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1. About the Product
Ceylon Turmeric Powder is produced by precision-milling selected, sound, dried Curcuma longa L. of Sri Lankan origin, 
sourced through E-Silk Route Ventures' direct-trade smallholder network. Dried raw material is verified on receipt, 
cleaned, graded, and milled to a uniform particle size; steam sterilisation is available on request. The finished powder is 
fine, free-flowing, free from foreign matter and adulterants, and is packed in food-grade laminated pouches in a BRCGS / 
FSSC 22000 / HACCP / ISO 22000 / GMP-certified facility. No preservatives, artificial colours, flavours or sweeteners are 
added.

Scientific Name Curcuma longa L.

Common Names Turmeric · Kaha · Manjal · Haridra

MOQ
Bulk: 100 kg minimum; Private-label retail pouches: 500 units per 
SKU stock-pack, custom packaging MOQ governed by packaging 
supplier.

Shelf Life
24 months from date of repacking under recommended storage 
conditions

After Opening Use within 6 months of opening for best flavour and active-
compound retention



2. Intended Use
Ceylon Turmeric Powder (Curcuma longa L.) is intended for use as a culinary spice in curries, marinades, soups, rice and 
bakery applications, and as a nutraceutical ingredient in functional foods and beverages. Suitable for general adult and 
child populations (above 3 years of age) at normal culinary inclusion rates. Vegan, vegetarian, gluten-free, dairy-free, 
halal-compatible, paleo-friendly and keto-friendly. Compliant with EU 1169/2011 labelling, EU 2073/2005 microbiological 
criteria, and EU 2023/915 heavy-metal limits.

3. Key Benefits
• Curcumin — Primary bioactive curcuminoid — anti-inflammatory, antioxidant, neuroprotective; inhibits NF-κB 

inflammatory cascade.

• Demethoxycurcumin — Synergistic curcuminoid — enhances anti-inflammatory and antioxidant activity of curcumin.

• Bisdemethoxycurcumin — Third major curcuminoid — supports cognitive health and BDNF expression in the brain.

• Turmerones — Aromatic compounds (α-turmerone, β-turmerone, ar-turmerone) with neuroprotective and digestive-
supporting properties.

• Ukonan Polysaccharides — Immunomodulatory compounds — support healthy immune response and macrophage 
activity.

• Manufactured under BRCGS, FSSC 22000, HACCP, ISO 22000 and GMP-certified facilities

• Single-origin, smallholder direct-trade traceability to farm level

• Compliant with EU 1881/2006 / EU 2073/2005 / EU 396/2005 and Codex Alimentarius

• No preservatives, artificial colours, flavours or sweeteners

4. Varieties / Grades / Forms

Grade / Form Description Typical Use

—

Single-ingredient finely milled 
Ceylon turmeric, 98 % pass 60-
mesh, 4.0–4.5 % curcumin (HPLC, 
ASTA 28.0). Steam sterilisation 
available on request.

Retail consumer packs, food-
service, food-manufacturing

—
Slightly coarser grind (40-mesh) for 
bulk food-service curry-base 
applications.

Restaurant chains, ready-meal 
manufacturers

—
Extra-fine grind (100-mesh), 
curcumin ≥ 4.5 % for capsule and 
supplement formulation.

Supplement manufacturers, 
capsule fillers

5. Ceylon Turmeric vs. Standard Indian Turmeric

Parameter Ceylon Turmeric (this product) Standard Indian Turmeric

Curcumin Content 4.0 – 4.5 % (HPLC ASTA 28.0) 2.5 – 3.5 % typical

Drying Method
Gentle sun- or controlled-tray 
drying Variable; often high-heat

Sterilisation Steam sterilisation available on 
request (non-irradiated, non-ETO)

Variable; some markets use ETO 
(now restricted in EU)

Traceability
Single-origin, smallholder direct-
trace to farm

Often aggregated, limited 
traceability



6. Active Compounds

Compound Benefit

Curcumin (4.2 % typical)
Primary bioactive curcuminoid — anti-inflammatory, 
antioxidant, neuroprotective; inhibits NF-κB 
inflammatory cascade.

Demethoxycurcumin (DMC)
Synergistic curcuminoid — enhances anti-
inflammatory and antioxidant activity of curcumin.

Bisdemethoxycurcumin (BDMC) Third major curcuminoid — supports cognitive health 
and BDNF expression in the brain.

