
RESEARCH PAPER ON CURCUMA LONGA

The therapeutic value of Curcuma longa Linn. commonly known as Turmeric has been recognized in different Research
work on chemistry of natural products.

In western and coastal India, during weddings of the Marathi and Konkani people , Kannada Brahmins ,
turmeric tubers are tied with strings by the couple to their wrists during a ceremony, Kankanabandhana. The
Moroccan spice mix ras el hanout typically includes turmeric. Recio M. Sold in the US and UK, the drink
known as "golden mylk" uses nondairy milk and sweetener, and sometimes black pepper after the traditional
recipe which may also use ghee. The authors suggest that the lack of changes in circulating cytokines, despite
improvements in pain, may be because in OA, inflammatory markers in the synovial fluid may be more likely
elevated than systemic markers, whereas in RA, systemic markers may be more likely to be increased. All
subjects were instructed to follow a Mediterranean diet with 22 subjects receiving a placebo and 25 receiving
50 mg of turmeric, corresponding to 10 mg of curcumin, as well as mg of Boswellia extract, corresponding to
mg of Boswellia acid for 12 weeks. For example, in India, turmericâ€”containing curcuminâ€”has been used
in curries; in Japan, it is served in tea; in Thailand, it is used in cosmetics; in China, it is used as a colorant; in
Korea, it is served in drinks; in Malaysia, it is used as an antiseptic; in Pakistan, it is used as an
anti-inflammatory agent; and in the United States, it is used in mustard sauce, cheese, butter, and chips, as a
preservative and a coloring agent, in addition to capsules and powder forms. In a similar randomized
placebo-controlled single-blind pilot trial, 20 male healthy, moderately active volunteers were randomized to
receive either 1 g curcumin twice daily mg curcumin twice a day or a placebo 48 h prior to and 24 h after a
downhill running test. Mechanisms of Action 2. Drying turmeric rhizomes in Myanmar. Lin Y. Cancer Res.
Efficacy and safety of Curcuma domestica extracts compared with ibuprofen in patients with knee
osteoarthritis: A multicenter study. Oral administration of a curcumin-phospholipid delivery system for the
treatment of central serous chorioretinopathy: A month follow-up study. The chemistry of curcumin: From
extraction to therapeutic agent. Despite its reported benefits via inflammatory and antioxidant mechanisms,
one of the major problems with ingesting curcumin by itself is its poor bioavailability [ 15 ], which appears to
be primarily due to poor absorption, rapid metabolism, and rapid elimination. Vos T. Most of these benefits
can be attributed to its antioxidant and anti-inflammatory effects. Curcumin has also been shown to suppress
inflammation through many different mechanisms beyond the scope of this review, thereby supporting its
mechanism of action as a potential anti-inflammatory agent [ 10 ]. One such condition is Metabolic syndrome
MetS , which includes insulin resistance, hyperglycemia, hypertension, low high-density lipoprotein
cholesterol HDL-C , elevated low-density lipoprotein cholesterol LDL-C , elevated triglyceride levels, and
obesity, especially visceral obesity. In a randomized double-blind placebo-controlled trial with a
parallel-group design, subjects with MetS received either 1 g curcumin plus 10 mg piperine to increase
absorption or a placebo plus 10 mg piperine for eight weeks. The mean of all WOMAC scores at weeks 0, 2,
and 4 showed significant improvement when compared with the baseline in both groups. These improvements
were not associated with changes in circulating cytokines. It affects over million people worldwide, leading to
increased healthcare costs, impairment in activities of daily living ADL , and ultimately decreased quality of
life [ 31 , 32 ]. Lancet Nat. The purpose of this review is to provide a brief overview of the plethora of
research regarding the health benefits of curcumin. Curcumin and liver disease. Bioavailability of curcumin:
Problems and promises. Renoprotective effect of the antioxidant curcumin: Recent findings. It is used in
chemical analysis as an indicator for acidity and alkalinity. In Thailand , fresh turmeric rhizomes are used
widely in many dishes, in particular in the southern Thai cuisine , such as yellow curry and turmeric soup.
Curcumin combined with enhancing agents provides multiple health benefits. Overcoloring, such as in pickles
, relishes , and mustard , is sometimes used to compensate for fading. It has been shown to benefit
inflammatory conditions [ 9 ], metabolic syndrome [ 10 ], pain [ 11 ], and to help in the management of
inflammatory and degenerative eye conditions [ 12 , 13 ]. Lipid, blood pressure and kidney update  Curcumin:
An anti-inflammatory molecule from a curry spice on the path to cancer treatment. In addition to acute
physical stresses, humans may also suffer from periods of anxiety or depression which are sub clinical, but
may still benefit from treatments that can decrease the symptoms. References 1. A study by Delecroix et al.
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Research suggests that curcumin can help in the management of oxidative and inflammatory conditions,
metabolic syndrome, arthritis, anxiety, and hyperlipidemia. Subjects in the curcumin group reported
significantly less pain in the right and left anterior thigh. While there is no cure, there are several
pharmaceutical options for treatment; however, many are costly and have undesirable side effects. This
supports the use of 2 g higher than needed for inflammation curcumin for relief of pain as a potential
alternative to NSAIDS [ 41 ]. It has numerous uses in East Asian recipes, such as pickle that contains large
chunks of soft turmeric, made from fresh turmeric.


