
Introduction
Turmeric (Curcuma longa) is a crop in the Zingiberaceae 
(ginger) family with a long global history of importance 
as a spice, medicine, dye, and religious symbol that is 
well known. In Hawai‘i, turmeric (‘ōlena) has traditionally 
been used for many of these purposes (Abbott, 1992; 
see Table 2 for an extensive list of historical Hawaiian 
Nūpepa references to the uses of ‘ōlena). More recently, 
turmeric has begun to expand as a commercial crop 
for both domestic consumption and export (NASS, 
2020). The market demand is driven in part by increased 
consumer awareness of this ancient crop and extensive 
research supporting some of the long-standing tradi-
tional medicinal uses. Curcuminoids, the phytochemical 
compounds that give turmeric its orange color, have 
numerous documented medicinal properties (Calpito, 
2020). Around the world, the majority of the market is 
for dried turmeric powders, but in Hawai‘i there is also a 
market for fresh rhizomes for home use, juice production, 
and other processing. 

Cultivar Selection
‘Ōlena, the local Hawaiian turmeric, was brought to the 
islands by early Polynesian voyagers. More recently, 
several cultivars have been introduced to Hawai‘i by 
Biker Dude/Puna Organics, including ‘BKK,’ ‘Hawaiian 
Red,’ and ‘Indira/Yellow.’ Subsequently, other varieties, 
including ‘Roma’ and ‘Joy,’ have been introduced and 
evaluated in Hawai‘i by University of Hawai‘i at Mānoa, 
College of Tropical Agriculture and Human Resources 
(CTAHR), faculty. Currently, ‘Hawaiian Red’ and ‘Roma’ (a 
commercial variety from India) are recommended for 
commercial production in Hawai‘i for their consistently 
high yields and curcuminoid concentration in CTAHR 
field trials. ‘Joy,’ obtained from a market in Georgia, has 
also shown promise as a commercial variety. ‘BKK’ is 
prized by practitioners for its high curcuminoid concen-
trations, despite low yields (Capito, 2020). More details 
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on the growth, yield, and quality of these cultivars can be 
found in recent Hanai ‘Ai Newsletter articles (Tavares et al., 
2022; Kirk et al., 2022). Evaluations of other genotypes 
are continuing and recommendations will be updated as 
appropriate.

While Curcuma longa is the most widely used Curcuma 
species worldwide, there are many other Curcuma species 
which are important for other uses as well. For example, 
there are many ornamental species with colorful flowers 
and foliage that are used as landscape plants or for cut 
flowers. However, C. longa is generally not used for this 
purpose because the flowers lack the desired characteristics. 
An example of an ornamental interspecific Curcuma 
hybrid is shown in Figure 2. Other Curcuma species also 
contain different medicinal compounds, or have other 
attributes, like substantial starch root production, or 
good qualities for pickling that are important in certain 
regions. An example of a method for utilizing the starch 
roots for starch extraction is included at the end of this 
publication.

Seed Piece Selection
Mother corms (the swollen base just below the shoot; 
Figure 3) are preferred for planting because they provide 
the highest yields and are generally less marketable than 
finger rhizomes. Mother corms also tend to store longer 
before sprouting, don’t dry out as quickly, and have eyes 
that sprout more uniformly compared to rhizomes. Primary 
finger rhizomes at least 6 inches long can also be used for 
planting without yield loss, but these have more market 
value than the corms and are less preferred. Corms can 
be split down the middle to increase planting material if 
needed. Seed pieces weighing at least 30 grams (1 ounce) 
are ideal, as seed piece size and yield are positively 
correlated. Plants produced from smaller finger rhizomes 
will generally be lower yielding than plants produced by 
corms.

