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General Information about Saffron

Saffron is a spice derived from the flower of Crocus
sativus, commonly known as the saffron crocus. The
vivid crimson stigma and styles used as coloring,
aromatic and seductive essence in Classic Greece and
Egypt to remedy sleeplessness and reduce hangover
caused by wine, and perfume bathing, and as an
exotic aphrodisiac spice.

Snowy cold up to -18°C, mild winter, hot up to 40°C
and dry summer, the altitude of 1000m above sea level
makes Afghanistan one of the best countries in the
world for Saffron agriculture; recently with the export of
12.8% of world market share made Afghanistan third in
the ranking of Saffron Production.

Saffron being a labor-intensive harvesting corps, which
requires some 200,000 saffron stigmas to be hand-
picked from 70,000 crocus flowers for each 1 pound

(0.45 kg) of exotic saffron spice.



Spice or coloring in food
preparation and Saffron tea

The spice is widely used as a natural food
additive for the coloring and flavoring of foods
and beverages, and its coloring properties are
attributed mainly to water-soluble carotenoids
derived from crocetin metabolites named
crocins.

Saffron Usages

Materials in pharmaceutical,
cosmetic and perfume industries

Saffron has a wide range of usefulness in
medicine, cosmetics, and coloring industries;
also, it can be used for new drug designs.

Dye material in textile
production

Saffron is a fugitive dye, and to keep the color,
the léine will have to be boiled with a few grains
of saffron every once in a while to keep it
bright. The finished saffron |Iéine and Shinrone
gown.



Afghanistan Saffron

In some parts of Afghanistan, saffron has been highly
successful. Well suited to the climate and environment, this
exotic spice has established itself amongst farmers, private
companies, traders, and buyers as an excellent income
generation opportunity.

In 1998, Afghan farmers established saffron trials with four
local farmers in semi-arid villages of Pashtoon Zarghon
District of Herat Province. By 2007, due to good results and
high returns, more than 300 farmers are growing saffron in
this district.

In 2020, According to the Afghanistan Chamber of
Commerce, Afghanistan exported 25 tons of saffron to the
world spice market.

Afghanistan Saffron is No. 1 in the
world
https://www.arabnews.com/node/1602281/world

Afghan saffron is granted the Diamond
Taste Award by the International Taste

and Quality Institute
https://www.ottawa.mfa.af/news/the-afghan-saffron-is-

granted-the-diamond-taste-award-by-the-international-

taste-and-quality-institute.html
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Types of Afghan Saffron

Super Negin

Super Negin Grade Saffron is the world's most
desired and expensive spice. It is commonly
used in cooking, baking, medical, and holistic
purposes.

Negin

Negin saffron is longer and thicker than
common Saffron. It is pure and contains stigma
without the style, and is the most expensive
Saffron in the world.

Pushal

Pushal Saffron contains stigma along with a
part of style (yellow part). Pushal saffron is the
stigma part of the plant attached to a 1-3 mm
style end.



Harir Saffronand ISO standard Quality Comparison

Plcrocin (Taste) Safranal (Aroma) Crocin (Calor)
-+-|S0O standard for grade A  ~«—Harir Saffron (Afghanistan)

QUALITY OF AFGHAN SAFFRON

ISO Standard 3632 is the
standard that pertains solely to
the measurement of saffron
quality. According to ISO
standards, three main
characteristics defines the
quality of Saffron:

* Picrocin: Picrocin is the
compound that gives Saffron
its bitter taste.

 Safranal: Safranal is a
compound responsible for
Saffron’s floral aroma.

 Crocin: Crocin is the
chemical primarily
responsible for the color of
Saffron.

However, other aspects of
Saffron that are considered and
Afghanistan’s Saffron are the
best in all.

HARIR SAFFRON NUTRITION

Taste:
ISO standard for grade A: 70

Afghanistan Saffron:
108+
Aroma:

ISO standard for grade A: 20
Afghanistan Saffron:
36+
Color

ISO standard for grade A:200

Afghanistan Saffron:
268+
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HARI R SAFFRONOS
GLOBAL PRESENCE

-

ARIZONA/USA

ECEP HAN NORTH AMERICA
LLC

ISTANBUL/TURKEY

ECERP ! b a95TY![ ¢9
{!'b!, T £9 ¢T/! w9t

KABUL/AFGHANISTAN
ECEP HAN TRADING LLC

COLLEX/SWITZERLAND

ECEP HAN INTERNATIONAL
GENERAL TRADING LLC.

