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Introduction 

Fresh turmeric is a potentially high value niche market crop for Virginia small farmers to consider. Fresh 
turmeric is an ideal crop for small farmers to grow in an existing high tunnel operation, due to low-input 
production costs.  Conversely, marketing is supported by current media promotion of turmeric’s anti-
cancer, anti-Alzheimer, and anti-inflammatory properties to mainstream audiences (Gurubaxani & 
Ganatraijr, 2015). Turmeric is positioned as a health promoting culinary, medicinal and cosmetic spice 
and may be a sustainable income source for Virginia’s small farmers. This publication explains how to 
grow turmeric in a high tunnel and provides ideas on how to sell fresh turmeric to customers. 
 
Table 1. Production Activities Timeline based on Virginia State University Trials (2010-2016) 

Month Production Activities 

Jan 

1. Plant seed-pieces. Should be 
1-2 ounces, with eyes. The 
seed-pieces should be mature, 
fresh, disease-free, sold at 
specialty Asian grocers (Fig. 1) 

 

2. Plant seed-piece two (2) 
inches deep in a one-(1) 
gallon pot filled with 
Fafard® growing media 
(Figure 2.). 

3. Keep pots in a warm 
place (70-75 degrees F) 
and hand water pots 
every other day. 

Figure 1. Mature, fresh, disease free seed pieces   Figure 2. Seed piece in 1 gallon pot,  

                                                                                  cover the seed piece with 2 inches of soil 

                                

Feb Keep pots in a warm place (70-75 degrees F) and hand water pots every other day. 

 
  



  

 

 

Month Production Activities 

Mar 

Germination occurs eight (8) weeks after 
planting (Figure 3).  

Keep pots in a warm place (70-75 degrees 
F) and hand water pots every other day. 

Figure 3. Germinated turmeric in 1 gallon pot 

April Keep pots in a warm place (70-75 degrees F) and hand water pots every other day 

Mid-
May 

1. Prepare high tunnel for 
planting. Transplant in 
rows. In a 48 feet long X 
30 feet wide tunnel, we 
can plant a total of 90 
plants. 

2. Seed bed dimensions: 
Distance between rows = 
4 feet; Distance between 
plants = 2.5 feet.  Leave 7 
feet at front of high tunnel 
and 5 feet at rear of high 
tunnel to give room for 
management operations. 

3. Transplant potted plants 
into high tunnel by 
digging the planting hole 
approximately 1-1/2 
times the size of the 1-
gallon pot. 

4. Fill planting hole. In the 
bottom ¼ depth of hole 
should be filled with 
mushroom compost, then 
add 2 ounces of 10-10-10 
or 3 ounces of 
Microstart60®, 3-2-3. 

5. Mix compost, fertilizer, 
and some of the soil 
completely. Place one 
plant into each planting 
hole. Fill in empty space 
in the hole with remaining 
soil from digging initial 
hole. Water plants so they 
settle into hole. 

6. Install drip irrigation for 
each row planted.  
Irrigate 1-2 inches 
every three day, 
depending on weather 
conditions (temperate-
1 inch; hot-2 inches). 
Add mulch in each row 
(Figure 4). 

Figure 4. Installed drip irrigation and planted beds in high tunnel (48’L X 30’W) 

 

 

 

 

 

 

 



  

 

Month Production Activities 

June-
Nov 

1. Hand weed between rows 
and plants, as necessary. 

2. Fertilize beginning June 1. Take 
a five (5) gallon bucket, put 2 
pounds of 20-20-20 (soluble 
fertilizer) and add water to the 
top of bucket and mix well. Use 
a fertilizer injector to apply 
fertilizer every three (3) weeks. 

3. Irrigate 1-2 inches every 
three day, depending on 
weather conditions 
(temperate-1 inch; hot-2 
inches). 

Nov-Dec 

1. Harvest begins first week 
in November until the soil 
in the tunnel is frozen 
(Figure 5). 

2. Dig turmeric plants out. Wash 
gently to remove all soil. Trim 
off any stringy, white, feeder 
roots. Remove the original seed 
piece to separate the turmeric 
“hands” (Hands contain more 
than one piece) or “fingers” 
(only one piece). 

3. Cut stems 2-3 inches 
above harvested hands 
and fingers (Figure 6).  If 
selling leaves, try to leave 
2-3 inches of stem at leaf 
base, bundle leaves in 
groups of 10 leaves, or 
discard leaves. 

 

Estimated Harvest Volume and Retail Prices 

A typical 30 feet wide by 48 feet long high tunnel with a between row spacing of 4 feet, and 
between plant spacing of 2.5 feet will yield approximately 90 plants. Each plant will yield 
two to four pounds of marketable turmeric hands and fingers.  Local retail sales of fresh 
turmeric roots range from $9.99 to $17.99 per pound. Wholesale prices range from $3.00 
to $6.00 per pound. Wholesale buyers purchase in 26, 30, and 40 pound cartons, or by 
the pound, depending on market outlet preferences.  

