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|| Saffron in Ayurveda ||
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Saffron is bitter, Greasy and it cures head aliments and heal wounds. It is pungent, ?‘ S\ S\
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stops vomiting and gives brightness to the body as well as cures the three aliments. A ‘?
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Cardamom * Large Cardamom °* Cloves * Nut Meg *Mace
Black Pepper * White Pepper * Ginger * Cinnamon
Star Aniseeds °* All Type of Spices * Dry Leaves & Raw Herbs

v \
| | KALPATARU SPICES | | y I m
1228, Prem House, Madhavpura, Ahmedabad. (Guj.) :

& Customer Care : +91 8000 677677
& E-mail : inffo@premsaffron.com ® www.premsaffron.com

7 www.facebook.com/Premsaffron/ a O I I
Proudly ?‘ r

TR o ¥ 00 % Pure & Natural v

Food Safety and Standards
Authority of India

) We 9 Green India
Regi.No. 0713026004260 | & Where U Live W =7 s ssftat @ st et

Lo Trust is Our Tradition

MAKE IN INDIA



Something Abour us :
Our organization KALPATARU SPICES has been in business of Supplying Saffron & Spices
in our own brand name “PREM” since past two decades, We have been constantly
satisfying our customers with our best quality products. We also perform
internal quality check on our products to ensure that we deliver premium quality
products to you.

Growing Golden Threads of Saffron

It is derived from a flower Saffron Crocus (Crocus Sativus)
The Three Stigmas of the flower is the actual Saffron It takes about 65,000 crocus
flowers to produce Approx 1 KG.
In the valleys of kashmir the most favourable temperature is 17°C & 80-100 cm rainfall
is essential for flower emergence. The three stigmas are delicately plucked from the flower
with soft hands without damaging them.

How to Select Real Saffron ?

Saffron is most expensive Spice. There are also many adulterated and fake products
being dyed to mitate saffron. To find out wether you have pure saffron or not, immerese a bit of
the products in warm water or milk. If the liquid colors immediately, then the saffron is fake,
Pure Saffron must soak in either warm water or milk for at least 10 to 15 minutes before its deep
red-gold color and the saffron being to develop.

Precious Uses of Saffron

Saffron spice has been used in variety of ways for thousands of years. There are many
uses of saffron mentioned in Bhavprakash, Charak and other ayurvedic apics. Saffron is Also
used for excellenttaste & exotic aromain many food items.

You can use saffron as below...

Food additives such as Kheer, Sweet Dishes, Sharbats, Thandai, Tea, Ice Cream etc.

Ayurvedic Medicines : Chayawanprash, Vasant Malti etc...

Cosmetics Products : Face pack, Saffron Soap etc.

Religious Use : Holy Flakes of Saffron useful for Pooja & Snanam of God.

New Born Babby : Cold, Cough & Natural Fairness.

Saffron for Good Health

Digestion : Saffron is helpful in the improvement of digestion and appetite. Because it helps in
improving circulation to the organs of digestion. It Coats the membranes of stomach and colon which
help in soothing gastrointestinal colic and acidity. Kidney and liver problem. This spices found to be
extremely beneficial for the treatment of kidney, Bladder and liver discovers, Saffron is considered
as blood purifier.

Gas and acidity : saffron is effective for providing relief from gas and acidity related problems.
Arthritis : It helps in reliving inflammation of arthritis. Saffron also provides relief from joint pains. Itis
very helpful to ratietes as it eases fatigue and muscle inflammation by helping the tissues to get rid of
lactic acid which gets built up after strenuous exercise.

Insomnia: Itis said that saffron is also a mild sedative which can be used insomnia and even treat
depression. Talking a pinch of saffron with milk before bed helps in sleep disorders like insomnia.
Fever : Saffron also contains the compound "crocin” which scientists believe that helps in reducing
fever Crocin found in saffron also promotes learning, memory retention, and recall capacity.

Eye Problem : Saffron improves eye and vision health. In a recent research study, every participant
who took saffron had vision improvement. Noteable, Saffron has been reported to signicantly
helping vision in the instance of catatacts.
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