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Curcumin extracted from turmeric
By Mr. Tossaporn  Leela

Mr. Thepamorn Suesat

Abstract

This research, curcumin was extracted from turmeric in order to analyze to the
amount of curcumin in turmeric. Using UV/vis — spectrophotometer, a study of
variable temperature and time results that had an effect on curcumin extraction was
carried out. In addition, extracted curcumin’s ability in the suppression of the growth
of the fungi Aspergillus Niger was studied.

Two experiments were done. The first was an analysis of the amount of
curcumin in dried turmeric. The curcumin was extracted using two solvents: methanol
and ethanol. The conditions of extraction were temperature at 25°C, 40 °C, and 50°C
and the extraction time were at 30 minutes, 1 hour, 2 hours, 5 hours, 10 hours and 24
hours respectively. The second experiment was of growth suppression of fungi
Aspergillus Niger.

The results found that the intensity of extractable curcumin decreased when
extraction temperatures increased. Extracted curcumin’s intensity began to balance at
the 5 hour point and then onto 24 hours.

20 millimeters of extracted curcumin with methanol and ethanol-extracted
within the same time range-showed that ethanol extracted curcumin of higher intensity
than methanol.

Ethanol was also better able to and more effectively suppress the growth of the

fungi Aspergillus Niger than methanol.




