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A B S T R A C T

Saffron (Crocus sativus L.) yield and quality are affected by many pre and post-harvest activities. Therefore, four
separate experiments were carried out to investigate the effect of some agronomic (irrigation, fertilization, and
organic/ conventional cultivation) and post-harvest practices on color parameters (L, a, b, h°, and C) and apoc-
arotenoid content (crocin, picrocrocin, and safranal) in stigmata. Required plots for the first and the second ex-
periments were constructed in September 2013 and again in 2014 for corm planting. Sampling of the first exper-
iment was done one year after each planting. When two years passed since corm planting, sampling was done
for the second experiment. In the first study, the combined effect of the production system (one-year-old organic
or conventional fields) and drying temperature (25 °C at shade; 55 and 75 °C in the electric oven) were evalu-
ated during two flowering seasons of 2014 and 2015. In both production systems, oven-dried samples at 55 °C
had better quality. In the second experiment, the organic and non-organic stigmata (obtained from two-year-old
fields in flowering seasons of 2015 and 2016) were stored for 1, 2, or 3 years under room temperature in a dark
place. Color coordinates (a, a/b, and C) increased by longer storage duration. The maximum crocin and safranal
contents were obtained from organic samples, which were being stored for less than one year. In the third exper-
iment, the effect of irrigation level (3600, 4200, and 4600m3 ha−1) and fertilization (humic acid, Rhizophagus ir-
regularis, and unfertilized control) was evaluated during two flowering seasons (2016 and 2017) on saffron yield
and quality. Deficit irrigation treatment (3600m3 ha−1), associated with the use of humic acid, had the highest
yields of flower and stigmata. However, the effect of mycorrhizal inoculation was negative on flowering. Lower
water availability plus mycorrhizal inoculation had the highest picrocrocin and safranal content but the lowest
C, a/b, and a color parameters. In the fourth experiment, 48 stigmata samples were collected, and then the rela-
tionships between color parameters and apocarotenoids content were evaluated using correlation and regression
procedures. Safranal had a correlation with a (-0.411**), b (0.295*), a/b (-0.454**) and h° (0.410**). Similarly,
crocin had a positive correlation with b and h°, but a negative one with a and a/b indexes. Overall, the results of
four separate experiments revealed that saffron stigmata quality is highly affected by pre and post-harvest prac-
tices. It was also concluded that stigmata quality assessment is somewhat possible through measurement of color
parameters as a quick and cheap method.

1. Introduction

Saffron, as a member of Iridaceae, is an annual herbaceous plant.
However, due to the annual corm proliferation, its perennial cultiva-
tion is more common (Koocheki et al., 2019). Despite some doubts,
Iran and Greece have been suggested as the possible regions for its
origination (Behdani and Fallahi, 2015; Rashed-Mohassel, 2020). Saf-
fron distribution areas are mainly in 30−50 °N and 10 °W to 80 °E.

Nowadays, Iran is the leading saffron producer globally, with around
108,086ha cultivation areas and 376 tons annual dry stigmata produc-
tion, which includes about 90 % of the global production (Behdani and
Fallahi, 2015; Ahmadi et al., 2018).

Stigmata are the main economic part of saffron flowers with many
applications in cosmetics, perfumery, food (as flavoring and coloring
agent), medical and pharmacological industries (Tong et al., 2015;
Chaouqi et al., 2018). Stamen and petal also can be used mainly in the
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food industry (Behdani and Fallahi, 2015). The aromatic profile of saf-
fron contains many different compounds (around 150), mostly terpenes,
terpene alcohols, and their esters (Rocchi et al., 2019). The primary
chemical secondary metabolites in stigmata are crocins, picrocrocin,
and safranal, responsible for color, taste, and aroma, respectively (Li et
al., 2018).

The quality of saffron stigmata has significant importance for most
consumers. The concept of quality in medicinal plants in general and
particularly in saffron includes items such as purity, authenticity, no
adulteration, no microbial and radioactive contaminations, no toxins
residual, no contamination with heavy metals, and the presence of a
sufficient amount of secondary metabolites (Behdani and Fallahi, 2015;
Koocheki and Milani, 2020). ISO 3632 standard is a basis for the qual-
itative classification of saffron based on data obtained by spectrophoto-
metric analysis (Rocchi et al., 2019).

Saffron apocarotenoids (crocin, picrocrocin, and safranal) are the
leading qualitative indicators and being formed because of carotenoids
cleavage (mainly zeaxanthin and β-carotene) by carotenoid cleavage
dioxygenases (CCDs). The cleavage of carotenoids leads to the produc-
tion of crocetin and hydroxy-β-cyclocitral. After glucosylation by glyco-
syltransferases, crocetin forms crocin, and hydroxy-β- cyclocitral forms
picrocrocin. Finally, hydrolysis of picrocrocin leads to safranal produc-
tion (Baba and Ashraf, 2016).

Many pre-harvest activities such as climatic conditions and corm
origin (Cardone et al., 2019), corm planting density (Koocheki and
Seyyedi, 2016), soil properties (Behdani and Fallahi, 2015), water avail-
ability (Koocheki et al., 2016), fertilization (Fallahi and Mahmoodi,
2018a) and organic or conventional production system (Behdani and
Hoshyar, 2016), can affect saffron stigmata quality. Koocheki and
Seyyedi (2016) reported that relatively severe water stress could in-
crease secondary metabolites concentrations in saffron stigmata, de-
spite a decrease in replacement corms growth. It was also confirmed
by Hosseini and Rahimi (2016) that an increase in safranal, picro-
crocin, and crocin contents in stigmata would be obtained by intensi-
fying moisture stress in saffron cultivation. Results of Koocheki et al.
(2016) showed that although four irrigation rounds (in August, October,
November, and April) are highly recommended for favorable flowering,
the highest picrocrocin and crocin contents were gained under no irri-
gation conditions.

Ghanbari et al. (2019), in a study on saffron, reported that the ef-
fect of mycorrhizal inoculation and chemical fertilizer was negative on
the content of total phenolic, while the impact of compost fertilizer
was positive. Also, antioxidant activity in stigmata increased by organic
amendments application. In another study, it was concluded that bi-
ological phosphorus fertilizer improved the stigmata yield and crocin
content in comparison with the chemical one, while the maximum val-
ues of safranal and crocin obtained in the integrated application of
those fertilizers (Naghdi Badi et al., 2011). Behdani and Hoshyar (2016)
confirmed that stigmata obtained from organic fields had more sec-
ondary metabolites, antioxidant, and cytotoxic properties than non-or-
ganic samples. Caser et al. (2019a) revealed that saffron root inocula-
tion with Rhizophagus intraradices, increased the antioxidant activity and
the content of quercitrin, crocin II, and picrocrocin in stigmata. How-
ever, some reduction in other valuable compounds was observed. Aimo
et al. (2010) reported that 4-trans-crocin concentration in the stigmata
obtained from corms inoculated with mycorrhiza was more than non-in-
oculated corms. Another study in a soilless system showed that R. in-
traradices had more benefits to saffron than the mix of R. intraradices
and Funneliformis mosseae in terms of stigmata apocarotenoids content
(Caser et al., 2019b). Based on the results of

Ahmadi et al. (2017) application of humic acid as an organic source of
nutrients also led to an increase in crocin, picrocrocin and safranal con-
centrations in stigmata and anthocyanin content in petals.

Post-harvest activities such as drying methods and storage duration
can also affect the quality of saffron. Stigmata are traditionally dried
at shade, under ambient temperature, which, in addition to prolong-
ing the drying period, also increases the risk of contamination (Fallahi
et al., 2018). Fancello et al. (2018) showed that the frequency of iso-
lated bacterial from the shade and sun-dried saffron were more than
oven-dried samples. Chaouqi et al. (2018) concluded that the concentra-
tions of kaempferol-3-sophoroside-7-glucoside, crocins, picrocrocin, and
safranal in oven-dried stigmata (at 40 °C) were more than shade-dried
ones. Also, shade-dried stigmata, during one year of storage, lost around
half of their crocins, picrocrocin, and kaempferol-3-sophoroside-7-glu-
coside, while safranal showed an increasing trend during storage. Re-
sults of Maggi et al. (2010) revealed that stigmata samples after differ-
ent storage duration (<1year, 3–4 and 8–9 years) had different com-
pounds. The highest ranges of compounds with spicy and freshly cut
grass aromatic notes was found in the sample with less than one-year
storage, while the highest contents of vegetable notes compounds were
detected in samples stored for a long time. Comparing three methods
of stigmata drying, Bolandi and Ghoddusi (2006) found that microwave
oven (300W) had the best effect on stigmata quality. The same authors
also found that, although crocin content decreased, safranal increased
during six months of stigmata storage. Similarly, Sereshti et al. (2018)
reported that after storage of stigmata for two years, the intensity of
color reduced, while their aroma increased. Mollafilabi et al. (2020)
found that the content of apocarotenoids in oven-dried stigmata de-
creased when drying temperature increased from 40 to 60 and 80 °C.
Their results also revealed that microwave and freeze-drying are ap-
propriate methods to maintain the quality of stigmata during drying.
Koocheki (2020) reviewed different methods of stigmata drying and re-
ported that traditional drying results in carotenoids degradation. Drying
by infrared radiation needs lower drying time and energy consumption
and increases the values of crocin and safranal. In the microwave dehy-
dration method, stigma dries in a shorter time and at a lower temper-
ature, which leads to higher color strength, aroma, and taste. Finally,
freeze-dried stigmata have high safranal and crocin and lower mois-
ture content, although higher initial investment and longer drying time
(Koocheki, 2020).