Fresh turmeric leaves are highly desired by Asian Indian populations for use in health and 
beauty promoting recipes. Typically growers discard the leaves which have the potential 
as an additional income source. Each turmeric plant will typically yield 20-30 leaves. Leaf 
bundles can be priced similar to a bundle of greens such as collards from $2.00 to $3.00 
per bundle. When selling leaf bundles, be sure to include recipe information. Wholesale 
prices range from Value added products such as body care items may be lucrative venture 
with homemade products sold on Etsy.com selling from $8.00 to $30.00 or higher, not 
including the additional shipping and handling charges. Value added products require 
additional resources related to product development and marketing. 

Marketing Ideas 

Fresh turmeric is relatively new in the local produce marketplace.  Innovative growers 
have a unique opportunity to dictate how they package and sell fresh turmeric roots (hand 
and fingers) and leaves to their selected buyer. Distinguish your fresh turmeric in the 
marketplace by leaving a portion of the green stem on both the roots (2-3 inches stem) 
and leaves (3-4 inches stem), See Figure 5.  

Marketing the “locally grown” aspect is highly suggested, since the majority of fresh 
turmeric, if available, is imported from India, China, Fiji Islands, Thailand, Jamaica, 
Pakistan, Guatemala, Honduras, Haiti, Peru, and Taiwan. Environmentally concerned 
customers value the local origin of the products they purchase.  In Virginia State 
University field trials, turmeric did not require pesticides or herbicides during the entire 
growing cycle. Virginia growers will not need to use pesticides or herbicides to produce 
their turmeric crop. Growers should promote that their turmeric product is pesticide-free 
and herbicide-free, which is important to consumers who desire foods free from 
pesticides and herbicides. 

Figure 5. Harvested 
fresh turmeric plant 

Figure 6. Leaving 
stem portion on fresh 
turmeric roots. 



  

 

Market Display 

For a market display, place the cut turmeric in containers with the stem displayed as the green is a striking contrast 
to the white and orange roots. Leaves can be bundled with a tightly wrapped wet paper towel at the base of cut 
stems and secured with a rubber band. The prepared leaves are then placed with stems placed in a waterproof 
container with water at the bottom. The leaves can also be displayed in the manner of cut flower presentation in tall 
vase containers. Providing recipe cards for both culinary and beauty uses encourages new and returning sales. 
 
Marketing Turmeric Leaves 

Growers may consider marketing the leaves as an additional produce or beauty item. The turmeric plant stem and 
leaves can be cooked, juiced, or blended.  The green stem and leaves add a chlorophyll component to teas, juices 
and smoothies. The leaves are used similarly to wrap meats, vegetables, and cooked grains to be subsequently 
steamed.  The leaves impart an exquisite fragrance of sweet, tangy, and citrusy floral notes to the steamed 
ingredients.  Throughout history, Indian women guided by Ayurvedic medicinal practices, crush fresh turmeric 
leaves into a paste and apply this paste to their skin to prevent wrinkles, under-eye circles, and acne blemishes. 
The leaf paste is also used to treat eczema, minor cuts and burns. The leaves can also be boiled in water and the 
water placed in a spray bottle for a hair treatment.  The turmeric hair spray is sprayed on wet hair after a shower, 
allowing hair to air dry. The turmeric hair spray helps to strengthen and protect hair from environmental damage. 
Fresh turmeric leaves should be refrigerated and used within a week. 
 
Educate Customers with Classes 

Consumer education is needed to teach how to prepare, store, and preserve fresh turmeric. Providing classes on 
how to use fresh turmeric roots and leaves in a healthy diet may promote continuing sales. You may partner with 
your local Cooperative Extension Master Food Volunteers, cooking schools, beauty schools, cosmeticians, chefs, 
home cooks, natural health practitioners, or caterers willing to conduct classes using your fresh turmeric product. 
Consider asking your customers how they use fresh turmeric and ask them to post their recipes and product 
testimonies on your social media pages.  
 
Consider Prepaid Orders 

The brief seasonal availability of fresh turmeric in Virginia, from November to January, is a reason to consider 
prepaid sales through reserved harvest (see example reserved harvest prepaid sales-customer application form). 
 
A Promising Niche Crop 

Fresh turmeric is a promising niche crop for small growers in Virginia.  With widespread health concerns related to 
cancer, Alzheimer’s disease, and over-inflammation, consumers seek natural remedies.  Although used since 
ancient times, turmeric is highly regarded by the modern medical research community as a homeopathic remedy 
with beneficial preventative, antiseptic, and therapeutic applications in health management.   
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