Most farmers save their own seed pieces every season. 
Mother corms or large rhizomes that are undamaged 
and disease-free can be stored in a dry, well-ventilated 
area for planting the following season. For example, 
large amounts of seed pieces can be stored in shallow 
layers on metal racks, or smaller amounts can be stored 
in ventilated containers packed with wood shavings. It 
is recommended to monitor seed pieces regularly for 
signs of germination or deterioration. Some disease-free 
planting material is commercially available from local 
producers on a seasonal basis. 



Soil Preparation, Planting, and Management
Turmeric grows best in well-drained, fertile soil and will 
benefit from tillage and bed preparation. Around the 
world, there are many different planting styles, including 
ridge and furrow, mounded beds, flat fields, and so 
on. Mounded planting beds are highly recommended, 
especially in heavy clay/poorly drained soils. Mulching 
is recommended to help suppress weeds, maintain soil 
moisture, and add organic matter over time. General 
practices that promote soil health, such as compost 
applications (e.g., 10 to 40 tons/acre annually, depending 
on soil characteristics) and cover-cropping are recom-
mended, especially if conventional fertilizers are used. 
Organic fertilization with compliant products may also 
be used. 

To date, specific fertilizer recommendations have not 
been developed for Hawai‘i soils. Fertilizer recommen-

dations from numerous studies in India vary widely by 
region and soil type (Sivaraman, 2005; Nair, 2019; Dinesh 
et al., 2012). Fertilizer is generally applied at planting 
or added in 2 or 3 split applications during the first 5 
months of vegetative growth. Continuous fertigation 
of turmeric throughout the vegetative period at Kula 
Agricultural Park on Maui was associated with high yields 
compared to other sites receiving pre-plant fertilizer 
applications (Tavares et al., 2022; Kirk et al., 2022). 
Turmeric grown in India has been reported to remove, 
on average, 36.4 pounds of nitrogen, 6.8 pounds of 
phosphate (P2O5), and 98 pounds of potash (K2O) per 
metric ton of produce harvested (Sivaraman, 2005). Note 
in particular the high amount of potassium removed by 
this crop. Micronutrient additions, especially iron and 
zinc applied either as a foliar spray or soil amendment, 
have been found to increase rhizome yield in multiple 
studies in India (Sivaraman, 2005). Soil should be tested 
annually before planting to determine soil fertility status 
and possible fertilizer requirements, keeping in mind 
the amount of nutrients likely to be removed based on 
targeted yields. Leaf tissue testing is also an option to 
diagnose possible nutrient deficiencies. For leaf testing, 
it is recommended to sample the third leaf from the top 
90 to 120 days after planting (Dinesh et al., 2012). Table 
1 lists reference nutrient concentration ranges found to 
be adequate in southern India. 

Planting in Hawai‘i normally occurs from March to June. 
Plant spacing can vary and will depend on several factors, 
such as farm equipment availability, harvest methods, and 
weed-management needs. Generally, plants within rows/
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beds are spaced at ~1 foot apart with 3 to 4 feet between 
beds. For commercial production in Hawai‘i, turmeric is 
generally planted 3 to 4 inches deep, although it can be 
as deep as 6 inches. The turmeric rhizomes will usually 
begin to sprout buds after 2 to 4 weeks (Sivaraman, 2005). 
Hilling the soil to bury the plant deeper as it grows is an 
important practice to keep the rhizomes covered and may 
be done 2 to 3 times during the growing season (Nair, 
2019). Sun-exposed rhizomes will develop an undesirable 
dry, scaly outer skin and not grow as large.

Turmeric needs to be well irrigated, requiring about 60 
inches of rain or irrigation evenly distributed through 
the first 8 months of growth (i.e., 1.5 to 2.0 inches per 
week). Recommended irrigation frequency is every 
5 to 7 days. Turmeric growth is similar to that of taro 
(kalo), where considerable vegetative biomass devel-
ops during the first five months, followed by decline of 
foliage and subsequent enlargement of rhizomes below 
ground. 