The visual appearance of food products such as spices, which is
determined mainly by surface color, is a determinant factor in its ac-
ceptance by the consumer. The other interesting point is that color-re-
lated parameters can be correlated with internal qualitative indices such
as nutritional values or visual or non-visual deficiencies, enabling us
to quickly assess product quality at a minimal cost (Pathare et al.,
2013; Fallahi et al., 2017). Quality evaluation of saffron is mainly done
by spectrophotometry or chromatography methods, which are less or
highly expensive, time-consuming, and labor-intensive (Chaouqi et al.,
2018; Rocchi et al., 2019). In some previous studies, faster determina-
tion of safranal (Maggi et al., 2011) and crocins (Li et al., 2018) in saf-
fron has been investigated. However, the proposed methods still require
some time and capital. Therefore, it is valuable to develop a fast and
non-expensive procedure for stigmata quality evaluation. Accordingly,
in this experiment, besides the assessment of the effect of some pre and
post-harvest activities on stigmata quality, we aimed to investigate the
relation between color parameters (colorimetry) and the quality of the
stigmata through correlation and regression procedures to offer a possi-
ble indirect, rapid and cheap way for evaluation of saffron quality.
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2. Materials and methods

2.1. Effect of the production system and drying temperature on stigmata
quality

This experiment was carried out in factorial layout based on a com-
pletely randomized design with three replications during the 2013−14
and 2014−15 growing seasons in the University of Birjand, Iran. Experi-
mental factors were: 1- production system (PS) including organic (OPS)
and conventional (CPS) and 2- drying temperature of obtained stigmata
from each PS, with three levels (25, 55, and 75 °C).

Corms were planted on 11th September of 2013 and 2014 (Fig. 1),
with a density of 100 corms per m−2 (20 and 5cm distances between and
along the single rows, respectively) in three plots (each 10 m2) for each
PS. Planting was done at the start of each cultivation season, namely, a
new plantation was considered for the second year of the study (Fig. 1).
The weight of mother corms used for the experiment was about 8g in
both years. Flowers obtained from the first flowering seasons (autumn,
2013, and 2014) were not harvested, because the experimental treat-
ments had not been applied yet. During the first growing seasons (from
mid-autumn 2013, up to mid-spring 2014 and again from mid-autumn
2014, up to mid-spring 2015, for the plots of the first and the second
year, respectively), the agronomic activities in each PS were exerted ac-
cording to Table 1.

Soil in experimental site had a loam texture (sand=41 %, silt=43
% and clay=16 %) with bulk density of 1.41g cm3. Before the begin-
ning of the experiment, soil water content at field capacity (FC) was
determined to be about 27 % (w/w). Irrigation was applied when the
soil water content reached about 55 % of FC (45 % depletion of avail-
able water). The amount of water required to bring soil moisture to the
FC (up to a depth of 35cm as the depth of root expansion in this ex-
periment) was 600 m3 ha−1. The amount of water consumed during the
growing season was about 3600m3 ha−1, used as basin irrigation in both
PS. The amount of precipitation during the saffron growing season was
about 108mm.

At the start of the second flowering seasons (autumn, 2014, or
2015), when the fields had one-year-old, flowers were harvested daily
from all plots separately (Fig. 1). Then, stigmata related to the flowers

of each plot were separated by hand and dried under three different
temperatures, including 25, 55, and 75 °C. Flowers obtained from each
plot were divided into three parts, and each part was assigned to a spe-
cific temperature. In the treatment of 25 °C, stigmata were dried un-
der laboratory conditions at shade for eight days (as traditional drying
method). For 55 and 75 °C treatments, an electric oven was used for
about 2.5 and 2h, respectively. In both years, at the end of the flowering
stage, the total sum of stigmata in each drying treatment was gathered
to be used in qualitative evaluations.

In both years, stigmata color parameters were measured using a col-
orimeter (TES 135, Shenzhen Youfu Tools Co., Ltd., Taiwan). Then re-
sults were expressed as Hunter color values of L, a, and b. L is used to
denote lightness, a redness and greenness, and b yellowness and blue-
ness. L, ranges from black=0 to white=100. For parameter a, a pos-
itive number indicates red and a negative number shows green [rang-
ing from +60 (red) to -60 (green)], while for parameter b positive and
negative numbers indicate yellow and blue, respectively [ranging from
+60 (yellow) to –60 (blue)] (Kortei et al., 2015; Fallahi et al., 2017;
Khayyat et al., 2018). Moreover, color intensity (saturation) or Chroma
(C) and Hue angle (h°) were determined by Eqs. 2 and 3, respectively.
Chroma parameter is used to determine the degree of difference of a hue
compared to grey color with the same lightness. Higher C values mean
higher color intensity. For hue angle, 0° or 360°=red-purple (a lower
hue value shows a redder product), 90°= yellow, 180°= bluish-green,
and 270°= blue, or intermediate colors between adjacent pairs of these
basic colors (McGuire, 1992; Pathare et al., 2013).

(2)

(3)

Saffron apocarotenoids content was measured according to ISO
3632. This method has two stages, including aqueous extract prepara-
tion and UV–vis analysis. For the preparation of saffron extract, pow-
dered stigmata initially passed through a sieve (0.5mm pore diameter).
Then, 500mg of sieved sample was transferred to a 1000mL volumet-
ric flask, and 900mL of distilled water was added. The solution was
shaken away from the light for 1h at 1000rpm using a magnetic stir
bar. Afterward, the flask reached a volume of 1000mL using distilled

Fig. 1. A simple presentation of the sampling method for experiments 2-1 and 2-2.

Table 1
Agronomic practices during the first growing season (2013-14) for organic and conventional production systems.

Production
system

Pre-planting corm
disinfection by
benomyl (2 per
1000)

Cow
manure
application
(ton ha−1)

Pre-planting
application of
super-phosphate
(kg ha−1)

Urea application after first and
second irrigations and at the
end of Feb. (kg ha−1)

Hand
weeding

Super-Galant
herbicide application
at the rate of 1.5 L
ha−1

Nutrient spraying
in March 8, using
20:20:20 NPK

Organic No 30 0 0 2 times
(Jan
18-March
8)

0 0

Conventional Yes 0 150 150 0 2 times (Jan
18-March 8)

4 in 1000

3
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water and then was stirred to obtain a homogenized solution. After that,
20mL of solution was transferred to a 200mL volumetric flask and was
filled to the mark, using distilled water, and then the diluted solution
was homogenized by agitation. Finally, the solution was rapidly filtered
through a filter while being kept away from direct light. In the sec-
ond stage, spectral characteristics of the obtained extract were moni-
tored by scanning from 200 to 700nm using a spectrophotometer. Pi-
crocrocin, safranal, and crocin content were expressed as direct read-
ings of the absorbance of 1 % aqueous solution of dried stigmata at 257,
330, and 440nm, respectively (ISO 3632, 2010). The absorbance at the
mentioned wavelengths was evaluated using a 1cm pathway quartz cell.
Double distilled water was used as the reference solution. For calculat-
ing the amount of each component, Eq. 3 was used (Cossignani et al.,
2014).

(3)

In which, D=specific absorbance at 257, 330, and 440nm,
M=sample weight in g and H=sample moisture and volatile content.
For measurement of H, a stigmata sample, after weighing, was placed
uncovered in an oven set at 103±2°C for 16h. Then, moisture and
volatile matter percentage was calculated using Eq. 4 (Cossignani et al.,
2014).
[(initial mass of sample-final mass)/initial mass] × 100. (4)

Experimental data were subjected to analysis of variance (ANOVA).
Data analysis was done using SAS 9.1. Means were compared using the
Tukey test (Honestly Significant Difference=HSD) at 5% level of prob-
ability. To show the significant difference in the simple and interaction
effects of experimental factors, the P-values were reported in the tables.

2.2. Effect of the production system and storage duration on stigmata
quality

In this experiment, the hypothesis was that the stability of stigmata
quality during the post-harvest stage could be different between samples
obtained from organic (OPS) or conventional (CPS) production systems.
For this purpose, a factorial experiment was carried out based on a com-
pletely randomized design with three replications. Experimental factors
were PS (OPS vs. CPS) and storage duration of dried stigmata (1, 2, and
3 years).

The PSs (OPS and CPS) were similar to the first research (see part
2.1). However, stigmata samples were obtained from the third flower-
ing season (autumn of 2015 and 2016), when the saffron field was two
years old (Fig. 1). Chemical analysis showed no significant difference
between OPS and CPS in terms of stigmata quality when the field was
one year old (see part 3.1). Accordingly, in this experiment, operations
related to each PS continued for another year (Fig. 1). According to
Fig. 1, experimental plots were created in September 2013 and again in
2014 to be used for corm planting. One year after corm planting (in au-
tumn 2014 and 2015 for 2013 and 2014 plantations, respectively, when
the field was one year old), flower sampling was done for the first ex-
periment (see part 3.1), while, when two years were passed since the
corm planting, flower sampling was done for the present experiment (in
autumn 2015 and 2016, when the field was two years old). It should
be noted that about one month after each corm planting, flowering oc-
curred, but these flowers were not used in the experiment because the
experimental treatments had not yet been applied. Therefore, flowers of
the second and the third flowering seasons (when filed was one and two
years old, respectively) were used for the first and the second (present)
experiments, respectively (Fig. 1).

In this experiment, the agronomic operations during the first grow-
ing seasons (from autumn 2013 or 2014, up to mid-spring 2014 or
2015), were similar to the first experiment (see part 2.1 and Table 1).

However, during the second growing seasons (from autumn 2014 or
2015 up to mid-spring 2015 or 2016) there was no superphosphate fer-
tilizer application, while cow manure and urea chemical fertilizer were
used at the rate of 10 tonha−1 and 50kg ha−1, respectively. The other
practices were similar to the first growing seasons.