Turmerones (volatile oil, ~ 4.8 mL/100 g)
Aromatic compounds (α-turmerone, β-turmerone, ar-
turmerone) with neuroprotective and digestive-
supporting properties.

Ukonan Polysaccharides (A, B, C, D) Immunomodulatory compounds — support healthy 
immune response and macrophage activity.

7. Manufacturing Process Summary
See the dedicated Manufacturing Process document (Doc 5 of this dossier) for the full step-by-step process flow, ISO 5807 
notation, and HACCP CCP critical limits. Full physio-chemical, microbiological and nutritional specifications are detailed in 
the COA (Doc 1) and SPEC (Doc 2).

8. Packaging & Labeling

Packing Types

Primary: Food-grade aluminium-laminated stand-up pouches with zip-lock — 50 g, 100 g, 250 g, 500 g, 1 kg.

Bulk: 25 kg multi-wall paper bags with food-grade PE liner (private label / bulk export).

Secondary: Printed box-board cartons for retail packs; 12 units per shipper carton.

Packing Sizes

Bulk 1 kg / 2.5 kg / 5 kg / 10 kg / 15 kg / 20 kg / 25 kg

Private Label 50 g / 100 g / 250 g / 500 g / 1 kg (or per customer specification)

20-foot Container Load-ability

20ft FCL retail kg ~ 7,000 – 8,000 kg net (retail pack mix)

20ft FCL bulk kg ~ 10,000 – 12,000 kg net (25 kg bulk bags)

40ft FCL bulk kg ~ 22,000 – 24,000 kg net (25 kg bulk bags)

9. Company Information
E-Silk Route Ventures (Pvt) Ltd was incorporated to establish strategic trade routes in the modern business world, 
exporting superior-quality spices, tea, herbs, coconut products, and other agricultural commodities produced in Sri Lanka 
while uplifting the livelihoods of our small-scale farmer communities. Our integrated supply-chain model spans from 
contracted smallholder farms to in-house factory processing under BRCGS, FSSC 22000, HACCP, ISO 22000 and GMP, with 
direct trade lanes into the UK, USA, Australia, and the UAE.

Our Factories

Our factories use safe and effective manufacturing processes built around cellular manufacturing principles, enabling a 
wide variety of products to be strategically produced with minimal slack time and the highest throughput. Our facilities 
also provide valuable employment opportunities to the surrounding rural areas, including the spouses of our farmer 



partners.

Our Farmers

Our farmers — the upstream of our supply chain — belong to a challenged socio-economic class long masked by 
intermediaries. Through direct trade, we provide the best possible price for produce from our micro, small, and medium-
scale farmers, and we capture provenance at the farm level for full traceability back to the grove.

10. Sustainability & CSR

Backward Value Transfer (BVT)

Our BVT initiative ensures that the farmer benefits the most from each transaction by transferring the majority of the 
realised margin back to the producer at source.

Silk Social Index (SSI)

A proprietary measure of brand impact at the grass-root farmer-community level, attached to every commercial 
transaction so customers can quantify the social good their purchase creates.

Green Initiative

Year-on-year green-growth pledge implemented across the organisation through:
• Re-use of cartons and paper

• Preference for solar dryers over fossil-fuel-fired dryers

• Treatment of organic solid waste and re-application as plantation fertiliser

• Treatment of wastewater and diversion to plantation irrigation

• Biodegradable / compostable primary-packaging options on request

11. Supply Chain Management
Management of supply chains on behalf of customers — covering product, packaging, certification, logistics, and delivery 
— so our customers can focus on selling.

Hassle-free International Trade (H-fIT)

Source products from regions where we are present, without being involved in the import/export process, from the 
comfort of your office. We export from origin, import into your local through our registered entities, and deliver to your 
warehouse.

International Locations
• Sri Lanka (Head Office & Factory)

• United Kingdom

• United States

• Australia

• United Arab Emirates

12. Shipping & Lead Times

Shipping Methods
• Sea Freight — Lowest cost; longer transit.

• Air Freight — Typically under one week to destination; higher cost.

• Express Courier — Fastest door-to-door including clearance; highest cost.



Sea Freight Lead Times (typical, by region)

Region Transit

Asian Region 1–2 weeks

Australia 3–4 weeks

UK / Europe 4–5 weeks

Eastern Europe 5–6 weeks

North America 5–6 weeks

South America 6–7 weeks

Production Lead Time

2 to 3 weeks (standard SKUs); 4 to 6 weeks for custom private-label orders subject to artwork sign-off.

