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ndia is often called the “Land of Spices”. India cultivates more than 60 kinds of spices and 

is the world's largest producer, consumer and exporter of spices. The sector reaches more 

than 200 countries and territories and includes both whole spices and a rapidly expanding 

range of value-added products.  The 20 listed spices occupy about 5.093 million hectares and 

produce approximately 12.993 million tonnes. But production is highly concentrated: garlic, 

red chilli and ginger together account for about 68.6% of total production, while cumin alone 

occupies more than 30% of the reported area. That makes India's spice sector a fascinating 

combination of scale, diversity and specialization. 

Table 1. Area and Production of Major Spices in India, 2024–25 

Sl. No. Spice 
Area 

('000 ha) 
Area Share (%) 

Production 

('000 t) 
Production Share (%) 

1 Ajwain 63 1.24 65 0.50 

2 Cardamom 82 1.62 31 0.24 

3 Red chilli (dried) 789 15.50 2,695 20.74 

4 Cinnamon/Tejpatta 2 0.04 5 0.04 

5 Celery, Dill & Poppy 25 0.49 33 0.25 

6 Clove 2 0.04 1 0.01 

7 Coriander 610 11.98 844 6.50 

8 Cumin 1,561 30.65 1,164 8.96 

9 Fenugreek 165 3.24 261 2.01 

10 Fennel 106 2.07 180 1.39 

11 Garlic 419 8.22 3,565 27.44 

12 Ginger 230 4.51 2,654 20.43 

13 Nutmeg 27 0.52 19 0.15 

14 Black pepper 290 5.70 105 0.81 

15 Vanilla 0 0.00 0 0.00 

16 Saffron 3 0.06 0 0.00 

17 Tamarind 34 0.67 118 0.91 

18 Turmeric 311 6.11 1,105 8.51 

19 Curry leaf 7 0.15 108 0.83 

20 Mint (Mentha) 366 7.19 39 0.30 

Total 20 spices 5,093 100.00 12,993 100.00 

Major Spices: Garlic, Chilli and Ginger 
Garlic, red chilli and ginger together account for 3.244 million tonnes of production 

accounting to 68.61% of the production share. India's spice production is highly concentrated 

in a handful of crops. The most striking feature is the enormous contribution of garlic. At 

3.565 million tonnes, it contributes more production than red chilli and ginger individually. 

Garlic: Garlic occupies 419,000 hectares, only 8.22% of the total area. Yet it 

contributes 27.44% of production. The garlic's share of production is more than three times 
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its share of area. This is an important agricultural-economic observation. It suggests that 

garlic, under the production systems, generates substantially more output per hectare than 

several other major spices. 

Red chilli: Red chilli is another giant. With 789,000 hectares, it represents 15.50% of the 

reported area, while producing 2.695 million tonnes, equivalent to 20.74% of production. 

Chilli is especially interesting because it is not merely a household spice. India's advantage is 

therefore not simply producing chilli, but being able to move from farm production to 

processed and value-added products. 

Ginger: Ginger occupies approximately 230,000 hectares, but produces 2.654 million tonnes. 

Its production share is 20.43%. Fresh ginger is consumed domestically, while dried ginger 

and processed products provide additional markets. Ginger also has an important connection 

with India's traditional food and beverage culture—from tea and sweets to pickles, curries 

and medicinal preparations. 

Cumin: Cumin is the largest crop by area among the spices. It occupies 1.561 million 

hectares or 30.65% of the reported spice area. Yet its production share is only 8.96%. 

Cumin's enormous area share does not translate proportionally into production share because 

it has a much lower physical output per hectare than crops such as garlic and ginger. This 

demonstrates why area alone cannot be used to judge the economic importance of an 

agricultural crop. The area pattern is therefore dominated by cumin, while the production 

pattern is dominated by garlic, chilli and ginger. 

Area does not equal production 
A ratio greater than 1 means the crop's production share is greater than its area share.  Ginger 

stands out dramatically. Its production share is more than 4.5 times its area share.   Cumin is 

almost the mirror image: its area share is more than three times its production share. These 

differences reflect crop biology, whether production is measured fresh or dry, agro-climatic 

conditions.  

Spice Area share Production share Production share ÷ area share 

Garlic 8.22% 27.44% 3.34 

Ginger 4.51% 20.43% 4.53 

Red chilli 15.50% 20.74% 1.34 

Cumin 30.65% 8.96% 0.29 

Turmeric: Turmeric covers 311,000 hectares and contributes 1.105 million tonnes. Its 

production share is 8.51%. But turmeric's importance cannot be measured by tonnage alone. 

It has an enormous value-added chain: Turmeric rhizome → curing → drying → polishing → 

powder → oleoresin → extracts → food, cosmetic and industrial applications. India's 

competitive advantage increasingly lies in this movement from raw agricultural commodity 

to processed product. 