At the start of the third flowering seasons (autumn 2015 and 2016,
when the fields had two-years-old), flowers in each plot were harvested
daily (Fig. 1). Then, stigmata were separated and dried under room
temperature (∼ 25 °C) at shade for eight days (traditional drying). It
should be noted that the traditional method is less suitable for stigmata
drying than new drying methods such as microwave dehydration and
freeze-drying (Koocheki, 2020). At the end of the flowering period, to-
tal stigmata obtained from each plot were placed into three dark glasses
and transferred to the storage room to be stored for 1, 2, or 3 years.
Storage condition includes 17−22 °C of temperature, 25–30 % of rela-
tive air humidity in absolute darkness. The stored stigmata were evalu-
ated qualitatively when 1, 2, and 3 years had passed from the beginning
of storage. Therefore, in each studied year, the total number of stigmata
samples was 18 (2 PS×3 storage duration×three replicates). Mea-
sured parameters were the content of crocin, picrocrocin, and safranal
and Hunter's color parameters, which the methods of their measurement
were described in the first trail. Data analysis was also similar to the
first experiment (see part 2.1).

2.3. Effect of irrigation and fertilization on stigmata quality

To evaluate the effect of irrigation and organic fertilization on saf-
fron stigmata quality, a factorial experiment was conducted based on
a randomized complete block design with three replications in Sarayan
(33 °N, 58ºE, and 1450 masl, with a semi-arid climate, annual precipi-
tation of 110mm and mean annual temperature of 17ºC), Iran. Experi-
mental factors were three levels of fertilization (humic acid, mycorrhizal
inoculation along with an unfertilized control) and three levels of water
availability (3600, 4200, and 4600m3 ha−1), which were applied during
two successive growing seasons (2015−16 and 2016−17).

In each replicate, there were nine plots (2×3m) in which corms
(∼8g) were planted with a density of 100 corms per m2 (10cm distances
between and along the single rows) at a depth of 15cm, in early Sep-
tember 2015. The main characteristics of field soil, as well as humic
and mycorrhiza properties, are presented in Table 2. Mycorrhizal fungi
were applied below each corm at planting time, while humic acid was
used in two equal parts (with pre and post-flowering irrigations) dur-
ing both growing seasons. Mycorrhizal species was obtained from Tu-
ranBiotech Company, which was prepared by trap culture method on
berseem clover (Trifolium alexandrinum L.). The amount of consumed
water was similar in both years, and its volume was measured by the
contour. Flood irrigation was done separately for each plot using pipes.

Flower harvesting was done daily for two weeks in the autumn of
2016 and 2017. Then, stigmata were separated and dried under labora-
tory conditions at shade for eight days. At the end of flowering seasons,
flower and stigmata yields were determined in both studied years. Also,
stigmata obtained from the second flowering season (autumn 2017)
were used for qualitative evaluation. Stigmata chemical analysis and
color parameters measurements, as well as data analysis, were similar
to what was described in the first trail (part 2.1).

2.4. Correlation between color parameters and apocarotenoids content in
stigmata

This study aimed to investigate the relationship between the color
characteristics of saffron stigmata with the content of its apoc-
arotenoids. For this purpose, 48 different stigmata samples produced in
the flowering season of 2018 were prepared from the market in Birjand
and Mashhad cities. Then, their color parameters and apocarotenoids
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Table 2
Some chemical and physical properties of soil, humic acid and mycorrhizal fungi used in the experiment.

Soil

Sand (%) Clay
(%)

Silt (%) Soil
texture

pH Pava (ppm) Kava (ppm) Ntotal (%) Organic matter (%)

25 45 30 Silt-
loam

8.3 36 245 0.065 0.77

Humic acid Mycorrhiza
Humic acid

extract
Humic
acid

Fulvic
acid

K2O Brand (produced in
Spain)

Rate of application
(kg ha−1)

Spices Number of live spores
per g soil

Rate of application (g
per plant)

85 68 17 13 ©Humixtract 12 Rhizophagus
irregularis

140 10

(crocin, picrocrocin, and safranal) content were measured according to
those methods presented in the first experiment (see part 2.1). Finally,
correlations between all indices were assessed using SAS 9.2, and wher-
ever correlation was significant, linear regression using Excel was used
to predict the relationship between the desired indicators.

3. Results and discussion

3.1. Impact of the production system and drying temperature on stigmata
quality

The production system (PS) had no significant effect on stigmata
qualitative parameters during both years of the study (Table 3). No im-
pact of PS on saffron quality is discordance with the results of Behdani
and Hoshyar (2016) and Fallahi and Mahmoodi (2018a). They found
that organic production systems (OPS) had more impact on improving
stigmata quality. In this experiment, fields related to both organic and
conventional (CPS) production systems were one-year-old. Therefore, it
seems that the quality of stigmata is briefly affected when the field is
under a PS for a short time. This opinion supported by the results of
Jami et al. (2020) on saffron, who reported that the effect of OPS was
more in a two-year-old than a one-year-old field. They stated that this
issue is associated with the perennial growth habit of the plant, which
most often its quality rises from the second year onwards. Shahandeh
(2020) also said that the beneficial effect of OPS on saffron quality is
less noticeable in the first year of plant growth because the most nutri-
ents in organic manure will not be released in the first growing season.
Similarly, Rezaie et al. (2019) reported that OPS and CPS had a no-sig-
nificant effect on stigmata quality during the first growing season.

Drying temperature (DT) significantly affected on most qualitative
traits of stigmata during both studied years (Table 3). Oven-dried sam-
ples had more L (lightness), b (yellowness), C (saturation or chroma
which describes the color intensity), and h°, but lower a/b ratio (in the
first year) in comparison with the shade-dried stigmata (Table 3). Ac-
cordingly, it seems that the oven-dehydrated samples had a better ap-
pearance because they were brighter. In the study of Carmona et al.
(2005), stigmata dried at higher temperatures, had better appearance
due to more intracellular pores but lower tissue cohesion than those
dried at room temperature. The h° for dried stigmata under different
temperatures measured between 14−15° (at 25 °C) and 19−20° (at 75 °C)
(Table 3), showing a dark red color of the product (Tham et al., 2018),
with more darkness at lower drying temperatures.

In confirmation of our results, findings of Tham et al. (2018) in the
roselle showed that the b colorimetric index (yellowness) in calyx sam-
ples increased with an increase in drying temperature due to non-enzy-
matic browning reaction. Decrease in L and ho, which was observed in
shade-dried stigmata (Table 3), indicates sample browning (Muliterno
et al., 2017). Therefore, these samples had lower quality. Raina et al.
(1996) also found that stigmata obtained by drying at the range of
35−50 °C had pigments concentration near to that observed in fresh
samples with excellent texture, color, and a bright appearance. They

concluded that low drying temperature increases the drying period,
which leads to enzymatic degradation of crocin (responsible for stig-
mata color). In contrast, very high temperature leads to thermal degra-
dation of pigments. Therefore, more desirable color parameters of
oven-dried stigmata in our study are probably due to a considerable de-
crease in the drying period (2–2.5h), which perhaps has reduced the
breakdown of pigments.

In both years, the highest amount of crocin obtained from stigmata
that were dried in the oven at 55 °C, followed by 75 °C and shade-dried
(25 °C) samples (Table 3). Mortezapour et al. (2014) also found that in-
creasing the drying temperature from 40 to 60 °C improved the color
strength of saffron stigmata. They reported that the retention of crocin
is highly affected by the drying period, which decreased by 62 %, with
raising the temperature. In the study of Atyane et al. (2017), crocin
content in drying temperature of 60 °C was much higher than lower
(30 and 45 °C) and higher (75 and 90 °C) temperatures. In the study of
Tong et al. (2015), crocin content increased when drying temperature
increased from 50 to 70 °C. However, they emphasized that crocin is
a thermos-labile substance, and when the temperature is very high, it
would be released due to the destruction of chromoplast. Delshad and
Hakimzadeh (2017) reported that crocin as a carotenoid, is exposed to
thermal and oxidative degradation. They found that besides the air tem-
perature, other parameters are also important during the drying process
of stigmata, where the best conditions for the oven drying process were
51 °C for 112min and 0.5cm thickness of the sample layer. In this re-
gard, Carmona et al. (2005) also confirmed that higher temperatures
and shorter drying times produced higher crocin than the low-temper-
ature long-term drying treatment. Therefore, for obtaining the highest
coloring strength, it can be concluded that when drying temperature is
high, the drying period should be reduced and vice versa.

During both studied years, stigmata that were dried in an oven
at 55 °C had more safranal content compared to the shade-dried sam-
ple (Table 3). Considerable safranal content at higher drying temper-
atures is most probably due to the thermal conversion of picrocrocin
(Maghsoodi et al., 2012). Although, Mortezapour et al. (2014) obtained
higher safranal in stigmata dried at 40 than 60 °C. In the study of Tong
et al. (2015) also the content of safranal at 50 °C was higher than
60 and 70 °C. However, in the study of Atyane et al. (2017), safranal
content was more when it dried in the oven at 75 and 90 °C, com-
pared with the lower temperatures. It seems that these differences are
mainly due to differences in drying duration, and it is necessary to re-
duce the drying period with a great deal of obsession by increasing
the drying temperature (Delshad and Hakimzadeh, 2017). Yao et al.
(2019) concluded that the optimal drying temperature for saffron stig-
mata was 100 °C for just 20min. In high temperatures, safranal content
increases due to direct thermal conversion of picrocrocin, although en-
zymatic conversion inactivates at temperatures above 60 °C (Gregory et
al., 2005). Some studies had used a combination of high and low tem-
peratures to obtain higher safranal content. For example, Gregory et al.
(2005) obtained stigmata with around 25 times more safranal content
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Table 3
Means comparison for the simple effect of production system and drying temperature on saffron stigmata quality.