13. Payment & Trade Terms

Accepted Methods PayPal — sample shipping cost only · Bank T/T (Wire Transfer) — 
standard orders · Letter of Credit (L/C) — orders above USD 25,000

Incoterms FOB Colombo (CIF / DDP available on request)

Currency USD (EUR / GBP / AUD available on request)

14. Certifications
• BRCGS — Brand Reputation Compliance Global Standards

• FSSC 22000 — Food Safety System Certification

• HACCP — Hazard Analysis Critical Control Point

• ISO 22000 — Food Safety Management System

• GMP — Good Manufacturing Practice

• Halal Certified (HCO Sri Lanka)

• Manufactured & Packed in Sri Lanka

15. Traditional & Cultural Background
Known as 'Kaha' in Sinhala and 'Manjal' in Tamil, turmeric holds a place of cultural and ceremonial importance across Sri 
Lanka. In Ayurveda — practised on the island for over two millennia — turmeric is classified as a 'rasayana' (rejuvenative). 
Classical Sanskrit texts including the Charaka Samhita and Sushruta Samhita reference 'Haridra' for respiratory, digestive, 
hepatic and joint applications. In rural Sri Lanka, fresh turmeric is still ground at home, mixed with coconut oil for skin 
preparation before weddings ('manjal nattu vizha' in the Tamil tradition), and added to warm coconut milk ('kaha kiri') as a 
domestic immune tonic.

16. Scientific Note
Over 9,000 peer-reviewed studies document curcumin's biological activity. Bioavailability is enhanced approximately 
twenty-fold when consumed with black pepper (piperine) and a fat source. Daily intake of 500–2,000 mg curcumin extract 
has been studied for inflammatory, joint and cognitive applications (Hewlings & Kalman, Foods 2017; Daily et al., J Med 
Food 2016). Ceylon-origin turmeric, grown in mineral-rich highland soils, consistently delivers curcumin content above the 
3 % ASTA standard.

17. Frequently Asked Questions

Product

Q1: Why does Ceylon Turmeric have 4.0–4.5 % curcumin when others have 3 %?



A:  Sri Lankan-origin turmeric is grown at moderate elevation (300–600 m) under traditional smallholder cultivation, which 
naturally produces higher curcuminoid content than aggregated lowland varieties. Gentle sun-drying and precision milling 
preserve the active compounds. Independent HPLC testing (ASTA 28.0) confirms typical curcumin of 4.0–4.5 % — above 
the 3 % ASTA reference.

Q2: How should turmeric be used for maximum benefit?

A:  Always combine with black pepper (piperine) and a fat source. Piperine increases curcumin bioavailability by 
approximately 2,000 % (Shoba et al., Planta Medica 1998). Classic preparation: ½ tsp turmeric + ¼ tsp black pepper + 1 tsp 
coconut oil in warm milk. For therapeutic doses, consult a qualified healthcare provider.

Q3: Is the product tested for heavy metals?

A:  Yes — every batch is tested via ICP-MS for lead, cadmium, arsenic and mercury. Typical lead is below 0.05 mg/kg, well 
within the EU 2023/915 limit of 0.20 mg/kg for ground spices. Lot-specific COA on request.

Packing

Q1: What is the MOQ for private label?

A:  MOQ 500 units per SKU using stock 100 g / 250 g / 500 g / 1 kg kraft pouches or 100 g zip-lock pouches. MOQ governed 
by packaging supplier — typically 10,000 – 15,000 packages total. Larger order quantities yield label-printing economies 
that we pass on to the customer.

Shipping

Q1: What shipping methods are available?

A:  Sea Freight: Lowest cost; longer transit. / Air Freight: Typically under one week to destination; higher cost. / Express 
Courier: Fastest door-to-door including clearance; highest cost.

Q2: What are the shipping lead times?

A:  Air: a few days to one week. Sea (see destination table in the Shipping section). Production lead time: 2 to 3 weeks 
(standard SKUs); 4 to 6 weeks for custom private-label orders subject to artwork sign-off.

Payment & Other

Q1: What are the payment methods?

A:  PayPal — sample shipping cost only · Bank T/T (Wire Transfer) — standard orders · Letter of Credit (L/C) — orders 
above USD 25,000. Incoterms default: FOB Colombo (CIF / DDP available on request). Currency: USD (EUR / GBP / AUD 
available on request).
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