DUBAI /UAE

ECEP HAN INTERNATIONAL
GENERAL TRADING LLC.
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Turkey Office:

ECEP HAN MEDIKAL TEK. SAN. TiC LTD. $Ti
AKGCABURGAZ MAHALLESI AKCABURGAZ CADDESI
NO 20/28 AKTIM 1 TICARET VE i$ MERKEZI
ESENYURT/ ISTANBUL

+90 212 852 3447
DX turkey@ecephan.com

USA Office:

ECEP HAN NORTH AMERICA LLC

8260 E. GELDING DR. SUITE 101,
SCOTTSDALE AZ 85260, ARIZONA USA

+1480 656 5519

DX america@ecephan.com

Swiss Office:

ECEP HAN MEDIKAL TEK. SAN. TIC LTD. STI
37 ROUTE DE VIRELOUP

1239 COLLEX SWITZERLAND

+4179714 3173
DX swiss@ecephan.com

Dubai Office:

ECEP HAN INTERNATIONAL GENERAL TRADING LLC
TESLA BUSINESS CENTER OPAL TOWER,

SUIT NO. 90, 16th FLOOR 1610,

BUSINESS BAY PO. BOX NO. 39354

+971 567233175
dubai@ecephan.com

.

Afghanistan:

ECEP HAN TRADING LLC

HOUSE NO 754, STREET NO. 14
DISTRICT 6, POSTAL CODE NO. 1006
KART-E-SAY

+93 202501 610
DX kabul@ecephan.com
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Super Negin Saffron

General
. . Afghan saffron in terms of
Info Identification quality has been named as the
Product Name Super Negin Saffron world's l_’e“ by the
S - International Taste and
Place of Cultivation Afghanistan Quality.

Product Company

ECEP HAN Trading LLC

Afghanistan's saffron, based

on its organic nature, is better

Nutrition Facts

Trademark Harir Saffron .
. - - than other saffron in the

Paclksd ECEP I-L'\N‘ International General | (14

Trading LLC
Compound Classification | 100% Organic

Quality

Indicators Identification

A+ (¢ S ards Cz - 4 ade S
Giade A+ (Although standards calculate up to A grade, but our saffron

quality indicator values are way above A grade)

Picrocrocin (Flavor)

108+ (ISO standard for grade A is 70)

Info Identification for 100 grams
Energy 353 cal
Carbohydrates 728 ¢
Fat 36g
Protein 15¢
Minerals
Calcium, Ca 70.6 mg
Iron, Fe 11.1 mg
Sodium, Na 6.4 mg
Calcium, Ca 70.6 mg
Iron, Fe 13.3 mg
Potassium, K 1890 mg

Safranal (Aroma)

36+ (ISO standard for grade A is 20)

Vitamines (Approximate)

Crocin (Colour)

268+ (ISO standard for grade A is 200)

Coloring No artificial coloring agent added
Corm Extra Long
Purity 100% purity is guaranteed

LLand Cultivated

Herat soil which rich in calcium and high content of organic matter

Thiamin 0.115 mg
Vitamin A, TU 530 IU
Vitamin A, RE 53 mcg RE
Vitamin B-6 1.3 mg

Vitamin C, ascorbic acid | 80.8 mg

Vitamin E

1.69 mg_ATE

Water

11.898 g

Zinc, Zn

1.09 mg

Safety
Info Identification
Will ignite if overheated. Keep away from heat. Keep away from
Flammability sources of ignition. Ground all equipment containing material. Do not
breathe dust.
: Keep container tightly closed. Keep container in a cool, well-
Storage : S
ventilated area.
Corrosivity Non-corrosive in presence of glass.
Polymerization Will not occur.

Toxicity of the Products
of Biodegradation

The product itself and its products of degradation are not toxic.
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Negin Saffron

General
, s Afghan saffron in terms of
Tufo Idenuitication quality has been named as the
Product Name Negin Saffron world's best by the

International Taste and

Place of Cultivation

Afghanistan Quality.

