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Who has grown saffron?



The world’s most expensive spice:    $3,000 - 9,000/lb

US growers are getting $25-75/gram ($11,350-34,000/lb)   

What is Saffron?

Saffron is the dry stigmas of Crocus sativus L  flowers.

Fall blooming crocus

In cultivation for over 3,500 yr.

Origin: Probably Greece or Crete



What is Saffron good for?

 Culinary spice

 Medicinal herb

 Medicinal extract

 Perfume

 Ornamental plant

 Fabric dye

 Liqueur

http://www.bing.com/images/search?q=saffron+tea+images&view=detailv2&qpvt=saffron+tea+images&id=9C5D7030EAEA0E8B1518875EEDDA02381CADEC4B&selectedIndex=17&ccid=vp8xL7ft&simid=608029725228140812&thid=OIP.Mbe9f312fb7ed477bee1870b36937d3b7o0


Why is Saffron so expensive?

Currently most processing is done by hand

4,000 blooms = 1 oz of saffron, or 28 grams (~$1,000)

The average saffron yield is about 8 lb/ha (less than 4 lb/acre).



Phytogeographically, the majority of these species occur within the Mediterranean 

region extending eastward into the Iran-Turanian region.

First Saffron Farm: 3,500 years ago (Mesopotamia)

50,000 years old depiction in Iran
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~60 tons in 2018!

~46 tons in 2016!

~23 tons in 2013!

~??? tons in 2025!

Imported Saffron:



Flowering/

harvesting/drying

Oct. – Nov.

Plant corms

Aug.

Dormancy

July – Aug.

Corm development

April – June

Saffron Production Cycle

Sprouting

Sept.

Vegetative stage

Dec. – Mar.



Crocin: Imparts the color

Picrocrocin: Imparts the unique flavor

Safranal: Imparts the aroma

Saffron Quality



Saffron Pests and Diseases



http://www.uvm.edu/~saffron/