Pest and Disease Management
Turmeric is relatively pest free in Hawai‘i at the time of this 
publication, however, pest pressure will likely increase as 
Hawai‘i’s industry continues to grow and more turmeric is 
planted over time. Cold conditions appear to contribute 
to a higher incidence of disease (Tavares et al., 2022), 
and several pathogens have been observed on turmeric 
in Hawai‘i, including Pythium, Rhizoctonia, Fusarium that 
all lead to rhizome rot. While not yet observed on this 
crop, both Pseudomonas and Alternaria can cause dis-
ease on the leaves of turmeric and are presently found in 
Hawai‘i. Bacterial wilt, caused by the pathogen Ralstonia 

solanacearum, is another documented disease of turmeric 
recently observed in the state. Bacterial wilt is present 
across the state on ginger and is a serious pathogen of 
ginger production in Hawai‘i. Early symptoms of bacterial 
wilt include yellowing of the leaves, leaf rolling, and overall 
drooping or wilting due to water stress as the infection 
prevents normal water uptake (Nelson, 2013). Root-knot 
nematode damage, resulting in unmarketable turmeric, has 
been reported in turmeric grown in Kula, Maui, indicating 
susceptibility of this crop to nematode pressure. Planting 
clean seed material is critical to minimizing the incidence 
of disease.

Field sanitation practices such as crop rotation, weed 
management, and the use of cover crops are important 
tools for reducing disease pressure, as growing the same 

Nutrient N P K Ca Mg Na S B Zn Cu Fe Mn 
 

Concentration range  1.22- 
2.75 
% 

0.36- 
1.27 
% 

3.66- 
6.60 
% 

0.18- 
0.33 
% 

0.61- 
1.25 
% 

0.16- 
0.31 
% 

0.13- 
0.29 
% 

14.3- 
26.3 
ppm 

41.1- 
93.2 
ppm 

15.2- 
40.3 
ppm 

143- 
1568 
ppm 

66- 
219 
ppm 

 



crop in the same field over multiple seasons will build up 
a reservoir of pests and disease organisms. Weeds may 
be effectively controlled through cultivation, mulching, 
and herbicides. Weed control is most critical in the first 2 
to 3 months of growth, after which the canopy closes and 
weed pressure typically decreases. Because it is not prac-
tical to harvest and remove 100% of the turmeric rhizomes 
from the field each season, there is a risk that turmeric will 
become a weed in the field and act as a pest and disease 
reservoir if not properly managed.

Intercropping and Rotation of Turmeric
Turmeric grows best in full sun at temperatures 68 to 86oF 
(Sivaraman, 2007). However, the crop tolerates up to 40% 
shade, and in India, turmeric is often intercropped with 
corn, coconuts, betel nut, and other crops, especially in 
low elevation locations where temperatures exceed the 
optimum range (Singh, 2011). In Tamil Nadu, an integrated 
system using widely spaced Sesbania rostrata plants to 
provide light shade to the turmeric also supplies a source 

of fodder for goats born at the time of turmeric planting 
and slaughtered when turmeric is harvested (Flanagan and 
Radovich, personal observation; Figure 6). In polycropping 
systems where shade is 20 to 40%, turmeric yield loss 
is expected compared to full sun plants. However, the 
economic value of the total system output may exceed 
the value of turmeric alone per unit area, depending on 
species composition, market forces, and other factors. In 
India, Allium species (onions, shallots, etc.) often follow 
turmeric in field rotations to reduce disease incidence, but 
research has not yet been conducted in Hawai‘i to document 
effects of this practice.

Food Safety Considerations
Turmeric is considered a “covered” crop under the U.S. 
Food and Drug Administration’s (FDA) Food Safety 
Modernization Act (FSMA) Produce Safety Rule. This 
means certain standards apply regarding the growing, 
harvesting, packing, and holding of turmeric. For more 
information on the FSMA Produce Safety Rule and how it 
might impact your farm, please contact your local CTAHR 
Cooperative Extension office. 

