SAFFRON

Since 2004

Food Safety System Certification(FSSC) 22000, 40150567

OHSAS 18001:2007, 980003042602 | ISO 3632:2011, 03600980349
ISO 9001:2015, 980003042601 | ISO 22000:2005, 03600980476
ISO 17025:2005, 03600980350 | ORGANIC, 098030014520001
HACCP, 40150567 HCI | GMP, 03600980675
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THE BEST CHOICE
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www.gohar-saffron.com

Gohar Saffron Co. has been the prominent Iranian exporter of Saffron for the last 15
years for exporting the best quality Iranian Saffron to all over the world. Our commit-
ment to excellence always makes us going the extra mile to provide products and
services that exceed expectations.

You can be sure that the product you're using has been tested chemically & microbiologically
in our high-tech laboratory to make sure it maintains high food hygiene sta dards.

www.goharsaffrongmbh.com

It should be mentioned that Gohar Saffron Import-Export GmbH company which is
under the contract of Gohar Saffron, has been established in Hamburg for fast access
customers to saffron products.

All information below:

Gohar Saffron Import-Export GmbH company

Saseler chaussee 183, wg . Nr.E2, 22393 Hamburg

Tell +49 40 72002900 Tell +49 40 72002901  Tell +49 40 72002902
info@goharsaffrongmbh.com






Gohar Saffron Co. is the premier Saffron Exporter in Iran which has been founded in 2004 by Mr. Mohammad Hossein Khazaei to ful

the heightened worldwide demands for the best quality saffron. Due to the efficient management and codified planning, the company cou

a

obtain numerous achievements internationally and it could enter the target markets in many countries in Asia, Europe, Africa, Oceania, and
America and with the establishment a factory around area of 3880 square meters make process to expand production line and the export
of dried fruits such as raisins and dates, barberry and pistachio also by attending various trade missions and familiarity with foreign businessmen,
participating in national and international exhibitions (Exhibition sial France, Germany and Gulfood Dubal, etc.) and with expanding target markets has

achieved 12 titles as the prominent and premier saffron exporter of lran and Khorasan Razavi Province in a row. After having been active for 1

O

years in foreign markets and gaining international experiences, now this company is honored to offer its products with the superior quality to the

internal market.
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GOHAR SAFFRON
' www.gohar-saffron.com

Honors and Internal certificates
During the years, Gohar Saffron Co. has achieved 12 titles

as the Prominent and Premier Saffron
Khorasan Razavi Province in a row. T
achieved lran's Institute of Standard and

—xporter of [ran and
NS company has
ndustrial Research

License. It has also recelved the Ulllization License by Iran's
Ministry of Industry and the production License of Iran's
Ministry of Hygiene, and the Utilization License and the
Constitution License of Iran's Ministry of Hygiene.

Gohar Saffon Co. was chosen as the premier hygienic unit
N 2011 The amount of exported saffron reached 11000 kg
INn the same year. Gohar Saffron Company was chosen as
the premier national exporter in 2013. The target markets
iIncreased from 11 countries in 2012 to 20 countries in 2018.
Now, according to the amount and value of the exported
saffron this company is the biggest Iranian saffron exporter.

Gohar Saffron Company considers enhanci

quantity as its main goa
holding continuous tral

S. lo fulfill them It

NiNg sessions for

ng quality and
nas Increased

its personnel,

employing experienced staff and having active sales agents

IN different countries.
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International certificates FSSC 22000: 2017, HACCP, ISO 22000: 2005, ISO 9001, ISO 3632
ISO 17025, ISO OHSAS 18001, HALAL, ORGANIC

By achieving various international standards namely,

FSSC 22000: 2017, HACCP, ISO 22000: 2005 O b Olyde) cdihydig CudsS o e slied by B 0393 B 53 st y9b 4
ISO 9001, ISO 3632, ISO 17025, ISO OHSAS 18001 Aoled didye L8d yw By 50 095 Ol i 4y )y CudS
HALAL, ORGANIC

our compan has constantly tried to conduct ol Ololgdd]
nigh quality management and offer the best quality saffron to the dwld)) Ololgidl o Wl OS] o Olybe3)] o &S
customers all around the world. FSSC 22000: 2017, HACCP, ISO 22000: 2005, ISO 9001, ISO 3632

ISO 17025, ISO OHSAS 18001, HALAL, ORGANIC
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Food Safety System Certification(FSSC) 22000, 40150567
HACCP, 40150567 HCI
ISO 22000:2005, 03600980476
ISO 9001:2015, 980003042601
ISO 3632:2011, 03600980349
ISO 17025:2005, 03600980350
OHSAS 18001:2007, 980003042602
ORGANIC, 098030014520001
GMP, 03600980675
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GOHAR SAFFRON

www.gohar-saffron.com

Laboratory

To verify the standard quality of the end products, our
company has been equipped with a highly specialized
and technical laboratory. By using the chromatography
method, the type, the quantity, and the amount of saffron
compounds are determined and compared with those
prescribed by the relevant standards.