Treatments L a b a/b C ho Crocin (λ ) Safranal (λ ) Picrocrocin(λ )

2014 2015 2014 2015 2014 2015 2014 2015 2014 2015 2014 2015 2014 2015 2014 2015 2014 2015
Production system with one year old

Organic 22.97a 24.58a 37.90a 32.12a 11.02a 9.56a 3.52a 3.38a 89.64a 76.69a 16.51a 17.92a 158.31a 156.01a 24.00a 23.24a 76.15a 70.43b

Conventional 24.04a 24.58a 37.19a 32.73a 11.58a 8.78a 3.29a 3.75a 90.11a 75.38a 17.53a 16.66a 164.96a 166.76a 25.13a 22.82a 78.69a 79.48a

P-value 0.284 0.999 0.595 0.668 0.399 0.064 0.292 0.216 0.849 0.641 0.320 0.367 0.315 0.061 0.489 0.695 0.321 0.002
Drying temperature (oC)

25 21.28b 25.98a 37.43a 30.37a 9.74b 8.65b 3.98a 3.55a 84.53b 71.39b 14.19b 15.88a 140.14b 156.28b 21.24b 20.97b 79.85a 77.25a

55 24.16ab 23.09a 39.31a 33.54a 11.63a 10.08a 3.38ab 3.34a 93.77a 80.33a 16.69b 16.90a 190.74a 170.76a 26.48a 28.04a 78.58a 74.98a

75 25.08a 24.67a 35.90a 33.38a 12.74a 8.77b 2.85b 3.80a 91.32ab 76.38a 20.18a 19.10a 154.03b 157.12b 25.98ab 20.07b 74.84a 73.10a

P-value 0.017 0.154 0.148 0.153 0.003 0.017 0.004 0.430 0.024 0.051 0.001 0.176 <0.0001 0.055 0.036 <0.0001 0.286 0.358

In each column and for each experimental factor, means with at least one similar letter had no significant different based on HSD test.
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when they used a short (20min) initial drying at high temperatures
(80−92 °C) followed by drying at a lower temperature (43 °C), compared
with stigmata that were dried only at lower temperatures.

The better quality of oven-dried stigmata compared with the shade
dried samples (Table 3) is similar to those reported by Atyane et al.
(2017) and Chaouqi et al. (2018). Drying under room temperature needs
a longer drying duration, which leads to biodegradation of active com-
ponents, probably due to enzymatic activity. However, high tempera-
tures in the oven will also cause thermal degradation (Maghsoodi et al.,
2012). The interaction effect of PS and DT was also significant on a
(redness), C, picrocrocin and crocin contents of stigmata (Table 4). The
highest values of a, C, and crocin obtained from organic stigmata, which
were dried in the oven at 55 °C. Stigmata produced under CPS also
showed the highest content of crocin when they dried at 55 °C (Table 4).
The better quality of stigmata under OPS is associated with the multi-
functional role of inputs that are used in such systems. Comprehensive
providing of nutritional needs of the plant by theses inputs can increase
the production of organic acids, vitamins, and phytohormones as indi-
rect factors in improving the quality of plant products (Naghdi Badi et
al., 2011; Fallahi and Mahmoodi, 2018a). In both PSs, the content of
picrocrocin decreased when drying temperature in the oven was more
than 55 °C (Table 4), which is probably due to the direct thermal con-
version of picrocrocin to safranal (Gregory et al., 2005).

3.2. Impact of the production system and storage duration on stigmata
quality

In both studied years, PS exerted a significant effect on the crocin
and picrocrocin contents in stigmata (Table 5). The content of crocin
and picrocrocin in stigmata that were produced under OPS was around
4 and 5% more than CPS samples, respectively (Table 5). These results
are discordance with the results of the experiment reported in 3.1 (Table
3), in which the saffron field was one year old. In section 3.1, it was
discussed that why saffron does not show a significant reaction to PS
during the first growing season (one-year-old field). Therefore, unlike
the first experiment (section 3.1), in the present study, the field was
under each PS for two years, which made the effect of the PS on the
quality more obvious. Jami et al. (2020) also found that the impact of
PS on saffron quality increased with field age increase. Higher stigmata
quality in OPS is in a good agreement with the results of Behdani and
Hoshyar (2016), who reported that the content of crocin, picrocrocin,
and safranal in stigmata obtained from OPS were 18, 17, and 29 %
more than CPS, respectively. Similar results were gained by Fallahi and
Mahmoodi (2018a), and it was considered relevant to balanced nutri-
ents availability, proper plant photosynthesis, and production of more
carbohydrates in OPS.

The effect of storage duration (SD) was significant on the a, a/b, C
color parameters in stigmata (Table 5). In both years, the lowest values
of a, a/b, and C were belonged to stigmata, which were stored for one
year, while there was no significant difference between two and three

years storage durations (Table 5). To the best of our knowledge, there
is no report on the effect of storage duration on saffron color parame-
ters. In a study on paprika (Capsicum annuum L.), the L, a, b and C
values significantly decreased after one-month storage. However, with
longer storage, the color changes were not significant, probably due to
depletion of oxygen from the headspace of the storage bottles, thereby
a decrease in ongoing carotenoids oxidation (Topuz et al., 2009). In an-
other study on 36 plants traditionally consumed in Spain as infusions,
in 32 % of the samples redness (a) increased after three months of stor-
age at room temperature, while this index in remaining plants was sta-
ble or decreased. However, under severe conditions (50 °C), the value
of a increased in 80 % of the plant samples, which probably is related
to the development of the Maillard reaction (Jiménez-Zamora et al.,
2016). Tham et al. (2019) also reported that enhancement in C value
is probably the result of enzymatic browning reaction. According to the
above-mentioned information, the changes in color parameters during
the storage is heavily depending on plant type and storage conditions.
Overall, in the present study, more than one-year storage duration led
to more darkening and lower appearance quality of stigmata.

SD also significantly affected crocin and safranal content in stigmata
in both years of the study (Table 5). The highest values of safranal and
crocin obtained from stigmata that were stored for one year. However,
there was no significant difference between the storage duration of two
and three years in terms of the content of these two main compounds
(Table 5). In a good agreement with our results, Raina et al. (1996)
concluded that over two years storage period, the content of crocin re-
duced, but its loss was varied depending on the moisture content. One
reason for crocin reduction is that probably the conversion of crocetin
to crocins is reversible. Moreover, unknown enzymatic activates, heat,
or light can degrade crocins during storage (Sereshti et al., 2018).

The interaction effect of PS and SD was significant on the a/b ra-
tio, crocin, and safranal content of stigmata, at least during one of the
studied years (Table 6). In both PS, the highest a/b ratio was gained
when stigmata samples were stored for two or three years, while its
lowest values were recorded for one-year storage duration (Table 6).
The highest amounts of crocin and safranal were obtained from OPS
and storage duration of one year. In both PS, the highest crocin con-
tent was obtained when storage duration was one year (Table 6). In
both PS and during both years of the study, there was no significant
difference between two and three years of storage duration in terms of
safranal content, while the storage time of one year had the best sta-
tus (Table 6). Chaouqi et al. (2018) reported that during one-year stor-
age of stigmata, the concentration of safranal increased, while picro-
crocin content decreased. They stated that safranal could not be found
in the fresh stigmata, and it is formed during the dehydration, process-
ing, and storage by picrocrocin hydrolysis, so that samples with higher
levels of picrocrocin were the same ones with high safranal content.
However, in the present study that the shortest storage duration was
one year, there was no contrary relationship between safranal and picro-
crocin contents. Also, the content of safranal decreased when the stor

Table 4
Means comparison for the interaction effect of production system and drying temperature on saffron stigmata quality.

Production system Drying temperature (oC) a C Crocin (λ ) Picrocrocin(λ )

2014 2014 2014 2015 2015
Organic 25 37.68ab 84.01b 125.45c 175.15ab 80.40ab

55 41.96a 98.21a 196.63a 137.54c 63.03c

75 34.08b 86.69b 152.87bc 155.33bc 68.79bc

Conventional 25 37.19ab 85.06b 154.84bc 137.41c 74.11abc

55 36.65ab 89.32ab 184.85ab 203.98a 86.93a

75 37.73ab 95.95a 155.19bc 158.91bc 77.41ab

P-value – 0.049 0.032 0.050 <0.0001 0.0006

In each column, means with at least one similar letter had no significant different based on HSD test.
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Table 5
Means comparison for the simple effect of production system and storage duration on saffron stigmata quality.