Harvest & Postharvest Handling
In commercial production of turmeric in Asia, foliage is 
allowed to completely dry out (senesce) before harvest-
ing. In Hawai‘i, some producers begin harvest at the early 
stages of foliage die-back in order to get their product 
to market early. Recent work conducted at UH suggests 
that harvest at early stages of die-back (Figure 7A) may be 
associated with yield loss on average of 15% compared to 
harvest at mid- or late-stages of dieback (Figure 7B and 
7C, respectively), though higher market prices earlier in 
the season may easily compensate for the yield loss. Al-
though there was no significant yield difference observed 
between mid- and late-dieback harvest times, anecdotal 
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reports by practitioners and consumers suggest turmeric 
quality for medicinal use is best when turmeric has died 
back fully or has been in the ground more than 1 year. 
Some growers have reported bitterness in young turmeric 
harvested early compared to late-harvested plants. Addi-
tional investigation is warranted.

Rhizomes left in the ground after senescence or missed 
during harvest will resprout and continue to grow for 
additional seasons like a perennial crop. Figure 8 shows 
examples of the progression of new shoot and root devel-
opment from rhizomes left in the field after harvest. Note 
the new mother corm beginning to form where the roots 
are emerging (far left rhizomes).

In Hawai‘i, turmeric is typically harvested from January 
to March. Commercial yields are reported at 20 to 30 
tons per acre. Many consumers in Hawai‘i purchase 
fresh turmeric, but there is also a market for value-added 
products (e.g., chips, powders, etc.). Healthy, rot-free 
turmeric can be stored in sawdust, dry leaves, etc., 
for a few months. In India, turmeric is boiled before 
drying, then polished by tumbling; this is not currently 
practiced in Hawai‘i. Turmeric quality is judged by skin 
color and sheen, plumpness of the pieces, and a bright 
uniform yellow-to-orange flesh color when cut. The 
roots should be free of vegetative shoots, bruises, soil, 
rot, and insect injury.  

Like ginger root (rhizome), turmeric has similar harvest 
and postharvest considerations. The three most important 
considerations are mechanical injury, dehydration of the 
washed rhizome pieces during storage, and fungal rot. 
Mechanical injury occurs most commonly during harvesting 
and washing. This injury leads to bruising and skin 
darkening. Mechanical harvesting is preferred in Hawai‘i, 
as manual harvesting is labor intensive and expensive. 

Prototype harvesters similar to those used for potatoes 
are currently being evaluated in Hawai‘i. A video demon-
strating mechanical harvesting and rhizome washing in 
Waimānalo is available from CTAHR’s Sustainable and 
Organic Agriculture Program (SOAP). 

Regardless of harvesting method, it is recommended to 
stop irrigation at least 1 month prior to harvest and avoid 
harvesting when the soil is wet. Manual harvesting can be 
aided by undercutting the beds to make rhizomes easier 
to remove by hand. If undercutting, use care and sufficient 
depth to avoid bruising and damaging the rhizomes. During 
lifting from the ground and transport to the washing site, 
further care is needed to avoid injury such as bruising, 
gouging, or breaking the rhizomes. 

Washing with water is critical to remove soil and other 
organic matter and can be done by first soaking then 
using a low-pressure wide-angle jet. The wash water 
should be microbially clean to meet food safety standards. 
Use of appropriately labeled sanitizer added to the wash 
water has been found to reduce postharvest decay and 
increase the shelf life of rhizomes. During this washing 

https://www.youtube.com/watch?v=tSDR6B07x5U
https://www.youtube.com/watch?v=tSDR6B07x5U


step, the roots are trimmed and the rhizomes graded by 
size to meet market requirements.

The rhizomes should be stored in a cool dry place out of 
the sun. It is during this stage that water loss and dehy-
dration (shrinkage) occurs, giving the product a wrinkled 
and dull appearance and, with time, vegetative shoot 
development. Holding the roots in paper bags or plastic 
baskets covered with clean cardboard can limit dehydra-
tion. Recommended storage temperature is 50 to 60oF, 
and should not be less than 50oF. If held in plastic bags 
without holes, fungal rot becomes a major problem; 
plastic bags that allow air exchange may be suitable.