Any deviation from the prescribed ranges shows that the
sample is adulterated and it iIs removed from the cycle of
processing. Our products constantly undergo rigorous
physical, chemical, and microbiological laboratory
experiments before being delivered to the target market.
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Chemical Composition of Saffron

Saffron plant's stigma ,which is the main part of commercial saffron,
contains a variety of chemical substances including: carbohydrates,
minerals, mucilage, vitamins such as riboflavin and thiamine, color
pigments such as crocin, anthocyanin, carotene, lycopene,
Zeaxanthin and aromatic terpenic essence called “safranal” and
flavoring substances such as picrocrocin.

Crocetin Safranal
H H H H H ©
HOW oH
H H H H H ¥
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Crocin Picrocrocin
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GOHAR SAFFRON
| www.gohar-saffron.com
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Saffron "the Red Gold" Olgie o b Samyd 5 §olewny 30 O 3 &S Sl s Yoo CanB b ,0LS Olyae
Human cultivation and use of saffron spans 3000 years and D9 (0 03wl o (Suided g Lo yuwd «lalis 4y asb 9 S5y (19938 Hohaie 4y 4y
spans civilizations. Saffron is a spice used in many cultures Oloilw 0538 ol 43995 (o slocd ds L3s 3o Silo digdl 30,3 laol,S 51 Olyas)

to add flavor and color to food, desserts and drinks. It is

dudd S0y Olgis b Olydey B FDA) 55 ol K RN “5yUas
by far the highest-priced spice in the world. ) Olgis 4 Olyae) Sras ( ) 5o el (posld 9 2 90 2 )

According to FDA, using saffron is permitted as a natural ox=b 9 yhe Olgie 4 Olyae) diljgy Bras Olie ySlus 9 ubl (o Slxe ub
coloring agent. For an adult using very small amount of saffron Sl guelng @hylo Mel dygd) ol il o @b 88 G ©lp p)S /) Grub owiod
(0/1 gr) Is recommended dally as the natural flavoring and dow 53 9 Wil o olS Lise b OlawS! 5T 9 63950 Hl,8 slo 39, BYg BY

coloring agent.

The golden spice saffron contains vitamins B-1 and B-2,
essential volatile oils and phytochemicals, which are
antioxidant-dense chemicals produced in plants that are 30 Oly8e) 51055 (e ool Cuwl Hldy95 oS douly I &S Olyae) ) La ouuS
thought to have countless golden health benefits, too. D9 (o0 038wl 3.0 SLElug 9 ol sla &S S,
Saffron Is also used in many other industries such as dye
Industry, cosmetic industry for perfume and odorants anad
facial creams.
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Superiority of Persian Saffron

Iran is one of the oldest regions known to have
cultivated saffron. Iran's agricultural and garden
products including Saffron enjoy high quality due
to the variety In its climatic conditions.

Iranian saffron is the most expensive spice because
of its potent. Generally the climatic and geographical
conditions completely influence on the quality and
amount of plants cultivated and harvested in different
parts of the world.

At the present time Iran is the biggest producer of
saffron worldwide.
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Different types of Saffron

Negin

This kind of saffron has the highest aroma
and coloring power among the other kinds
and its volume Is higher, too.

All-Red (Sargol)
This kind of saffron Is really pure and without
style so it Is completely red.

't has very high coloring power.

Poushal

This kind of saffron contains flaments which
have 2 or 3 mm style.Due to the presence
of style, its aroma is high.

Bunch (Dastehi)

This kind of saffron consists of both, style
and red-colored stigma. The red part along
with the style are placed on each other
and tied by a string.

Style (Kon))

't Is the yellow or white parts of saffron
threads which are separated from Red-
colored stigma.
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How to store and use saffron:

Store your dried saffron into small airtight glass or metal
containers, away from light. Keep it in dry and cool
environment. Before using saffron in cooking, grind it and
then soak It iIn warm water.

To grind saffron, put a pinch of it in a mortar and crush it.
Place ground saffron in a small bowl and pour hot water
over It. Make sure that you always use warm water as it
helps release the aroma.