Treatments L a b a/b C ho Crocin (λ ) Picrocrocin Safranal (λ )

Production system with two-years old

Exp. 1 Exp. 2 Exp. 1 Exp. 2 Exp. 1 Exp. 2 Exp. 1 Exp. 2 Exp. 1 Exp. 2 Exp. 1 Exp. 2 Exp. 1 Exp. 2 Exp. 1 Exp. 2 Exp. 1 Exp. 2

Organic 19.07a 20.97a 33.16a 32.24a 14.20a 14.23a 2.34a 2.30a 90.71a 89.24a 23.35a 23.65a 216.44a 220.42a 79.88a 80.78a 35.22a 36.00a

Conventional 20.54a 22.78a 33.21a 32.33a 14.71a 14.72a 2.28a 2.26a 92.02a 90.58a 24.02a 24.63a 208.00b 210.60b 76.00b 76.85b 34.88a 36.15a

P-value 0.120 0.066 0.973 0.945 0.503 0.532 0.316 0.494 0.638 0.625 0.681 0.575 0.006 0.001 0.018 0.027 0.337 0.827
Storage duration (year)

3 20.00a 22.31a 35.91a 34.95a 15.02a 15.01a 2.40a 2.36a 97.33a 95.71a 22.77a 23.11a 203.33b 203.45b 78.66a 78.27a 33.50b 34.50b

2 20.23a 22.23a 33.90ab 33.09ab 14.70a 14.75a 2.32ab 2.28a 93.21a 91.98a 23.47a 23.84a 200.65b 204.96b 76.00a 78.20a 33.00b 32.70b

1 19.18a 21.10a 29.75b 28.82b 13.64a 13.67a 2.21b 2.19a 83.54b 82.04b 24.82a 25.49a 232.66a 238.11a 79.16a 80.98a 38.66a 41.02a

P-value 0.600 0.492 0.010 0.007 0.308 0.349 0.043 0.110 0.004 0.003 0.578 0.518 <0.0001 <0.0001 0.192 0.168 <0.0001 <0.0001

In each column and for each experimental factor, means with at least one similar letter had no significant different based on HSD test.
In Exp 1 and Exp 2, stigmata samples were belonged to the flowering season of 2015 and 2016, respectively, and then stored for 1, 2 or 3 years.
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Table 6
Means comparison for the interaction effect of production system and storage duration on
saffron stigmata quality.

Production
system

Storage
duration a/b

Crocin (λ
) Safranal (λ )

Exp.
1 Exp. 1 Exp. 1 Exp. 2

3 2.33ab 206.6b 32.66c 33.50b
Organic 2 2.43a 204.6b 33.33c 32.00b

1 2.25ab 238.0a 39.66a 42.50a
3 2.47a 200.0b 34.33c 35.50b

Conventional 2 2.21ab 196.7b 32.66c 33.40b
1 2.16b 227.3a 37.66b 39.55a

P-value – 0.056 0.014 0.002 0.021

In each column, means with at least one similar letter had no significant different based
on HSD test.
In Exp 1 and Exp 2, stigmata samples were belonged to the flowering season of 2015 and
2016, respectively, and then stored for 1, 2 or 3 years.

age period increased to more than one year (Table 5). Maggi et al.
(2010) also reported that the safranal content of stigmata increased by
storage duration increase up to three years, but longer storage reduced
that, while HTCC as a possible reservoir for safranal production disap-
peared during storage. Sereshti et al. (2018) also found a negative corre-
lation between safranal with crocin and picrocrocin content in stigmata
during two years of storage, where the intensity of stigmata color and
taste reduced, while its aroma increased.

Overall, based on our measurements (Table 5) and previous studies
(Bolandi and Ghoddusi, 2006; Sereshti et al., 2018), crocin has a neg-
ative correlation with the storage time. However, we obtained contra-
dictory results in terms of picrocrocin and safranal. It is believed that
during storage of stigmata, picrocrocin progressively decomposes and
produces safranal; thereby the aroma of stigmata increases while their

bitter taste reduces during the time (D’Auria et al., 2006; Chaouqi et
al., 2018; Sereshti et al., 2018). In our study, picrocrocin did not break
down significantly over time, and thereby, there was no enhancement
in safranal content (Table 5). The reason for the lack of hydrolysis of
picrocrocin during storage was not apparent to us. However, it may be
related to the low water content of samples (∼6%) during the storage
period. In a previous study, it was concluded that picrocrocin hydrol-
ysis reduced considerably when the stigmata water content was lower
(Bolandi et al., 2008).

3.3. Interaction effect of irrigation and fertilization on stigmata yield and
quality

Simple and interaction effects of irrigation and fertilization were sig-
nificant on the saffron flower and stigmata yields during both grow-
ing seasons (Table 7). Lower water availability and application of hu-
mic acid improved the yields of saffron, while mycorrhizal inoculation
had a negative effect (Table 7). The best and the worst treatments in
terms of flower and stigmata yields were humic acid combined with
water application of 3600m3 ha−1 and mycorrhizal inoculation in all
levels of water availability, respectively (Table 8). Better performance
of saffron under lower water availability, when the age of the field is
below two years, is in accordance with those reported by Fallahi and
Mahmoodi (2018a, b) and Koocheki et al. (2020). The negative effect
of mycorrhizal fungi on saffron yield is probably due to the use of in-
appropriate symbiont species (Behdani and Fallahi, 2015). In support of
this opinion, Caser et al. (2019b) reported that inoculum type and en-
vironmental and growing conditions are critical in evaluating the use-
fulness of mycorrhizal fungi for saffron flowering. They found that sin-
gle application of Rhizophagus intraradices was more effective to saffron
flowering than the mixture of R. intraradices and Funneliformis mosseae.
In addition, inoculation with R. intraradices under open field increased

Table 7
Means comparison for the simple effect of irrigation and fertilization on saffron yield and quality.

Treatments
Flower yield (kg
ha−1)

Stigmata yield (kg
ha−1) L a b a/b C

Safranal (λ
)

Crocin (λ
)

Picrocrocin (λ
)

2016 2017 2016 2017 2017 2017 2017 2017 2017 2017 2017 2017
Irrigation level (m3 ha−1 during growing season)
4600 162.3b 422.6a 2.44b 6.42a 26.06a 25.02a 12.01b 2.23a 89.66a 23.89b 163.88b 72.76b

4200 175.3ab 430.2a 2.74a 6.44a 22.55a 26.61a 13.14b 2.30a 87.04a 25.86b 211.33a 74.55b

3600 194.1a 448.1a 2.76a 6.83a 25.54a 22.10a 15.65a 1.38b 85.90a 38.14a 152.76b 81.33a

P-value 0.013 0.160 0.045 0.071 0.130 0.061 0.003 0.0004 0.818 <0.0001 0.002 <0.0001
Fertilization
Control 179.3ab 428.7b 2.53b 6.51b 25.24a 22.22b 16.97a 1.34b 91.23a 26.61b 187.30a 74.81b

Humic 193.7a 471.7a 2.98a 7.10a 22.94a 27.24a 12.79b 2.22a 97.09a 25.67b 207.30a 75.38ab

Mycorrhiza 158.7b 400.4b 2.44b 6.07b 25.97a 24.27ab 11.05b 2.34a 74.28b 35.60a 133.36b 78.44a

P-value 0.006 0.0002 0.001 0.0002 0.230 0.037 <0.0001 0.0002 0.004 0.0005 0.0004 0.0295

In each column and for each experimental factor, means with at least one similar letter had no significant different based on HSD test.

Table 8
Means comparison for the interaction effect of irrigation and fertilization on saffron yield and quality.

Water availability
(m3 ha−1) Fertilization

Flower yield (kg
ha−1)

Stigmata yield (kg
ha−1) A b a/b C

Safranal
(λ )

Crocin (λ
)

Picrocrocin
(λ )

2016 2017 2016 2017 2017 2017 2017 2017 2017 2017 2017
Control 146.3b 427.7b 2.19c 6.50b 22.11abc 15.56abc 1.47cd 87.07ab 23.26cd 258.28ab 68.04c

4800 Humic 173.3ab 439.7b 2.61abc 6.66b 24.26ab 10.09cd 2.47abc 99.96a 15.06d 170.66cd 70.13bc

Mycorhiza 167.3ab 400.6b 2.52bc 6.11b 28.68ab 10.39cd 2.75ab 81.93ab 33.34bc 162.68cd 80.09a

Control 193.6ab 433.3b 3.02ab 6.49b 23.92abc 18.72a 1.32cd 99.47a 15.34d 186.4bcd 76.14ab

4200 Humic 186.0ab 454.0ab 2.91abc 6.78ab 25.04ab 11.17bcd 2.31abc 79.33ab 35.67abc 313.91a 76.13ab

Mycorhiza 146.3b 403.3b 2.29bc 6.05b 30.89ab 9.54d 3.28a 82.32ab 26.57cd 133.66de 71.39bc

Control 198.0ab 425.3b 2.37bc 6.55b 20.63bc 16.62ab 1.25cd 87.14ab 41.23ab 117.20de 80.26a

3600 Humic 222.0a 521.6a 3.41a 7.87a 32.43a 17.11a 1.90bcd 111.98a 26.28cd 237.33abc 79.88a

Mycorhiza 162.3b 397.3b 2.51bc 6.07b 13.25c 13.21a−d 0.99d 58.58b 46.90a 103.73de 83.84a

P-value 0.047 0.057 0.006 0.058 0.0002 0.018 0.003 0.012 <0.0001 <0.0001 0.0009

In each column, means with at least one similar letter had no significant different based on HSD test.
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stigmata yield, while in the soilless system improved their quality. In a
study on saffron, Jami et al. (2020) found that, during the first flowering
season, there was a minimum effect of mycorrhiza on flowering. Their
results during the second flowering season also revealed that consum-
ing more than 7.5−10g per plant of soil containing fungus spore had no
beneficial effect on flowering.