Conclusion
Hawai‘i's climate is ideally suited to production of 
high-quality turmeric from sea level to ~2,500 feet. 
High-yielding genotypes with high curcuminoid concen-
trations are available to growers. Markets for fresh and 
processed products in Hawai‘i, the U.S. continent, and 
worldwide offer opportunities for local growers to increase 
profitability of their operations. However, as local turmeric 
production continues to increase, we should expect higher 
disease and pest pressure to occur. Future research and 
extension efforts will prioritize sanitation practices and 
clean seed production, as well as further develop Hawaii-
specific crop nutrient management guidelines. Other 
cultural practices, such as expanding the diversity of 
germplasm, developing recommendations for crop 
rotation, etc., should be considered high priority. 

Please refer to CTAHR’s Sustainable and Organic 
Agriculture Program (SOAP) or contact your local 
CTAHR Extension office for more information. 
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Title Date Newspaper Summary Shortened URL 

No Na Mea Kahiko. 8/1/1834 Ka Lama 
Hawaii

Commentary on how things 
have changed since the 
writer's childhood. Mentions http://go.hawaii.edu/2Sk

No ke Kapa 5/19/1858 Ka Hae 
Hawaii included in list of dyes. http://go.hawaii.edu/XS2

No ka holo ana o 
Hokuao i Fatuhiva me 
Hivaoa.---Helu 3.

7/14/1858 Ka Hae 
Hawaii

Account of a visit to Nuku Hiva. 
Describes the native people 

coconut oil on their bodies.

http://go.hawaii.edu/2Sy

He palapala no Oomoa 
mai. 4/4/1860 Ka Hae 

Hawaii

A letter from a Hawaiian 
missionary in Fatu Hiva. The 
royal children he teaches wear 
beautiful clothing dyed with 

http://go.hawaii.edu/2Sb

Kanikau no Samuela 
Ielemia. 8/8/1863 Ka Nupepa 

Kuokoa

A chant of mourning. The 
deceased is compared to 

of Kahualoa.

http://go.hawaii.edu/8S2

Ka Hoomana Kahiko. 3/23/1865 Ka Nupepa 
Kuokoa

Description of Hawaiian 

dyed kapa is listed as an http://go.hawaii.edu/2Sr

Ka Hoomana Kahiko. 12/2/1865 Ka Nupepa 
Kuokoa

Description of Hawaiian 
religious practices, including a http://go.hawaii.edu/eo2

No ka mai Pake. 3/31/1866 Ka Nupepa 
Kuokoa

Descripes a treatment for http://go.hawaii.edu/mS2

He aha la ia? He ope 
nui paha? 9/8/1866 Ka Nupepa 

Kuokoa
Some kids find an offering http://go.hawaii.edu/2SD

Ka olelo hoike a J. H. 
Napela 3/11/1867 Ke Au Okoa medicinal plants. http://go.hawaii.edu/iS2

[Untitled] 3/30/1867 Ka Nupepa 
Kuokoa

Description of medicinal plants. 

for deafness.
http://go.hawaii.edu/2SR

Ka Moolelo o na 
Kamehameha

10/24/186
8

Ka Nupepa 
Kuokoa Catholic ritual. http://go.hawaii.edu/SS2

Ka Moolelo Hawaii. 4/28/1870 Ke Au Okoa Description of a religious ritual http://go.hawaii.edu/2SK

He palapala na kekahi 
kanaka i noho loihi ma 
Maikonisia, a i hoi mai i 
Honolulu nei.

