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Character�st�c Category i Category ii Category iii Test Method

Crocin >190 150-190 110-150 ISO3632-2, Clause 13

Safranal 20-50 20-50 20-50 ISO3632-2, Clause 13

Picrocrocin >70 55-70 40-55 ISO3632-2, Clause 13

Moisture &  
Volatile matter 10 10-12 10-12 ISO3632-2, Clause 13

Table 1 Source of Heavy Metal Exposure

F�g�re 1:   Chemical Structure, formula,  properties of Saffron metabolites  Source: Author self.

Crocin is a carotenoid chemical com-
pound primarily responsible for the 
characteristic colour of saffron

Picrocrocin is responsible for the character-
istic bitter taste of saffron. it is a monoter-
pene glycoside precursor of safranal

Safranal is a chemical compound isolated 
from saffron responsible for the saffron 
aroma

Crocetin is a natural apocarotenoid dicarbox-
ylic�acid�present�in�the��ower�of�crocus.�The�
chemical composition of the crocetin forms 
the centre of crocin, the colouring agent for 
saffron.

Croc�n C44H64O24       Ref % 52 P�crocroc�n   C44H64O24    Ref % 53

Safranal C10H14O Ref % 6
Crocet�n C20H24O4     Ref % 52

F�g�re 1: Grades of Saffron: a) Iranian Saffron b) Spanish Saffron c) Kashmiri Saffron. Source: Author self.



F�g�re 2: Various ways of Adulterating Saffron  Source: Author self.














