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Curcuma mangga Valeton & van Zijp.

GENUS Curcuma FAMILY Zingiberaceae

COMMON NAMES  White turmeric, Mango ginger

EDIBLE PARTS AND USES

Edible parts: Leaves, Rhizomes, Root, Vegetable, Spice

Young shoots and tender rhizomes are eaten raw in salads or cooked in coconut milk.
The rhizomes are used as a seasoning in foods.
The flower clusters are steamed and eaten with rice or used in stews.

DESCRIPTION

A ginger family herb with a rhizome which smells of unripe mangoes. The rhizomes are pale yellow inside. It has

strong tillers or runners and the rhizome or underground stem is swollen and fleshy. It is creeping and branched.
It has several tuberous roots. The leaves are alternate and form 2 series. They are dark green and shiny but
lighter underneath. They are 15-95 cm long by 5-20 cm wide. The flowering shoots are on the side of the

rhizome with long stalks and a spike. The stalk is 5-25 cm long and the spike is 10-20 cm long by 4-9 cm wide.
There are coloured leafy bracts. The flowers are slender with a narrow throat.

HABITAT

A tropical plant. It needs fertile soil and is best in a sunny position. It grows up to 1,000 m above sea level.

PRODUCTION

Cultivation

It can be grown from small pieces of the rhizome with 3 or 4 buds.

NOTES

There are about 50 Curcuma species. They are mostly in SE Asia.
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