Product Company

ECEP HAN Trading LLC Afghanistan's saffron, based

on its organic nature, is better

Nutrition Facts

Trademark Harir Saffron than other saffron in the
Packed ECEP HAN International General | world.
acke Trading LLC
Compound Classification | 100% Organic
Quality
Indicators Identification
A+ (4 oh standards ca A gra S

Grade A+ (Although standards calculate up to A grade, but our saffron

quality indicator values are way above A grade)

Picrocrocin (Flavor)

108+ (ISO standard for grade A is 70)

Info Identification for 100 grams
Energy 353 cal
Carbohydrates 728 g
Fat 36¢g
Protein 15¢
Minerals
Calcium, Ca 70.6 mg
Iron, Fe 11.1 mg
Sodium, Na 6.4 mg
Calcium, Ca 70.6 mg
Iron, Fe 13.3 mg
Potassium, K 1890 mg

Safranal (Aroma)

36+ (ISO standard for grade A is 20)

Vitamines (Approximate)

Crocin (Colour)

268+ (ISO standard for grade A is 200)

Coloring

No artificial coloring agent added

Corm Size

Long

Purity

100% purity is guaranteed

Land Cultivated

Herat soil which rich in calcium and high content of organic matter

Thiamin 0.115 mg
Vitamin A, IU 530 IU
Vitamin A, RE 53 mcg_ RE
Vitamin B-6 1.3 mg

Vitamin C, ascorbic acid | 80.8 mg

Safety

Vitamin E

1.69 mg ATE

Info

Identification

Water

11.898 g

Zinc, Zn

1.09 mg

Flammability

Will ignite if overheated. Keep away from heat. Keep away from
sources of ignition. Ground all equipment containing material. Do not
breathe dust.

Keep container tightly closed. Keep container in a cool, well-

Storage :

e ventilated area.
Corrosivity Non-corrosive in presence of glass.
Polymerization Will not occur.

Toxicity of the Products
of Biodegradation

The product itself and its products of degradation are not toxic.
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Pushal Saffron

Nutrition Facts

General
! . Afghan saffron in terms of
Taf Identiication quality has been named as the
Product Name Pushal Saffron world's ]_36“ by the
> S - International Taste and
Place of Cultivation Afghanistan Quality.
Product Company ECEP HAN Trading LLC Afghanistan's saffron, based

on its organic nature, is better

Trademark Harir Saffron .
- - - than other saffron in the
Packed ECEP HAN International General Sold:
Trading I.I.C
Compound Classification | 100% Organic
Quality
Indicators Identification
Grade A+ (Although standards calculate up to A grade, but our saffron

quality indicator values are way above A grade)

Info Identification for 100 grams
Energy 353 cal
Carbohydrates 728 g
Fat 36g
Protein I5¢g
Minerals
Calcium, Ca 70.6 mg
Iron, Fe 11.1 mg
Sodium, Na 6.4 mg
Calcium, Ca 70.6 mg
Tron, Fe 13.3 mg
Potassium, K 1890 mg

Vitamines (Approximate)

Picrocrocin (Flavor)

108+ (ISO standard for grade A is 70)

Safranal (Aroma)

36+ (ISO standard for grade A is 20)

Crocin (Colour)

268+ (ISO standard for grade A is 200)

Thiamin 0.115 mg
Vitamin A, U 530 IU
Vitamin A, RE 53 mcg RE
Vitamin B-6 1.3 mg

Coloring No artificial coloring agent added
Corm Size Mix of Long and Short
Purity 100% purity is guaranteed

Vitamin C, ascorbic acid | 80.8 mg

Land Cultivated

Herat soil which rich in calcium and high content of organic matter

Vitamin E 1.69 mg_ATE
Water 11.898 g
Zinc, Zn 1.09 mg

Safety
Info Identification
Will ignite if overheated. Keep away from heat. Keep away from
Flammability sources of ignition. Ground all equipment containing material. Do not
breathe dust.
Keep container tightly closed. Keep container in a cool, well-
Storage : =
ventilated area.
Corrosivity Non-corrosive in presence of glass.
Polymerization Will not occur.

Toxicity of the Products
of Biodegradation

The product itself and its products of degradation are not toxic.




CONTACT : info@harir.af

FB : facebook.corharirsaffron
INSTAGRAM@harirsaffron
BLOG : www.harir.af

YouTube Harir Saffron
WhatsApp : +90 543 822 17 17

PHONE NUMBER : +1 480 656 5519
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