Irrigation management had a significant effect on the a, b, and a/b
color parameters, and the content of all three main apocarotenoids
in stigmata (Table 7). Lower water availability (3600m3 ha−1) led to
a lower a and a/b ratio but higher b, safranal, and picrocrocin con-
tent. The highest value of crocin obtained at the middle level of wa-
ter availability (4200m3 ha−1), while there was no significant difference
between the two other irrigation treatments (Table 7). In the study of
Koocheki et al. (2016) also, the highest content of crocin and picro-
crocin, as two main secondary metabolites, obtained under lower wa-
ter availability conditions, which was considered as a possible adapt-
ability mechanism against drought stress. Similarly, the results of an-
other study revealed that crocin and picrocrocin contents in stigmata
increased by reducing the amount of consumed water (Koocheki and
Seyyedi, 2016). Overall, the application of 3600m3 ha−1 water during
a growing season produced stigmata with lower darkness, higher yel-
lowness, and more secondary metabolites. Besides producing stigmata
with better appearance and quality, this treatment (3600m3 ha−1) can
be considered in terms of water productivity as a crucial factor for crop
production in semi-arid regions. In a similar study on saffron, the appli-
cation of 3600m3 ha−1 water plus cow manure caused a good flowering
and replacement corm growth and improved water productivity during
the first and the second growing seasons compared with the application
of 7200m3 ha−1 (Fallahi and Mahmoodi, 2018a). Accordingly, it can be
concluded that saffron has good compatibility to deficit irrigation under
arid and semi-arid climates in terms of both qualitative and quantitative
parameters (Koocheki et al., 2020).

The effects of nutritional treatments were significant on the a, b, a/b,
C, and the content of apocarotenoids in saffron stigmata (Table 7). Both
humic acid and mycorrhizal treatments produced stigmata with higher
a and a/b, but lower b, than the unfertilized control treatment (Table 7).
Mycorrhizal symbiosis decreased C colorimetric index and crocin con-
tent by 22 and 40 %, respectively, but increased the contents of safranal
and picrocrocin by 34 and 5 %, compared with the control (no-sym-
biosis treatment), respectively (Table 7). In a similar study, corm in-
oculation with a combination of Rhizophagus intraradices and Funneli-
formis mosseae reduced the content of crocin and picrocrocin. In con-
trast, alone application of R. intraradices increased both of them (Caser
et al., 2019a). Therefore, possibly the qualitative response of saffron to
different species of mycorrhizal fungi can be different. Production of ter-
penoids like safranal is heavily dependent on phosphorous and nitro-
gen availability (Aalizadeh et al., 2018). Accordingly, higher content of
safranal under mycorrhizal inoculation is probably due to more avail-
ability of those nutrients. In support of this theory, Naghdi Badi et al.
(2011) and Aalizadeh et al. (2018) concluded that saffron corm inocu-
lation with nitrogen-fixing and phosphorus solubilizingbacteria such as
Bacillus subtilis, Azotobacter chrococum, Pseudomonas putida, Pantoea ag-
glomerans, and Pseudomonas aeruginosa had a positive effect on saffron
apocarotenoids content.

Humic acid application caused an 11 % enhancement in crocin con-
tent in comparison with its content in stigmata that were obtained from
unfertilized plants (Table 7). Golzari Jahan Abadi et al (2017) also re-
ported that humic acid increased the content of crocin and picrocrocin
in stigmata. In a study on saffron, cow manure as a source of humic
substances increased the content of safranal by three times and the
content of crocin by 33 % compared to unfertilized plants. Addition-
ally, although chemical fertilizer did not affect crocin content, cow ma-
nure increased that by 48 % (Fallahi and Mahmoodi, 2018a). It has
been reported that organic and biological fertilizers can be effective on

the quality of saffron through the providing of hormonal substances and
water-soluble vitamins as well as by the production of primary com-
pounds useful in the biosynthesis of glucosides and their decomposition
into secondary compounds (Heidari et al., 2014).

The combined effect of water availability and fertilization was signif-
icant on almost all color parameters and apocarotenoids concentrations
in stigmata (Table 8). Nutrition by humic acid and mycorrhizal fungi
caused an increase in a and a/b values compared with the control in all
levels of water availability, except for mycorrhizal symbiosis at a lower
level of water consumption (3600m3 ha−1), which produced the lower
values of those indices among all combined treatments. Against a value,
b index decreased in all three irrigation treatments, when nutritional
treatments exerted on the plant (Table 8). Irrespective of the irrigation
level, mycorrhizal symbiosis decreased C index compared with the un-
fertilized treatment, while humic acid application increased that by 15
and 28 %, respectively, in high (4800m3 ha−1) and low water availabil-
ity levels in comparison with the unfertilized control treatment (Table
8).

Mycorrhizal symbiosis, as the best fertilization treatment, increased
the content of safranal by 44, 73, and 14 % in high, medium, and low
water availability levels, respectively. However, mycorrhizal inocula-
tion reduced the crocin content in all three irrigation levels compared
with the control treatment, although humic acid application improved
that by 68 and 128 % in medium and low levels of water availability,
respectively (Table 8). Caser et al. (2019a,b), by studying mycorrhizal
inoculation in saffron, found that the inoculum type is critical in terms
of obtained stigmata quality. Their results showed that the crocin con-
tent of stigmata decreased when corms were inoculated with a mixture
of Rhizophagus intraradices and Funneliformis mosseae. In contrast, single
application of R. intraradices enhanced its concentration.

Overall, mycorrhiza had a positive effect on the content of safranal
in stigmata (Table 8). The positive role of mycorrhizal inoculation (Rhi-
zophagus intraradices) on stigmata picrocrocin and safranal concentra-
tions has previously been reported by Caser et al. (2019b) in a soilless
system. In inoculated plants, some cytological changes such as an in-
crease in the number of plastids and mitochondria occur, which acti-
vates the tricarboxylic acid cycle and the plastid biosynthetic pathways,
thereby enhancing the production of primary and secondary metabo-
lites. Moreover, higher photosynthetic activity in the host plant results
in more production of primary metabolites, which are predecessors of
secondary metabolites (Pedone-Bonfim et al., 2015). In a similar study
on saffron, the interaction effect of water availability and fertilization
was significant on stigmata quality, where crocin content decreased un-
der low water availability combined with no-fertilization or chemical
fertilizer application, while cow manure application had a positive ef-
fect on crocin content (Fallahi and Mahmoodi, 2018a). Lower water
consumption increased the content of safranal, regardless of nutrition
treatment (Table 8). The highest safranal content was obtained by myc-
orrhizal inoculation combined with the application of 3600m3 ha−1 wa-
ter, which was 23 % more than no-fertilization combined with the ap-
plication of 4800m3 ha−1 water (Table 8).

3.4. Correlation between color parameters and apocarotenoids content in
stigmata

The correlation between safranal with a and a/b ratio was negative,
while there was a positive correlation between safranal with b and ho

(Table 9). R2 values for correlations of safranal with a, b, a/b, and ho

were 0.17, 0.20, 0.21, and 0.26, respectively. Crocin correlations with
b and ho were positive, but its correlation with a and a/b was nega-
tive (Table 9). The values of R2 for correlation of crocin with a (0.26),
b (0.1), a/b (0.18), and ho (0.19) were relatively low. Additionally, the
correlation of a with b and ho was negative, but its correlation with C
was positive. Index of b showed a positive and negative significant cor
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Table 9
Correlation between different apocarotenoids and color parameters in saffron stigmata.

L a b a/b ho C Safranal Crocin Picrocrocin

L 1
a −0.023ns 1
b −0.028ns −0.365** 1
a/b −0.012ns 0.669** −0.86** 1
ho 0.001ns −0.750** 0.882** −0.927** 1
C −0.046ns 0.602** 0.521** −0.138ns 0.065ns 1
Safranal 0.027ns −0.411** 0.295* −0.454** 0.410** −0.112ns 1
Crocin −0.228ns −0.442** 0.288* −0.429** 0.435** −0.157ns 0.753** 1
Picrocrocin 0.074ns −0.203ns 0.002ns −0.190ns 0.100ns −0.168ns 0.252ns 0.173ns 1

ns: no-significant, * and ** significant at 5 and 1% probability level, respectively.

relation with ho and C, respectively. Also, the correlation between crocin
and safranal was positive (Table 9), so that, with an increase in safranal
content in stigmata, the content of crocin increased (Fig. 2). Among all
correlations between qualitative traits and color indices, the highest R2

value (0.55) was found for the crocin x safranal correlation (Fig. 2).
Overall, it was concluded that stigmata that were redder and darker in
appearance had lower levels of apocarotenoids.

Moratalla-López et al. (2019) said that colorimetry is a possible an-
alytical technique for saffron quality analysis. Ordoudi et al. (2018)
found that colorimetry is a rapid, promising tool to detect the pres-
ence of unrealistic colors (adulteration) in saffron. In a study on saffron,
it was reported that the correlations found between color parameters
and crocin content were not very high. In that study, among all corre-
lations, parameter a was more appropriate for examining the coloring
potential (crocin content) of stigmata (Cuko et al., 2004). Ordoudi and
Tsimidou (2004) stated that a and ho color parameters could offer some
preliminary evidence as to whereas red colorants are present in an aque-
ous saffron extract. Yadollahi et al. (2007) observed a good correlation
(R2 =0.84) between the chroma and coloring strength values in saffron
stigmata.

Color measurement is an indirect measure of quality factors like
flavor and pigment contents such as carotenoids. This method is sim-
ple, fast, and correlates well with other physicochemical characteris-
tics (Pathare et al., 2013). Currently, saffron phytochemical analysis is
done by different methods such as high-performance liquid chromatog-
raphy, thin-layer chromatography, gas chromatography-mass spectrom-
etry, and extraction techniques (Anuar et al., 2017; Li et al., 2018). Col-
orimetry is one of the low cost and easy methods that can probably es-
timate the quality of saffron stigmata. A preliminary study on saffron
L, a and b coordinates showed the relationship between the color and
the quality of stigmata. In that study, a linear correlation was obtained
between the chromatic parameters and coloring power (Alonso et al.,
2003). Anuar et al. (2017) found that C and b had a significant positive
correlation with luteolin but not with kaempferol and quercetin.

Fig. 2. Regression between crocin and safranal content in saffron stigmata.

