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Storage temperature affects
ginger and turmeric

Toktam Taghavi

er and Turmeric Field Day




Research Problem

*A new emerging niche crop for small
farmers in Virginia

*Very limited knowledge for their storage

*Fresh and tender, loses water
dramatically, prone to fungal diseases



Ginger & Turmeric

* Traditionally cold storage and fungicides are used
to store produce

* A tropical crop, and effect of cold storage was not
tested

* Consumers concerned about fungicide residue and
prefer alternate methods

* Development of storage methods are needed
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Total soluble solids (°Brix) of ginger




Titratable Acidity (%) of ginger
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Weight Loss (%) of turmeric
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Changes in weight loss of turmeric samples harvested over three months (December 2017 till March 2018)
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Total soluble solids (°Brix) of turmeric
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Changes in brix of turmeric samples harvested over three months (December 2017 till March 2018)
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Titratable acidity (%)

Titratable Acidity (%) of turmeric
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Changes in titratable acidity of turmeric samples harvested over three months (December 2017 till March 2018)
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Storage temperature 25 °C 4 °C



Harvest Date 10-10-2017
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Water condensation
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