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Curcumin is a yellow pigment existed in turmeric (Curcuma longa

Linn.), which is widely grown injiihe . At low concentration it gives

yellow~green color desired if sickld ion. At high concentration it

in 0.5% citric acid solution
to inactivate enzymaf ='~:: I_ﬁf dried a! EEIQOC for 4 hours, grinded
to less than 5ﬂ1meah, AN Loam), vacium Eval film.
curcumin was carried ol :
ethanol. The efficier

The production of
turmeric powder with 95%
.51%, better than using

acetone, which its effi eféi’} It was found that the optimum
, temperature and time of cu ' *qn was 50°C for 3 hours. The.

optimum ratio for :ir athanol was 1:50 in shaking

S ————————
bath, speed at 12§ Fpm: 1% 3 pne time.

The curcumin !
solution was concentratec S b¥jusing rotary wvacuum

evaporator. The ¢nncentratad curcumin in 7% syrup, 13% brine and distilled
water were h

ﬁ“ﬁ&f V(12K iok 11410 o Wil
It was found yrup and brine was less '

than the v:u.rc:: n content in distilled wat ter at tha heating conditien.

QST TR e
1ﬂ C revea ed ined curcumin n

centration in solutions at 10°¢
was more than the curcumin concentration at room temperature storage. This

produced curcumin had high heat stability. It was found that the half-life
decomposition of curcumin at 50°C was 267 days.
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