Coriander: Coriander occupies 610,000 hectares, nearly 12% of the reported area, and 

produces 844,000 tonnes. It is one of the most familiar spices in Indian cooking. The crop 

supports both: domestic culinary demand, and international spice trade. Coriander 

demonstrates another characteristic of India's spice economy: large domestic consumption 

provides a strong foundation before export markets are even considered. 

The premium spices: Cardamom, Pepper, Saffron and Clove 
Not all spices are important because of their volume. Some are important because of 

their high value per kilogram.  

• Cardamom: Only 82,000 hectares are reported, with production of 31,000 tonnes. 

• Black pepper: Around 290,000 hectares produce 105,000 tonnes. 

• Clove: Only 2,000 hectares are reported, with production of about 1,000 tonnes. 

• Saffron: Just 3,000 hectares, with the production figure rounded to zero.  

These crops illustrate the difference between a volume crop and a value crop. A tonne of 

garlic and a tonne of saffron cannot be treated as economically equivalent. 
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India's competitive advantage 
• Biodiversity: India can produce a remarkable range of spices. 

• Agro-climatic diversity: From tropical Kerala to the drylands of Gujarat and Rajasthan 

and the Himalayan region, different environments support different spices. 

• Huge domestic market: India itself consumes enormous quantities of spices. 

• Traditional knowledge: Centuries of culinary and agricultural knowledge provide a 

strong foundation. 

• Processing industry: India has developed substantial grinding, blending, extraction and 

packaging capacity. 

• Export infrastructure: The country has built institutions and systems specifically 

focused on spice exports. 

SWOT Analysis of the Indian Spice Sector 
Strengths Weaknesses 

World-leading position: India is one of the world's 

largest producers, consumers and exporters of spices. 

Fragmented production: A large number of small 

and marginal farmers makes aggregation, 

mechanization and quality management difficult. 

High diversity: India can grow a wide range of spices 

including chilli, cumin, turmeric, ginger, coriander, 

pepper, cardamom and many others. 

Productivity gaps: Yield varies considerably between 

regions and farms, with scope for improved varieties 

and production practices. 

Strong export base: Indian spices and spice products 

reach more than 200 countries and territories. 

Quality and residue issues: Contamination, 

adulteration, pesticide residues and inconsistent quality 

can restrict access to premium export markets. 

Large domestic market: Strong consumption of 

spices provides a stable market even when 

international demand fluctuates. 

Price volatility: Farmers can face sharp fluctuations in 

prices caused by weather, production cycles, imports 

and international demand. 

Growing processing industry: Grinding, blending, 

extraction, oleoresins and packaged spices create 

opportunities for value addition. 

Post-harvest losses: Inadequate drying, storage, 

grading, packaging and transportation can reduce 

quality and farmer returns. 

Major production base: The 2024–25 data show 

about 5.093 million ha and 12.993 million 

tonnes across the 20 listed spices. 

Limited bargaining power: Individual farmers may 

have weak negotiating power compared with traders 

and larger buyers. 

Opportunity Threats 

Growing global demand: Rising international 

demand for natural seasonings and ethnic foods can 

expand Indian exports. 

Climate change: Changes in temperature and rainfall 

can reduce yields and increase pest and disease 

pressure. 

Value addition: Moving from raw spices to powders, 

blends, extracts, oleoresins, essential oils and ready-

to-use products can increase export earnings. 

Extreme weather: Floods, droughts, cyclones and 

unseasonal rainfall can cause substantial crop losses. 

Branded and packaged spices: Better packaging, 

branding and traceability can capture higher margins 

in domestic and international markets. 

Pests and diseases: Outbreaks can reduce productivity 

and increase production costs. 

Organic and speciality spices: Premium markets 

provide opportunities for certified organic, sustainable 

and geographically differentiated products. 

International competition: Countries such as 

Vietnam, China, Indonesia, Brazil and other producers 

compete with India in different spice markets. 

Farmer Producer Organisations (FPOs): Collective 

procurement, processing and marketing can improve 

farmers' bargaining power and reduce transaction 

costs. 

Global price fluctuations: Sudden changes in 

international supply and demand can affect farmer 

income and export competitiveness. 

Climate-smart agriculture: Efficient irrigation, 

drought-tolerant varieties, integrated pest 

management and improved soil management can 

strengthen resilience. 

Stringent food-safety standards: Failure to meet 

residue, microbial and contamination standards can 

result in rejected consignments and loss of markets. 

Export diversification: Expanding into emerging 

markets can reduce dependence on a limited number 

of destinations. 

Adulteration: Adulteration can damage consumer 

confidence and India's reputation as a quality supplier. 

Conclusion 
India’s spice sector is a powerful combination of diversity, high production, traditional 

knowledge and global trade. While garlic, chilli and ginger dominate production, crops like 
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saffron, cardamom and pepper add high value. With growing exports, processing and value 

addition, India’s spice industry will continue to play an important role in both Indian 

agriculture and the global food market. 
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