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SAFFRON EXTRACT

Specification code

SE/1/PB/E
Date 11.06.2025

Product description

Physical chemical analysis

Description

Colour Orange red.

Taste and smell Characteristic.

Appearance Powder.

Microbiological analysis

Saffron extract.

Particle size
Bulk density
Content of Safranal

Content of Crocin

Loss on drying

Total count
Mould and yeasts
E. coli

Salmonella

Our certificates

1000 cfu/g
100 cfu/g
Negative

Negative

Others specs

100% pass 80 mesh

Between 0.30 to
0.50g/ml

Not less than 2.00%

Not less than 10.0%

5.0% Max

Best before

Storage

BRES @&\

Agents and Brokers

.

Packaging

3 years when stored in unopened
original package at the
recommended storage condition.

Store in dry, cool place, protected
from light, heat and oxidation. The
preferred storage is 250C +20C.

50 I bag
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