Saffron as "Monarch of Spices"

The everlasting and memorable presence of saffron's flavor,
color, and aroma in Persian Food is the most prominent
iIndication of saffron's popularity in Persian cuisine.

Saffron or "Monarch of Spices” has been always used as a
useful and natural flavoring and coloring spice In preparing
various food, desserts, and drinks.

To get more information about "Gohar Saffron” company,
our products and recent news of the company, new scientific
articles about saffron, various food recopies with saffron,
and ...... , we invite you to view our Web Site at

www.gohar-saffron.com
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Saffron "Herbal Medicine of Third Millennium" 2lVle wyasll 4o Olydssll dp)l=dloyd olyassll 536 pallasdl oda (s
According to lbn Sina's book "Canon of medicine”, saffron has been oLl 8)sSib) lpassg cdusdall Sllawall Laslacl dula)
used as an effective medicine in traditional medicine for a long time.
Today, many recent scientific researches confirm that saffron has unique sy
properties to treat disease that are difficult to cure. ) rglasll oy o
Saffron has got countless medicinal applications as a natural pharmacy. Susik] cladl (92,0 § gl LIS d8ly dib Oludd zis o
Some of them are listed here: alyo¥lg Ol pudl e g 8yod] Hgdoadl o o
cdilly deloud) &Sl oyl gdle o

¢ [reatment of Alzheimer e s :

_ ‘ _ . dS g id] Hw § pau
e Reduction of Neurological Impairment & Inflammation in Multiple Sclerosis 9l o G o2
e Free Radicals Neutralizer & Cancer Fighter

01488 (e s8]l o
o) dwds plie] Hhs e sl o

e Heart Booster QLSY) Moy doxgun o
e Fye Health & Elimination of Molecular Degeneration ol=illy 8,1 3355 o
* Reduction of Cataracts 3V s § aels

e Mood Aid & Stimulator
e Depression Fighter
e Memory & Learning Booster

e lwdd] @ Wl iy Wusd] r 8 Cuws (M..UI 428 EBLC_g Olae k| o

e Insomnia Remover 8y 30 bl s puagll o velug o
e Effective in Treatment of Convulsion Febrile b din Bushly dgadl H)uas o
* [ron Absorption Helper & Treatment of Anemia Resulted from Lack of lron in Girls Juolabl Glg) oYT o asdly b1 AY1 Cayiss o
¢ Digestion Helper due to some Bitter Substances Sl aVT 415 o
e \Veight Loss & Stomach Booster ? | “

e Arthritis & Fatigue Reliever Dlasd) joudod o
e Menstruation Relief izl 43kl
e Nerve Stimulator WSy Llkly SSUI e (3805 o
e Sexual Desire Booster Pl g & Luadl] Glatlly Jlsedl o

e | iver, Kidney & Bladder Refiner
e Cough Reliever & Treatment of Bronchitis

dxadly O] (2ulss o

e Fever Killer ozl 8yl o doys § plasse
e Reduction of Blood Pressure el o (ads e
* Reduction of Cholesterol & Blood Circulation Improvement Ldes Wodly Lleadl e e s Ladlly cilsd] Siosio o

e Giving Qlowmg SKin, Curmg Acne:, Healing Sgars & Toning the Skin oWl B35 sy () U fad s8I Oligiume i
e Removing Suntan & Improving Skin Complexion 5

e Encouraging Hair Growth pwoid) 39,0 e dasll Gueb (Lo Ladl e



"

a5 03l30 LS Gosls" Olyhe)
oliul )90 i b 33 g0 9)ld Ko lgie 4 4xdIS ) Olyde) law ol 03B LS 4 Sl b
095 Byby s lyae) (olos Sliw 40,80 (ngh ele Oladod)) ¢yl 0390l . Cuwl d8S (o )8
Soleds (3 PRI Bylas =ub dlegls So Olgie 4 Glybe) LS (o S0 |y IR Co Slaslew

O g-dun 0)L3] Lg.‘T_)l (5533 Ao 3 aS 341>

Sl Olays e

ool Gilom 50 G20 Slo Jslu ibadloe Y (38 a3 @lo
19095 9 Olbyw Glaydg il sla JBudly ouiS s e
o3 sle slops dSw Gloyd

