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Saffron is a precious spice which is mainly grown in Iran, India, Spain, Greece, Italy, Pakistan, Morocco, and
central Asian countries. Until recently, saffron was perceived only for its value as a spice. However, with

recent research findings pointing to the medicinal properties of saffron such as its antimicrobial,
anticarcinogenic and antioxidant effects, interest in this plant has increased. The book presents a

comprehensive account of saffron which includes the historical background, acerage underproduction, yield
and applications, botanical ecophysiology, production technology, irrigation, pests, diseases and weeds,
genetics, sterility, reproduction and production of secondary metabolites by in vitro method, economic

aspects, indigenous knowledge in saffron production, processing, chemical composition and quality control,
and research strategies.

These are the source of what we know of as saffron the worlds most expensive spice. View the names of this
plant in 87 languages.

Saffron

Trouvez les Crocus Sativus images et les photos dactualités parfaites sur Getty Images. It is for good reason
that this herb is also called red gold. sativus blooms in early to mid fall. It is unknown in the wild and is a
product of 3500 years of selective breeding by several different civilizations. We rarely think of bulbs as

edible but this showy fallblooming Crocus is the source of saffron the quintessential seasoning for paella and
other dishes from the Mediterranean and Asia. The bulbs can be left in the ground for 6 consecutive years and
your best harvest for saffron will be reached in the second year after planting. sativus blooms in early to mid

https://citylofistudypress.fun/books1?q=Saffron (Crocus sativus)


fall. Lespacement. Here on our website you will find all the information about the benefits of saffron as a herb
as well as all you need to know about growing saffron. cartwrightianus Herbert. Buy your wholesale Saffron
Bulbs Crocus Sativus now directly from the farms in the Netherlands. The dried stigmas threadlike parts of
the flower are used to make saffron spice. It is best known for producing the spice saffron from the filaments
that grow inside the flower. The stigma of Crocus sativus Iridaceae commonly referred to as saffron is the
worlds most expensive spice grown all around the world originally used to treat depression. Crocus sativus
commonly known as saffron crocus or autumn crocus is a species of flowering plant of the Crocus genus in
the iris family Iridaceae. 20 Jumbo Saffron Corms 10 cm These Crocus Sativus Corms Produce The Saffron
Spice Get it as soon as Fri Oct 9 FREE Shipping on your first order shipped by Amazon. Crocus sativus

saffron RHS Plant Shop from 3.99 Sold by 18 nurseries.
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