Fallahi et al. (2019) also reported that crocin had a positive correlation
with L and b but negatively related to a color parameter. In the current
study, we found that colorimetry might represent, to some extent, the
apocarotenoids content of saffron stigmata. However, further researches
are needed to fully understand the extent of this relationship.

4. Conclusion

Results of current experiments revealed that stigmata color and
quality are severely affected by pre and post-harvest practices. Saf-
fron grown under organic production system had better quality than
inorganic one, especially in the fields that were under organic man-
agement for more than a year. Also, stigmata had proper amounts of
apocarotenoids under low water availability, especially when combined
with humic acid application and mycorrhizal inoculation. In terms of
post-harvest practices, stigmata drying in the oven at 55 °C and storage
duration below one year improved the apocarotenoids content. Finally,
we found that a quick evaluation of the safranal and crocin content of
stigmata from the color parameters is somewhat possible. For a more
accurate evaluation of the relationship between colorimetric data and
stigma quality, it is suggested that in future studies, the correlation be-
tween data obtained from the HPLC method and color indices be also
evaluated.

Declaration of Competing Interest

None.

Acknowledgment

This research has been financially supported by the Saffron Institute,
University of Torbat Heydarieh. The grant number was P/99735.

References

Aalizadeh, M.B., Makarian, H., Ebadi, A., Eizadi Darbandi, E., Gholami, A., 2018. Effect
of biological and chemical fertilizers on stigma yield and quality of saffron (Crocus
sativus L.) in climatic conditions of Ardabil. Iran. J. Crop Sci. 20 (1), 16–29.

Ahmadi, F., Aminifard, M.H., Khayyat, M., Samadzade, A.R., 2017. Effects of different hu-
mic acid levels and planting density on antioxidant activities and active ingredients of
saffron (Crocus sativus L.). Saffron Agron. Tech. 5 (1), 61–71.

Ahmadi, K., Ebadzadeh, H.R., Hatami, F., Hossinpour, R., Abdshah, H., 2018. Iran’s Agri-
cultural Statistics: Horticultural Plants. Iran’s Ministry of Agriculture Press, 241p. (In
Persian).

Aimo, S., Gosetti, F., D’Agostino, G., Gamalero, E., Gianotti, V., Bottaro, M., Gennaro,
M.C., Berta, G., 2010. Use of arbuscular mycorrhizal fungi and beneficial soil bacteria
to improve yield and quality of saffron (Crocus sativus L.). Acta Hort. 850, 159–164.

Alonso, G.L., Sanchez Fernandez, M.A., Saez, J.R., Zalacain, A., Salinas, M.R., 2003. Eval-
uation of the colour of Spanish saffron using tristimulus colorimetry. Ital. J. Food Sci.
15 (2), 249–258.

Anuar, N., Taha, R., Mahmad, N., Mohajer, S., Che Musa, S., Zainal Abidin, Z., 2017. Cor-
relation of colour, antioxidant capacity and phytochemical diversity of imported saf-
fron by principal components analysis. Pigment Resin Tec. 46 (2), 107–114.

Atyane, L.H., Molinet, J., Serghini, M.A., Dupuy, N., EL Maimouni, L., 2017. Influence of
drying process on safranal content in the Taliouine Saffron (Morocco): quantification
by gas chromatography. J. Mater. Environ. Sci. 8, 4597–4603.

11



UN
CO

RR
EC

TE
D

PR
OO

F

H-R Fallahi et al. Scientia Horticulturae xxx (xxxx) xxx-xxx

Baba, S.A., Ashraf, N., 2016. Apocarotenoids of Crocus sativus L: From Biosynthesis to
Pharmacology. Springer, 68p.

Behdani, M.A., Fallahi, H.R., 2015. Saffron: Technical Knowledge Based on Research Ap-
proaches. University of Birjand Press, In Persian.

Behdani, M.A., Hoshyar, R., 2016. Phytochemical properties of Iranian organic saffron
stigma: antioxidant, anticancer and apoptotic approaches. Cell. Mol. Biol. 62 (14),
69–73.

Bolandi, M., Ghoddusi, H.B., 2006. Flavour and colour changes during processing and stor-
age of saffron (Crocus sativus L.). Dev. Food Sci. 43, 323–326.

Bolandi, M., Shahidi, F., Sedaghat, N., Farhoush, R., Mousavi-Nik, H., 2008. Shelf-life de-
termination of saffron stigma: water activity and temperature studies. World Appl. Sci.
J. 5 (2), 132–136.

Cardone, L., Castronuovo, D., Perniola, M., Cicco, N., Candido, V., 2019. Evaluation of
corm origin and climatic conditions on saffron (Crocus sativus L.) yield and quality. J.
Sci. Food Agric. 99 (13), 5858–5869.

Carmona, M., Zalacain, A., Pardo, J.E., Lopez, E., Alvarruiz, A., Alonso, G.L., 2005. Influ-
ence of different drying and aging conditions on saffron constituents. J. Agric. Food
Chem. 53, 3974–3979.

Caser, M., Victorino, I.M.M., Demasi, S., Berruti, A., Donno, D., Lumini, E., Bianciotto, V.,
Scariot, V., 2019. Saffron cultivation in marginal Alpine environments: how AMF in-
oculation modulates yield and bioactive compounds. Agron9 (1), 12–27.

Caser, M., Demasi, S., Victorino, I.M.M., Donno, D., Faccio, A., Lumini, E., Bianciotto, V.,
Scariot, V., 2019. Arbuscular mycorrhizal fungi modulate the crop performance and
metabolic profile of saffron in soilless cultivation. Agron9 (5), 232–251.

Chaouqi, S., Moratalla-López, N., Lage, M., Lorenzo, C., Alonso, G.L., Guedira, G., 2018.
Effect of drying and storage process on Moroccan saffron quality. Food Biosci. 22,
146–153.

Cossignani, L., Urbani, E., Stella Simonetti, M., Maurizi, A., Chiesi, C., Blasi, F., 2014.
Characterization of secondary metabolites in saffron from central Italy (Cascia, Um-
bria). Food Chem. 143, 446–451.

Cuko, L., Mitsopoulou, T., Tsimidou, M.Z., 2004. A rapid procedure for the evaluation of
saffron colouring strength using tristimulus colorimetry. Acta Hortic. 650, 297–301.

D’Auria, M., Mauriello, G., Racioppi, R., Rana, G.L., 2006. Use of SPME–GC–MS in the
study of time evolution of the constituents of saffron aroma: modifications of the com-
position during storage. J. Chromatogr. Sci. 44, 18–21.

Delshad, S., Hakimzadeh, V., 2017. Optimization of saffron drying parameters by us-
ing oven and microwave using response surface methodology. J. Saffron Res. 5 (2),
151–162.

Fallahi, H.R., Mahmoodi, S., 2018. Evaluation of the Impacts of Water Availability and Nu-
tritional Management on Some Physiological Indices and Saffron Replacement Corms
Growth, Research Project in University of Birjand, Iran, (In Persian with English Sum-
mary).

Fallahi, H.R., Mahmoodi, S., 2018. Impact of water availability and fertilization manage-
ment on saffron (Crocus sativus L.) biomass allocation. J. Hort. Posthar. Res. 1 (2),
131–146.

Fallahi, H.R., Ghorbani, M., Aghhavani-Shajari, M., Samadzadeh, A., Khayyat, M., Maraki,
Z., Asadian, A.H., 2017. Effects of irrigation management, mycorrhizal inoculation
and humic acid application on color characteristics of roselle (Hibiscus sabdariffa L.)
dried sepals. Environ. Str. Crop Sci. 10 (4), 571–582.

Fallahi, H.R., Aghhavani-Shajari, M., Sahabi, H., Maraki, Z., Yazdani, K., Kalateh Rahmani,
M., 2018. Effect of drying temperature on colour parameters and secondary metabo-
lites content in saffron. In: 7th National Congress of Medicinal Plants. 12-14 May. Shi-
raz. p. 142.

Fallahi, H.R., Aghhavani-Shajari, M., Sahabi, H., Kaveh, H., Branca, F., 2019. Quantitative
and Qualitative Comparison of Saffron Produced Under Field or Controlled Environ-
ment and Assessment of Stigma Quality in Response to Flower Harvesting Time. Re-
search Project. Saffron Institute, Torbat-e-Heydariyeh, Iran, (In Persian).

Fancello, F., Petretto, G., Sanna, M.L., Pintore, G., Lage, M., Zara, S., 2018. Isolation and
characterization of microorganisms and volatiles associated with Moroccan saffron
during different processing treatments. Int. J. Food Microbiol. 273, 43–49.

Ghanbari, J., Khajoei-Nejad, G., van Ruth, S, M., Aghighi, S., 2019. The possibility for im-
provement of flowering, corm properties, bioactive compounds, and antioxidant ac-
tivity in saffron (Crocus sativus L.) by different nutritional regimes. Ind. Crops Prod.
135, 301–310.

Golzari Jahan Abadi, M., Behdani, M.A., Sayyari Zahan, M.H., Khorramdel, S., 2017. Effect
of some fertilizer sources and mother corm weight on growth criteria and qualitative
traits of saffron (Crocus sativus L.). J. Saffron Res. 4 (2), 172–186.

Gregory, M.J., Menary, R.C., Davies, N.W., 2005. Effect of drying temperature and air flow
on the production and retention of secondary metabolites in saffron. J. Agric. Food
Chem. 53 (15), 5969–5975.

Heidari, Z., Besharati, H., Maleki Farahani, S., 2014. Effect of some chemical fertilizer
and biofertilizer on quantitative and qualitative characteristics of Saffron. Saffron
Agron. Tec. 2 (3), 187–189.