S5l 1 W YualS 3l g Sy Jale o

W)leye O 4 Ml GialS

Syl Olays 9 59l GOl e

S0 o dbadlo Cogds

Hlo> (2 & 4SS

oudd OVl Gleyd o oo e

Oly-d 33 ool 488 31 Gab oo oS Oleyd 5 ol i 4 S&S »
b Slge D929 Cle &y 138 puas 4y SS o

ddxe S9do 9 lgtdl JiolS

Jolde pyg 855 (ialSy N8gS )0 6udd (Sud o
Sueld 5y &) 9y9) 6uslB o

lasl Sy s

e 8l9S Codl o

IS 9 dilie ddS 6uiS ddial o

Caddgy Oloyd g ddyw 04iS 28) o

—J d4LS Lé).b).g o

oK i 9 oo I ouS Byby e

O HLis oS

395 OLyz d9a9 W JoyiudS phw GialS o

Cwgy Gludlyz o diST =3y (00,5 gy

Ngw OS] 3 AL S, &) e

30 i3y Oleyd e




e
9,
)

O
S

al

Gohar Saffron
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Rectangular Crystal (10 gr) inaé::: é;?%g)gr
All Red: 8 - 12 gr Filament (Poshali): 12 - 15 gr

Filament ( Poshali): 4 -5 gr
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A R

Khatam (5gr-10gr) Taj
A.N Red:3-20gr | All Red: 4 -6 gr
Filament ( Poshali ): 3-10 gr Filament ( Poshali): 2 - 3 gr
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s P —

GOHAR

THE BEST CHOICE

All Red: 1000 gr
Filament ( Poshali ): 500 gr

GOHAR

SAFFRON

Gohar (Small, Middle, Large, Very Large)

All Red: 3 - 25 gr
Filament (Poshali): 1-12gr
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GOHAR

SAFFRON =
THE BEST CHOICE
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SAFFRON
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Khatam (0.5 gr) Khatam (2gr) | |
AllRed: 0.5-1 gr AllRed: 2 -3 gr Tiny Lenzi
Filament ( Poshali ): 0.5 gr Filament ( Poshali): 1gr Powder:0.1-0.5 gr

Powder:0.5-1 gr
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GOHAR

SAFFRON

GOHAR

SAFFRON

.-r--.i-llu-d-{. — 1 —

Milad ( Small, Middle, Large ) Atlas ( Small, Middle, Large ) Cylindrical
AllRed:4-12gr AllRed:2-12gr All Red: 4 -5 gr
Filament (Poshali): 2-5gr Filament (Poshali): 1-5gr Powder: 20 - 25 gr
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Barberry

Berberitze
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Barberry Golden Raisins Brown Raisins

GOHAR SAFFRON
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FREMIUM QUALITY IRANIAN SAFFRON « 180% MATURAIL

GOHAR SAFFRON
—son KIAM —<—

FREMIUM QUALITY IEANMIAN SAFFRON - 100% MATLHEAL
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Lenzy Sadafi ( Shelf)

All Red: 0.25 -1 gr All Red: 0.25 -1 gr
Filament ( Poshali): 0.25-0.5 gr Filament ( Poshali ): 0.25 - 0.5 gr
Powder:0.5-2 gr Powder:0.5-2 gr

Dates
Net Weight: 600 gr



Bulk

Gohar Saffron

Bulk ( Khatam 1) Bulk ( Khatam 2)
All Red: 120 - 150 gr All Red: 120 - 150 gr
Filament ( Poshali ): 50 - 80 gr Filament ( Poshali ): 50 - 80 gr

Bulk ( Khatam 3) Bulk (Khatam 4) Bulk ( Khatam 5)
All Red: 300 - 350 gr All Red: 500 - 550 gr All Red: 1000 gr
Filament ( Poshali ): 125 gr Filament ( Poshali): 250 gr Filament ( Poshali ): 500 gr



THE LARGEST EXPORTER OF
SAFFRON IN [IRAN






The FSSC 22000 Food Safety System Certification provides
a framework for effectively managing your organization’s food
safety responsibilities. FSSC 22000 is fully recognized by the
Global Food Safety Initiative (GFSI) and is based on existing
SO Standards. It demonstrates your company has a robust
-00d Safety Management System In place that meets the
requirements of your customers and consumers.
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Prominent National top exporting of 2013
THE PROMINENT EXPORTER OF SAFFRON IN

2007, 2008, 2009, 2010, 2011, 2016, 2017
IRANS PREMIERE EXPORTER FROM 2009 TO 2018
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No 228, 3rd Southern Talash St.,1st Phase of Toos Industrial Estate, Mashhad, Iran
Tel : +98(51) 35414986-7 +98(51) 35411668-9  Fax : +98(51) 35414988
P.O.Box; 91851771173
www.gohar-saffron.com info@gohar-saffron.com  gohar.saffron@gmail.com
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