9/3/1870 Ka Nupepa 
Kuokoa

Describes Micronesians 
covering their bodies with http://go.hawaii.edu/gS2

Table 2: This is a compilation of all references for ʻōlena from 1834 to 1980 found in the Hawaiian Newspapers 
Collection in the Office of Hawaiian Affairs’ Papakilo Database. They reflect the wide range of uses for ʻōlena in 
Hawaiʻi. Each title is hyperlinked to the original online source. Papakilodatabase.com URLs have been shortened 
for ease of transcription. The information in the table was compiled by co-author Jason Ellinwood in May 2021. 

https://www.papakilodatabase.com/pdnupepa/?a=d&d=KHH18580519-01.2.7&srpos=6&dliv=none&e=-------en-200--1-byDA-txt-txIN%7ctxNU%7ctxTR-olena-------
https://www.papakilodatabase.com/pdnupepa/?a=d&d=KHH18580714-01.2.8&srpos=7&dliv=none&e=-------en-200--1-byDA-txt-txIN%7ctxNU%7ctxTR-olena-------
https://www.papakilodatabase.com/pdnupepa/?a=d&d=KHH18600404-01.2.21&srpos=8&dliv=none&e=-------en-200--1-byDA-txt-txIN%7ctxNU%7ctxTR-olena-------
https://www.papakilodatabase.com/pdnupepa/?a=d&d=KNK18630808-01.2.2&srpos=18&dliv=none&e=-------en-200--1-byDA-txt-txIN%7ctxNU%7ctxTR-olena-------
https://www.papakilodatabase.com/pdnupepa/?a=d&d=KNK18650323-01.2.5&srpos=20&dliv=none&e=-------en-200--1-byDA-txt-txIN%7ctxNU%7ctxTR-olena-------
https://www.papakilodatabase.com/pdnupepa/?a=d&d=KNK18651202-01.2.8&srpos=31&dliv=none&e=-------en-200--1-byDA-txt-txIN%7ctxNU%7ctxTR-olena-------
https://www.papakilodatabase.com/pdnupepa/?a=d&d=KNK18660331-01.2.19&srpos=52&dliv=none&e=-------en-200--1-byDA-txt-txIN%7ctxNU%7ctxTR-olena-------
https://www.papakilodatabase.com/pdnupepa/?a=d&d=KNK18660908-01.2.21&srpos=57&dliv=none&e=-------en-200--1-byDA-txt-txIN%7ctxNU%7ctxTR-olena-------
https://www.papakilodatabase.com/pdnupepa/?a=d&d=KAO18670311-01.2.4&srpos=58&dliv=none&e=-------en-200--1-byDA-txt-txIN%7ctxNU%7ctxTR-olena-------
https://www.papakilodatabase.com/pdnupepa/?a=d&d=KNK18670330-01.2.27&srpos=59&dliv=none&e=-------en-200--1-byDA-txt-txIN%7ctxNU%7ctxTR-olena-------
https://www.papakilodatabase.com/pdnupepa/?a=d&d=KNK18681024-01.2.3&srpos=69&dliv=none&e=-------en-200--1-byDA-txt-txIN%7ctxNU%7ctxTR-olena-------
https://www.papakilodatabase.com/pdnupepa/?a=d&d=KAO18700428-01.2.3&srpos=75&dliv=none&e=-------en-200--1-byDA-txt-txIN%7ctxNU%7ctxTR-olena-------
https://www.papakilodatabase.com/pdnupepa/?a=d&d=KNK18700903-01.2.3&srpos=81&dliv=none&e=-------en-200--1-byDA-txt-txIN%7ctxNU%7ctxTR-olena-------


