





Integratore alimentare
con estrato vegetale g A
di zafferano IR

20 capsule
pPeso netto 8,00 g



Crocina Pura

La crocina, pigmento carotenoide che conferisce allo zafferano la sua
tipica colorazione, rappresenta il principale principio attivo noto per le
sue potenti proprieta antiossidanti e antinflammatorie.

*Uso farmaceutico: la crocina € impiegata in protocolli per il
miglioramento delle funzioni cognitive, la gestione della depressione e
la protezione della vista, grazie ai suoi effetti neuroprotettivi e
antiossidanti.

Campi di applicazione

Integratori per la salute cognitiva

*Formulazioni naturali ad azione antidepressiva e di supporto allumore
*Cosmetici anti-age e trattamenti per la cura della pelle

Integratori per il benessere visivo

*Alimenti funzionali per la salute generale

Estratto di Zafferano

Il nostro estratto di zafferano viene lavorato con estrema cura per preservare l'intero
spettro di composti bioattivi naturalmente presenti, tra cui crocina, safranale e
picrocrocina, responsabili delle note proprieta benefiche dello zafferano. L'estratto €
disponibile sia in forma liquida che in polvere, adattandosi a un’ampia gamma di
utilizzi:

*Settore farmaceutico: apprezzato per le sue azioni antiossidanti e di supporto
allumore, impiegato in formulazioni mirate al benessere cognitivo, alla regolazione
emotiva e alla salute visiva.




PHARMACEUTICAL SAFFRON




Caratteristiche principali

Elevata purezza: i nostri estratti di
zafferano e la crocina pura sono prodotti
seguendo rigorosi standard di qualita, per
assicurare la massima potenza e integrita.
*Origine sostenibile: lo zafferano
proviene da coltivazioni gestite in modo
etico e responsabile, garantendo rispetto
ambientale e materia prima botanica di
alta qualita.

Concentrazioni personalizzate:
mettiamo a disposizione estratto di
zafferano e crocina in differenti
gradazioni, adattabili alle esigenze
specifiche delle vostre formulazioni.




Item

Specification

BN Appearance

Entirely red threads, free of styles (< 1 e

%)

Coloring strength

> 230 (crocin, 1SO 3632)

B Aroma (safranal) content

> 70 (pungency, I1SO 3632)

Moisture

<12 %

2 Total ash

<6 %

i Insoluble ash (in HCI)

<2%

Foreign matter

<0.5%

pH (1 g/L solution)

6.0-8.0

Thread length

>2cm

§ Standard packaging

Vialsof 0.5g,1 g; boxesof 5g,10 g

BOTANICAL SOURCE: CROCUS SATIVUS L
GEOGRAPHICAL ORIGIN: MAGHREB, 7
SPAIN, OR ITALY (DEPENDING ON BATCH)&s
DRYING METHOD: OVEN-DRIED AT <45 °C

SUNDER CONTROLLED ATMOSPHERE ’

Shelf life

24 months (unopened)

Storage conditions

Cool, dry place, protected from light
and strong odors

PRESERVE VOLATILE COMPOUNDS.g
MICROBIOLOGICAL LIMITS: TOTAL § 7
AEROBIC COUNT < 10* CFU/G; LISTERIA £

SPP. ABSENT; SALMONELLA SPP. ABSENT.

SPESTICIDE ANALYSIS: COMPLIANT WITH .

EU REG. 396/2005 LIMITS
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ltem Specification

s
b

Appearance Red tips only (no stems), no styles ==

N

)

> 230 (crocin, I1SO 3632)
> 70 (pungency, I1SO 3632) Sy
<12 % ——p RS WS-

Coloring strength

Aroma (safranal) content

l

<6% _ — g
<2%
<05%
6.0-8.0

>2.5cm

Total ash
Insoluble ash (in HCI)

W

Foreign matter A

OTANICAL SOURCE: CROCUS SATIVUS L.F_
ELECTION METHOD: HAND-REMOVAL OF
ALL STYLES AND THICK LOWER PARTS TO
ONCENTRATE COLORING = 8 =
TRENGTH.MICROBIOLOGICAL AND
ESTICIDE LIMITS: SAME AS SARGOL.Ng»

pH (1 g/L solution) B

I

Thread length

l

/ = Standard packaging Vialsof 0.5g,1g; boxesof 5g,10¢g

\

I

24 months (unopened)

P

{ \
R A\

Cool, dry place, protected from

Storage conditions .
& light and strong odors
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—



Parameter

Specification

i Botanical name

Crocus sativus L.

