falls to
tarly half its value if harvest is delayed, -

The objectives of this study were to deterniine the effect of maturity
:— (i) curcumin content, (ii) the ratio of curcumins, (iii) volatile oil
fontent, and (iv) volatile oil composition, in order to determine the time of
imum harvest considering volatile oil and curcumin yield.



