
ITEM CODE
SF-1020 Coral Saffron - 0.5grm 0.5 g 12 pcs 6294003698768
SF-1021 Coral Saffron - 1grm 1 g 12 pcs 6294003680435
SF-1022 Coral Saffron - 2grm 2 g 12 pcs 6294003680206
SF-1023 Coral Saffron - 3grm 3 g 12 pcs 6294003680459
SF-1024 Coral Saffron - 5grm 4 g 12 pcs 6294003680213
SF-1010 Coral Saffron - bulk 500 g - 6294003612269

DESCRIPTION NET WEIGHT UNITS PER CARTON BARCODE

ITEM CODE
SF-1120 Liwa Land Saffron - 0.5grm 0.5 g 12 pcs 6294003616021
SF-1121 Liwa Land Saffron - 1grm 1 g 12 pcs 6294003612207
SF-1122 Liwa Land Saffron - 2grm 2 g 12 pcs 6294003612214
SF-1123 Liwa Land Saffron - 3grm 3 g 12 pcs 6294003612504
SF-1024 Liwa Land Saffron - 4grm 4 g 12 pcs 6294003612221
SF-1110 Liwa Land Saffron - bulk 500 g - 6294003612511

DESCRIPTION NET WEIGHT UNITS PER CARTON BARCODE

We all know that saffron is an expensive spice, but many of us are not aware that it is also the most expensive spice in the world. 
It is a spice and also a colour that is grown under special weather conditions and if we go by the reports, it is there for the last 3000
years. The plant is very delicate and blooms for only one week of the year.

The reason lies in the process of making saffron. The process of plucking the mauve flowers involve at least six hours a day, as for 
454 grams of dried saffron, 75000 flowers are required. So, it is a tradition in the families who are involved in the production of saffron 
that every member pitches in during the plucking season. The plucking process is also not easy, as the flowers grow only six inches off 
the ground, so the bending for 6 hours become tedious for every person involved in the process.

Most expensive spice in the world

Why it is so expensive

Saffron is not just a spice, but a medicine too and that has been proved through various researchers. If we go by the reports, it has
been proven that saffron helps improve mood, PMS symptoms, and aids weight loss as well. 

When it comes to selecting saffron for your culinary endeavors or personal use, there's no better choice than our meticulously curated 
saffron. What sets our saffron apart is a commitment to quality that goes above and beyond. Every batch of our saffron undergoes rigorous 
testing in a state-of-the-art laboratory to ensure that it meets the highest standards of purity and potency. This is not your ordinary saffron 
that you can pick up at the local market; it's a premium product that has been hand-selected and analyzed with precision. Our saffron stands 
out not only for its rich, vibrant color and exquisite aroma but also for the stringent quality control measures applied to every batch. When you 
choose our saffron, you're not just getting a spice; you're getting a guarantee of excellence in every strand. 
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Why our Saffron?