Harvest season

Mid-October (single annual harvest)

Drying method

Low-temperature (< 45 °C) oven or solar in controlled \
atmosphere

8 Crocin (color strength)

> 200 (ISO 3632, category |)

jl Picrocrocin (taste power)

> 70 (ISO 3632, category |)

Safranal (aroma)

> 20 (ISO 3632, category |)

Moisture content

<12 %

Total ash

<6%

Insoluble ash (in HCI)

<2%

Foreign matter

<0.5%

Thread length

> 2 cm (long, unbroken stigmas)

pH (1 g/L aqueous solution)

6.0-7.5

i Microbiological limits

Total aerobic count < 10* CFU/g; absence of
Salmonella and Listeria spp.

Pesticide residues

Compliant with EU Reg. 396/2005

Standard packaging

Glass vial: 0.5 g,1 g, 2 g; Kraft-lined box: 5g, 10 g

Shelf life

24 months (unopened)

Storage conditions

5-20 °C; RH < 65 %; dark, odor-free environment

Certifications (optional)

PDO / PGI; Organic (EU/USDA); ISO 22000; Fairtrade







Primary Inner

¢ Foil-lined kraft
bag: 10 kg, 25 kge
Co-extruded PE

e Multi-layer
aluminum barrier
foile Nitrogen-

Protects against
moisture, UV,

Secondary

_ flushed to < 1% oxygen
bag: 10 ke, 20 ke O,® Heat-sealed
e Fiber drum: 50
kg (carton-steel * Inner
polyethylene linere | Stackable,

composite)e
Corrugated box: up
to 30 kg

Desiccant sachets
inside

puncture-resistant

e 5-10 drums per
carton (depending

e Double-wall
corrugated boarde

Complies with

Export Carton on drum size)e >trapping ISPM-15 if using
. (polypropylene)e
Carton weight < wood
300 k Pallet base
g (wooden/EPAL)
e Euro pallet (120 | e Stretch film 50 e
x 80 cm) or ISO ume Anti-slip MER I L2

Palletization

pallete Shrink wrap
+ corner boards

sheet between
layers

m; weight <1 000
kg

Container Loading

e 20' GP or 40’ HQ
container

e Humidity < 60 %,
T=10-25°C

Include silica gel in
container if
needed

y
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food group

Email: fdiafood@gmail.com ; fdiapurchasingoffice@gmail.com



e Amber or clear

e Label with

borosilicate weight, origin,
Glass Vials O.llg, 0.258,0.5 glasse Screw cap | ISO gradee QR
& 8 with tamper- code for batch
evident seal certificate
;i:olc;ilég.rade e Full-color
Metal Tins 1g,2g P sleeve or
Vacuum-seal :
. embossing
liner
0.1g,0.25g,0.5 ks e Easy-tear
Foil Sachets B VS8 B2 etallized filme YREEEL
g notch; eco inks
Heat-sealed
. e Kraft or SBS .
Windowed Boxes O.ften. housing boarde PET : !:oldlng carton
vial/tin . . with tuck-flap
window foil
Combined in
Gift Sets e premlum box, - Custom die-cut
ribbon, inlay

certificate card

fdia

food group



fdia

food group

Email: fdiafood@gmail.com ; fdiapurchasingoffice@gmail.com
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Logistics & Export Compliance

1.Phytosanitary Certificates: Obtain from local plant health
authority; required by many importers.

2.Documentation: Commercial invoice, packing list,
certificate of origin, any organic/ certificates.
3.Temperature & Humidity: Ideal transport conditions: 10—
25 °C, RH < 60 %. Use insulated containers or temperature
loggers for sensitive shipments.

4.Shelf Life: 24 months if stored per guidelines; indicate
“Best Before” on all packaging.

5.Pallet Labeling: According to GS1-128 or customs
requirements: include box count, net weight per pallet,
consignee information.

e

food group

Email: fdiafood@gmail.com ; fdiapurchasingoffice@gmail.com
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