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Bio Med Ingredients
Where Quality Maters

Saffron




Discover the Enchanting World of Saffern
Captivating Aroma, Exquisite Taste, Unparalleled Elegance

* Handpicked from the Finest Farms
Our BIOSAFFERN is meticulously handpicked from the finest
farms worldwide, ensuring unmatched quality and purity.

» Scientifically Crafted, Sensory Perfection
Crafted using innovative scientific procedures and precise
sensory evaluation, our saffern captures the essence of real
saffron, offering an unparalleled experience.

* A World of Culinary Possibilities
Transform saffron stigmas into a fine powder, infuse them into |
liquid bases - the culinary options are boundless!

Why Choose Our BIOSAFFERN?

Health Benefits: Beyond taste, saffron offers antioxidant
properties, promoting overall well-being.

Vibrant Color: Impress with a visually stunning hue that signifies
superior quality.

Unparalleled Aroma: Transport your senses to culinary bliss with
our BIOSAFFERN's captivating aroma.

Exquisite Taste: Elevate your creations with saffron's unique and
sophisticated flavor profile.

Versatility: From savory to sweet, our BIOSAFFERN suits a myriad
of dishes - the possibilities are endless.

Unleash Your Imagination
For confectioners, mixologists, chefs, and wellness enthusiasts,
BIOSAFFERN adds elegance and luxury to your creations.

Explore the Magic of BIOSAFFERN

Visit our website or contact us today to embark on an extraordinary
culinary journey with BIOSAFFERN.

Embrace the Possibilities - Let BIOSAFFERN be Your Secret Ingredient

SPECIFICATION
Botanical/Scientific Name: Crocus Sativus
CAS No.: 84604-17-1
Description: Yellow to orange powder

Indentification: UV/HPLC

Cadmium: Less than 0.5 PPM

Arsenic: Less than 0.5 PPM

Lead: Less than 1 PPM
Mercury: Less than 0.1 PPM
Content: Safranal, Crocin, Picocrocin &
Crocetin
Microbiological profile: As per EU food regulation