Hosseini, M., Rahimi, H., 2016. Effects of soil moisture based on field capacity on quality
characters of saffron (Crocus sativus L.). In: Fifth International Saffron Symposium Bi-
ology and Technology. 23–26 November, Agadir. p. 30.

ISO 3632, 2010. Spices- Saffron (Crocus sativus L.)- Part 2: Test Methods (Re-
vised). Geneva, Switzerland.

Jami, N., Rahimi, A., Naghizadeh, M., Sedaghati, E., 2020. Investigating the use of differ-
ent levels of mycorrhiza and vermicompost on quantitative and qualitative yield of
saffron (Crocus sativus L.). Sci. Hort. 262, 109027.

Jiménez-Zamora, A., Delgado-Andrade, C., Rufián-Henares, J.A., 2016. Antioxidant capac-
ity, total phenols and color profile during the storage of selected plants used for infu-
sion. Food Chem. 199, 339–346.

Khayyat, M., Jabbari, M., Fallahi, H., Samadzadeh, A., 2018. Effects of corm dipping in sal-
icylic acid or potassium nitrate on growth, flowering, and quality of saffron. J. Hort.
Res. 26 (1), 13–21.

Koocheki, A., 2020. Dehydration of saffron stigmas. In: Koocheki, A., Khajeh-Hosseini, M.
(Eds.), Saffron: Science, Technology and Health. Woodhead Publishing, pp. 291–299.

Koocheki, A., Milani, E., 2020. Saffron adulteration. In: Koocheki, A., Khajeh-Hosseini,
M. (Eds.), In: Saffron: Science, Technology and Health. Woodhead Publishing, pp.
312–334.

Koocheki, A., Seyyedi, S.M., 2016. Effects of different water supply and corm planting den-
sity on crocin, picrocrocin and safranal, nitrogen uptake and water use efficiency of
saffron grown in semi-arid region. Not. Sci. Biol. 8 (3), 334–341.

Koocheki, A., Ebrahimian, E., Seyyedi, S.M., 2016. How irrigation rounds and mother
corm size control saffron yield, quality, daughter corms behavior and phosphorus up-
take. Sci. Hort. 213, 132–143.

Koocheki, A., Rezvani-Moghaddam, P., Aghhavai-Shajari, M., Fallahi, H.R., 2019. Corm
weight or number per unit of land: which one is more effective when planting corm,
based on the age of the field from which corms were selected?. Ind. Crops Prod. 131,
78–84.

Koocheki, A., Fallahi, H.R., Jami Al-Ahmadi, M., 2020. Saffron water requirement. In:
Koocheki, A., Khajeh-Hosseini, M. (Eds.), Saffron: Science, Technology and Health.
Woodhead Publishing, pp. 67–92.

Kortei, N.K., Odamtten, G.T., Obodai, M., Appiah, V., Akonor, P.T., 2015. Determination
of color parameters of gamma irradiated fresh and dried mushrooms during storage.
Croatian J. Food Tec. Biotec. 10 (1-2), 66–71.

Li, S., Shao, Q., Lu, Z., Duan, C., Yi, H., Su, L., 2018. Rapid determination of crocins in
saffron by near-infrared spectroscopy combined with chemometric techniques. Spectr.
Acta Part A: Molec. Biomol. Spect. 190, 283–289.

Maggi, L., Carmona, M., Zalacain, A., Kanakis, C.D., Anastasaki, E., Tarantilis, P.A., Polis-
siou, M.G., Alonso, G.L., 2010. Changes in saffron volatile profile according to its stor-
age time. Food Res. Int. 43, 1329–1334.

Maggi, L., M.Sánchez, A., Carmona, M., D.Kanakis, C., Anastasaki, E., A.Tarantilis, P.,
G.Polissiou, M., L.Alonso, G., 2011. Rapid determination of safranal in the quality con-
trol of saffron spice (Crocus sativus L.). Food Chem. 127 (1), 369–373.

Maghsoodi, V., Kazemi, A., Akhondi, E., 2012. Effect of different drying methods on saf-
fron (Crocus sativus L) quality. Iran. J. Chem. Chem. Eng. 31 (2), 85–89.

McGuire, R.G., 1992. Reporting of objective color measurements. Hortsci. 27 (12),
1254–1255.

Mollafilabi, A., Khorramdel, S., Shabahang, J., 2020. Effects of different drying methods
on moisture content, drying time and qualitative criteria of saffron stigma. J. Saffron
Res. 7 (2), 177–188.

Moratalla-López, N., Bagur, M.J., Lorenzo, C., Martínez-Navarro, M.E., Rosario Salinas, M.,
Alonso, G.L., 2019. Bioactivity and bioavailability of the major metabolites of Crocus
sativus L. flower. Molecules24, 2827.

Mortezapour, H., Ghobadian, B., Khoshtaghaza, M.H., Minaei, S., 2014. Drying kinetics
and quality characteristics of saffron dried with a heat pump assisted hybrid photo-
voltaic-thermal solar dryer. J. Agric. Sci. Technol. 16, 33–45.

Muliterno, M.M., Rodrigues, D., Lima, F.S., Ida, E.I., Kurozawa, L.E., 2017. Conversion/
degradation of isoflavones and color alterations during the drying of okara. LWT Food
Sci. Technol. 75, 512–519.

Naghdi Badi, H., Omidi, H., Golzad, A., Torabi, H., Fotookian, M.H., 2011. Change in
crocin, safranal and picrocrocin content and agronomical characters of saffron (Cro-
cus sativus L.) under biological and chemical of phosphorous fertilizers. J. Med. Plant.
10 (4), 58–68.

Ordoudi, S.A., Tsimidou, M.Z., 2004. Detection of artificial red colorants in saffron using
UV-Vis spectrometry and tristimulus colorimetry. Acta Hortic. 650, 331–338.

Ordoudi, S.A., Staikidou, C., Kyriakoudi, A., Tsimidou, M.Z., 2018. A stepwise approach
for the detection of carminic acid in saffron with regard to religious food certification.
Food Chem. 267, 410–419.

Pathare, P.B., Linus Opara, U., Al-Said, F.A., 2013. Colour measurement and analysis in
fresh and processed foods: a review. Food Biop. Tec. 6, 36–60.

Pedone-Bonfim, M.V.L., Silva, F.S.B., Maia, L.C., 2015. Production of secondary metabo-
lites by mycorrhizal plants with medicinal or nutritional potential. Acta Physiol. Plant.
37, 1–12.

Raina, B.L., Agarwal, S.G., Bhatia, A.K., Gaur, G.S., 1996. Changes in pigments and
volatiles of saffron (Crocus sativus L) during processing and storage. J. Sci. Food Agric.
71 (1), 27–32.

Rashed-Mohassel, M.H., 2020. Evolution and botany of saffron (Crocus sativus L.) and al-
lied species. In: Koocheki, A., Khajeh-Hosseini, M. (Eds.), Saffron: Science, Technology
and Health. Woodhead Publishing, pp. 37–57.

Rezaie, A., Feizi, H., Moradi, R., 2019. Response of quantitative and qualitative charac-
teristics of saffron flower to the last irrigation cut-off time and various fertilizer re-
sources. Saffron Agron. Tech. 7 (1), 3–25.

Rocchi, R., Mascini, M., Faberi, A., Sergi, M., Compagnone, D., Martino, V.D., Carradori,
S., Pittia, P., 2019. Comparison of IRMS, GC-MS and E-Nose data for the discrimina-
tion of saffron samples with different origin, process and age. Food Con. 106, 106736.

Sereshti, H., Ataolahi, S., Aliakbarzadeh, G., Zarre, S., Poursorkh, Z., 2018. Evaluation of
storage time effect on saffron chemical profile using gas chromatography and spec-
trophotometry techniques coupled with chemometrics. J. Food Sci. Tech. 55 (4),
1350–1359.

Shahandeh, H., 2020. Soil conditions for sustainable saffron production. In: Koocheki, A.,
Khajeh-Hosseini, M. (Eds.), In: Saffron: Science, Technology and Health. Woodhead
Publishing, pp. 59–66.

Tham, T.C., Ng, M.X., Gan, S.H., Chua, L.S., Aziz, R., Abdullah, L.C., Ong, S.P., Chin, N.L.,
Law, C.L., 2018. Impacts of different drying strategies on drying characteristics, the
retention of bio-active ingredient and colour changes of dried roselle. Chin. J. Chem.
Eng. 26, 303–316.

Tong, Y., Zhu, X., Yan, Y., Liu, R., Gong, F., Zhang, L., Hu, J., Fang, L., Wang, R., Wang,
P., 2015. The influence of different drying methods on constituents and antioxidant
activity of saffron from China. Int. J. Anal. Chem. 2015, 1–8.

Topuz, A., Feng, H., Kushad, M., 2009. The effect of drying method and storage on color
characteristics of paprika. LWT Food Sci. Tech. 42, 1667–1673.

Yadollahi, A., Shojaei, Z.A., Farahnaky, A., 2007. Study of colouring, aromatic strength
and bitterness of saffron (Crucos sativus L.) cultivated in the UK. Acta Hortic. 739,
455–461.



UN
CO

RR
EC

TE
D

PR
OO

F

H-R Fallahi et al. Scientia Horticulturae xxx (xxxx) xxx-xxx

Yao, C., Qian, X.D., Zhou, G.F., Zhang, S.W., Li, L.Q., Guo, Q.S., 2019. A comprehensive
analysis and comparison between vacuum and electric oven drying methods on Chi-
nese saffron (Crocus sativus L.). Food Sci. Biotech. 28 (2), 355–364.

13


	
	
	


