SAFFIC

Methodologies for Implementing International Standards for Saffron Purity and Quality

Saffron is the most precicus and most expensive
spice In the world, The greztest saffron producers
are Greece, India, Iran, ltaiy, Morccco and Spain.
The largest saffron importers are Frarce, Germany,
Sweden, Switzerland, tre UK and the US In the past
years, the frauculent practices have proliferated,
in part due to high prices and also to the lack of
technolegical methcdolcgies avallable to detact them.
In fact, the I1ISO/TS 3632 (2C03) nerm that regulates
the purity and guality of saffron does not take inlo
account any reliable analytical technique to detect
basic colorants and natural pigments, to fight against
fraud and to establish objective criteria of guality
and fcod safety; neither is there a methodology to
assure focod safety by determining micreiiolegical
contarmination. One of the most common fraudulent
practices is the use of syntnetic colorants and natural
pigments. Those preducts are used in small amounts
10 dye saffron threads or other vlants. Therefore, the
scientific and technclogical protlem 1o cvercame is
the development of cost-effective, easy-to-use and
reliable methodologies for:

the identification of fraudulent agents in saffron:
synthetic colerants and natural pigments;

the standardisaticn of the quzlity and focd
safety criteria of saffron.

Theindustrial asscciaticns orgroupings (|AGs) and small
to medium-sized enterprises (SMEs) am to develog
new methcdolcgies to mesify the current SO norm, by
intreducing standarcs and reliable procedures to fight
against fraud. For this purpase, seven Eurcpean saffron
1AGs and nine SMEs are directly invclved in the oroject,
iAGs and SMEs are supported by four reésearch and
technolcgical development (RTD) performer experts in
saffron and eight independent certified lancratories for
the validation cf the methodclcgies, The results will be
mainly disseminated and transmitted to the associated
and non-asscciated SMES by means of a protccol that
will oe base of the new ISC ngrm. The introduction of
the new standardised methodologies that define the
criteria of purity, guality and food safety will be the
main tocl for the deferce of the competitiveness of the
Eurogean SMEs of the saffron field. Besides SMEs, the
new tool will oe disseminated in quality control centres
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{certified lanoratories and customer offices for import
and export) to ensure the impoertation congitions of
the saffron into Eurcpe. The implemmentation of the
1SC norm will benetit not only the European sector
but the werldwide ons. The saffren market ams to
gain consumer trust in saffron quality by means of an
international norm, The defence of the saffron market
will benefit employment in producer countries. Saffron
imperters will benefit from the absence of synthetic
colorants and non-conwrclled pigments in saffron. The
centroi of the use of synthetic colorants will elminate its
toxic effects when used for the adulteration of saffron,
Standargised micrekiclegical control will contribute
to consumer safety and will permit rejection of any
batch frem third countries not fulfiling the focd safety
requirerments in Europe.
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