No ka ui. 1/12/1871 Ke Au Okoa http://go.hawaii.edu/2Sc

4/4/1874 Ka Nupepa 
Kuokoa http://go.hawaii.edu/dS2

11/30/187
6

Ka Lahui 
Hawaii http://go.hawaii.edu/2S6

10/13/187
7

Ka Nupepa 
Kuokoa http://go.hawaii.edu/9S2

Hawaii 3/20/1893 Ka Leo o ka 
Lahui http://go.hawaii.edu/2Sh

4/11/1893 Nupepa Puka 
La Kuokoa for kapa. http://go.hawaii.edu/4S2

5/30/1893 Nupepa Puka 
La Kuokoa http://go.hawaii.edu/2SN

10/21/189
3

Ka Nupepa 
Puka La http://go.hawaii.edu/wS2

He Mau Hoakaka 

Ia
1/14/2010 Kuokoa http://go.hawaii.edu/2SM

Paemoku o Hawaii Nei
2/15/2011 Ke Au Hou http://go.hawaii.edu/QS2

Kahiko O Hawaii 9/18/2014 Ka Nupepa 
Kuokoa http://go.hawaii.edu/2Ss

9/4/1930 Hawaii

https://www.papakilodatabase.com/pdnupepa/?a=d&d=KAO18710112-01.2.6&srpos=89&dliv=none&e=-------en-200--1-byDA-txt-txIN%7ctxNU%7ctxTR-olena-------
https://www.papakilodatabase.com/pdnupepa/?a=d&d=KNK18740404-01.2.16.1&srpos=99&dliv=none&e=-------en-200--1-byDA-txt-txIN%7ctxNU%7ctxTR-olena-------
https://www.papakilodatabase.com/pdnupepa/?a=d&d=KLHA18761130-01.2.38&srpos=&dliv=none&e=-------en-200--1-byDA-txt-txIN%7ctxNU%7ctxTR-olena-------
https://www.papakilodatabase.com/pdnupepa/?a=d&d=KNK18771013-01.2.2&srpos=127&dliv=none&e=-------en-200--1-byDA-txt-txIN%7ctxNU%7ctxTR-olena-------
https://www.papakilodatabase.com/pdnupepa/?a=d&d=KLL18930320-01.2.17&srpos=217&dliv=none&e=-------en-200--201-byDA-txt-txIN%7ctxNU%7ctxTR-olena-------
https://www.papakilodatabase.com/pdnupepa/?a=d&d=PLK18930411-01.2.3&srpos=218&dliv=none&e=-------en-200--201-byDA-txt-txIN%7ctxNU%7ctxTR-olena-------
https://www.papakilodatabase.com/pdnupepa/?a=d&d=PLK18930530-01.2.19&srpos=226&dliv=none&e=-------en-200--201-byDA-txt-txIN%7ctxNU%7ctxTR-olena-------
https://www.papakilodatabase.com/pdnupepa/?a=d&d=KNPAA18931021-01.2.3&srpos=238&dliv=none&e=-------en-200--201-byDA-txt-txIN%7ctxNU%7ctxTR-olena-------
https://www.papakilodatabase.com/pdnupepa/?a=d&d=KHR19100114-01.2.20&srpos=315&dliv=none&e=-------en-200--201-byDA-txt-txIN%7ctxNU%7ctxTR-olena-------
https://www.papakilodatabase.com/pdnupepa/?a=d&d=KAH19110215-01.2.17&srpos=321&dliv=none&e=-------en-200--201-byDA-txt-txIN%7ctxNU%7ctxTR-olena-------
https://www.papakilodatabase.com/pdnupepa/?a=d&d=KNK19140918-01.2.26&srpos=337&dliv=none&e=-------en-200--201-byDA-txt-txIN%7ctxNU%7ctxTR-olena-------
https://www.papakilodatabase.com/pdnupepa/?a=d&d=KAHEEL19300904-01.2.26&srpos=383&dliv=none&e=-------en-200--201-byDA-txt-txIN%7ctxNU%7ctxTR-olena-------
http://go.hawaii.edu/US2
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Starch Extraction from Turmeric Starch Roots 

Steps 1-3. Wash starch roots, blend with water, and strain using fine cloth. 

Steps 4-6. Let the starch settle and decant the water. Rinse and repeat five times. Dry 
the starch. Use as you would cornstarch, such as for making haupia (bottom right). 




