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Bé =5TUDY OF THE QUALITY OF SAFFRON (CROCTE S4TTFUS L) PRODUCED IN THE ALPS
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Saffrom is obtained froms the stignsas of an annual bermaphrodite balbows of frdacear family, Crocus srnws
L.. The pmin growing [alian regions are Abtreres, Sardegna and Sicilia. The inrodncticn of saffron in alpine
ared: could help to broaden and diversify the acovitbes of moundzin pxultfencticsal farms, with a posithve
impact om economy and land paaragement. Saffron is considered ome of the most expensive spices and its mse
in food industry, as am ingredient in food and beverage, in dywing indusTy amd as analgesic, sedathve and
decongestant started 2 lomg tme age (1) Recent sdies have focused co safffom as an anboxidant and
cytotoxic ageat (2, 3).

According to ISO 363272003, saffron can be classified into thres categories of quality (1, IT, IT) depending
oo the conceniraticm of the three main metabolites respenidble for its charactenstic color, favor and arcoma:
Crocin, Picrocrocin and Safranal.

This sudy repressats the frit mvestigation of the guality of safffen product in alpime azea: evaluated by
specirophotometric amalysis, and by sclid-phase microexiracticn (SPME) fellowwed by gas chromategraphic
apalyus combimed with mass spectromedy (FO/ME) The samples, produced in two comsecutive years
{2012-2013), come from some arsas of Valle Camemica (BS), and high Val Trompia (BS) located at an
al'l:l.l.'nl.’ﬂ- hqtn'm 720 and 1200 m a.s.].. In particular the bulbous used for thas study were [:.'nd:nc-n-ﬂ.l:-j"]m:i]
suppliers (TAl Miuras”, Pozzolenge (B3)). Results cbiained wure compared to samples of commancial
waffron. After spectrophotomemic amlysis all samples can be claszified in the highest “Category of quality™.
The amalysis has showed a cormlation between the concentration of Crocin and the incrussing of altitads
This comrulation is 2 peculiarity of the carotenoids; achually an imcrease of their concentration is related to the
increasing of UM-radiation and alttmde (4).

The SPME-ZC/ME analysis evidences some differcmces about the aromatic profile of amalyzed samples,
mainly in Safranal concenimation. Results show a comrelation betwesan the ncrease of the &yving temperature
of the stigmas and Safranal concemtration Safranal s 2 volatile compound origizated by the hydrolysis of
Picroaocin during the drying process and sterage of saffom (3).

Uwar study showss that tho amalysis camried owt have @ven some valid information about the quality of the
s2ffron produced in the alpine areas and it mggests this cultere 2. a new source to promote the sconozay of
multfmnctional farms In mosniam ameas.
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