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Abstract: The present study represents the importance of curcumin which is present in turmeric. Curcumin is belonging to the 

group of curcuminoids which are natural phenols responsible for turmeric yellow colour. The main constituent of this 

curcuminoid is it contains enormous number of therapeutic properties such as antioxidant, anti-inflammatory, radio protective, 

anti-cancer and neuro protective. Curcuminoid is used as dietary supplements, food additives, medical treatment and cosmetics.  

An average human should consume 2500 mg of curcumin per day to avoid the carcinogenic and cardiovascular defects.  Various 

samples were analysed using improved HPLC method. 
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I.      INTRODUCTION 

In this medical era many plants were used for medicinal uses. Among this turmeric play an important role in medicinal properties 

due to the presence of curcumin. Turmeric belongs to ginger family and is native to Indian subcontinent. The major turmeric 

growing areas in India are Andhra Pradesh, Tamil Nadu, Orissa, Maharashtra, Assam, Kerala, Karnataka and west Bengal. 

Curcumin belonging to the group curcuminoid which is responsible for the presence of yellow color. It is a tautomeric compound 

existing as enolic form in organic solvents and as a keto form. Curcuminoid contains many therapeutic properties such as 

antioxidant, anti-inflammatory, anti-cytotoxicity, radioprotective, antimicrobial, cardioprotective, anticancer and neuroprotective. In 

addition, it is most commonly used as dietary supplement, cosmetics and as a food additive for orange-yellow color. When it reacts 

electrostatically with phospholipids it provides red color. 

 
Molecular structure of curcumin in keto form 

 

 
Molecular structure of curcumin in enol form 

1) Botanical Description Of Turmeric: Turmeric is a perennial herbaceous plant. It appears to be tall, the leaves are simple and 

appears in two rows. The taxonomic position of curcumin is described as C.longa by Linnaeus. 

2) Chemical Properties Of Curcumin 

Chemical Properties of Curcumin 

Chemical formula C21H20O6 

Molar mass 368.385 g·mol−1 

Appearance Bright yellow-orange powder 

Melting point 183 °C (361 °F; 456 K) 
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3) Nutritional Properties Of Curcumin: 60–70% carbohydrates , 6–13% water, 6–8% protein, 5–10% fat, 3–7% dietary minerals,  

3-7% essential oils, 2–7% fibre,1–6% curcuminoids.  

 

II.      MATERIALS AND METHODS 

Extraction of curcumin from turmeric using ethanol 

 

A. Materials  

The sample of turmeric were collected from different regions include Dharmapuri, Salem and Erode. Ethanol is used as a solvent to 

extract curcumin from turmeric powder. 

 

B. Methods  

1) Grinding And Separation Of Turmeric: 250g of freshly collected turmeric is dried and then grinded using mixer grinder. The 

particle size was separated using sieve machine. The particles are separated using 22 mesh, 36 mesh, 60 mesh,100 mesh and 

150 mesh. 

2) Solvent Extraction Of Turmeric: 0.5g of sample is dissolved in 250ml ethanol, refluxed and then filtered. The concentration of 

each of the filtrate is kept same and then the absorbance is measured using UV-Spectrophotometer at 425nm. Curcumin content 

100 per gram is measured using this formula: 

          0.0025 X Absorbance at 425nm X Volume made up X dilution factor X 100                                          

 =        ___________________________________________________________ 

                                0.42 X Weight of the Sample X 1000   

                   Since 0.42 absorbance at 425nm = 0.0025g curcumin 

Experimental method for extraction of 100 mesh size sample 

The above procedure is repeated for refluxing the various samples at various time intervals in hours respectively for solvent 

extraction of turmeric using ethanol. Then the absorbance of each sample analysed using UV-Spectrophotometer at 425nm. The 

calculations were done using the above-mentioned formula.  

 

III.      RESULT AND DISCUSSION 

Table 1 Solvent Extraction of Turmeric using Ethanol 

 

Particle Size (mm) 

Curcumin content g/100 g 

 

Solvent-Ethanol 

 

 

0.710 

 

0.091 

 

0.425 

 

0.127 

 

0.246 

 

0.185 

 

0.147 

 

0.251 

 

The above table shows amount of curcumin present in sample is analysed for various particle size. The size of the particle is 

separated using various mesh size, it ranges from 22 mesh to 100 mesh. These various size particles were refluxed for a period of 2 

hours and the amount of curcumin content in g/100 g were calculated. 
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Graph 1  Solvent Extraction of Turmeric using Ethanol 

 

Table 1.2 Solvent Extraction of Turmeric (150 mesh) using Ethanol 

 

Time 

(hours) 

Curcumin content g/100 g 

 

Solvent-Ethanol  

 

1 0.302 

 

2 0.273 

 

3 0.249 

 

4 0.215 

 

 

The above table shows the amount of curcumin present in the sample. Extraction process is done for every one hour by using 

ethanol as a solvent. The amount of curcumin present in the sample were calculated by using the mentioned formula in g/100 g. The 

graphical representation for the above solvent extraction is also shown. 

 
Graph 2 Solvent Extraction of Turmeric (150 mesh) using Ethanol 
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IV.      CONCLUSION 

Curcuminoid contains a promising medical property, which means the most important properties includes antioxidant, anticancer, 

radioprotective. Desmethoxycurcumin and bisdemethoxycurcumin are the compounds used for testing the antioxidant property.. An 

isolated curcuminoid consist of about 70% liquor mainly oils and remaining resins. By adding this turmeric in their food on daily 

basis avoid the carcinogenic effects. Based on our study, an average human can consume 2500 mg/day to avoid such cardiovascular 

effects. 
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