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Quality Valuation of Turmeric Powders on Market

Makoto SATO, Kyoko SHIMURA and Kiyoshi HASHIZUME
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4 999)
No.1l 100.0 0.0 0.0
No.2 0.0 100.0 0.0
No.3 0.0 0.0 100.0
No.4 100.0 0.0 0.0
No.5 79.3 18.7 2.0
No.6 88.8 11.2 0.0
No.7 79.5 17.6 2.9
No.8 88.9 11.1 0.0
No.9 88.9 11.1 0.0
No.10 81.2 15.7 3.1
No.11 75.4 20.1 4.5
No.12 84.6 13.1 2.3
No.13 78.0 17.9 4.1
No.14 92.9 6.5 0.6
No.15 84.7 13.8 1.5
No.16 87.7 12.3 8.5
2
No.1 Curcuma longa 1.7 0.56 0.40 2.7 2.6
No.2 ex- Curcuma longa 2.2 0.66 0.42 3.3 2.4
No.3 Curcuma longa 2.5 0.74 0.85 4.1 2.1
No.4 0.81 0.23 0.19 1.2 1.8
No.5 Curcuma aromatica 0.33 0.089 0.006 0.43 4.0
No.6 ex- Curcuma aromatica 0.45 0.13 0.02 0.60 2.2
No.7 0.76 0.2 0.2 1.2 1.3
No.8 0.17] 0.055 0.014 0.24 1.7
No.9 1.5] 0.50 0.49 2.5 3.2
No.10 Curcuma xanthorriza 0.58 0.22 0.025 0.83 2.1
No.11 5.2 1.6 1.2 8.0 1.6
No.12 1.1 0.33 0.27 1.7 2.0
No.13 0.44 0.15 0.15 0.74 1.1
No.14 0.66 0.18 0.12 0.96 1.4
No.15 0 0 0 0 0.1
No.16 0 0 0 0 0.2
No.17 0 0 0 0 0.3

98-99(1



