The Red-Gold Control Panel

12 levers that turn corms into premium saffron

A grower’'s dashboard for yield, quality, and medicinal value — designed to help saffron growers make
better decisions from corm selection through drying, storage, and market testing.

1. The corm is the battery 2. Plant by objective, not habit

@ Use healthy, firm corms; larger corms generally support @ Stigma yield, corm multiplication, and nursery-stock
stronger flowering and daughter-corm production. production require different planting densities.

® Avoid damaged, moldy, or soft corms; protect dormant ® Typical planning ranges: ~70-100 corms/m? (=7-9/ft?) for
corms from excess heat, moisture, and pests. multi-year spice production; lower densities for corm

® Think of the corm as stored energy: bigger reserves = multiplication.

more flowers and better stand establishment. @ Overcrowding can reduce airflow, raise disease risk, and
depress long-term yield.

3. Drainage is disease control 4. Indoor light is a recipe

® Loose, well-drained root zones are one of the strongest ® For indoor/CEA systems, spectrum and intensity both
defenses against corm rot. matter.

@ Heavy, compact, or waterlogged media increase Fusarium @ Blue + red LED strategies can support propagation;
and other disease risks. full-spectrum white can support balanced flowering and

@ Aim for porosity plus enough water-holding capacity — not ensler Erop scouting.

a sponge and not a brick. ® A practical target for propagation/leaf growth is roughly
250-300 pmol/m?/s (=23-28 pmol/ft?/s).

5. Substrate: balance H20 & 02 6. Water strategically

® Indoor trays need a medium that drains well but still ® Water management should match season, system, and
buffers nutrients. substrate.

@ Soilless mixes such as coco/perlite or peat/perlite are ® Avoid broad overwatering, especially where disease
commonly discussed for saffron CEA systems. pressure exists.

@ Too wet = rot risk. Too dry = weak roots and poor @ |n outdoor systems, precision water stress often improves
daughter-corm development. economics; in indoor systems, drain-to-waste is safer than

standing water.

7. Harvest timing matters 8. Drying is chemistry
® Harvest flowers gently, typically when they are elongated ® Drying doesn’t just remove water — it shapes color,
and just opening. aroma, and taste.
@ Protect the leaves while harvesting; foliage fuels ® Lower temperatures tend to protect crocin and
daughter-corm development after flowering. picrocrocin; higher temperatures can increase safranal
formation.

® Process flowers promptly to reduce wilting and

contamination. @ Dry to safe moisture targets and use a repeatable

protocol.

9. Store like a pharmacist

10. The medicine is in the chemistry

@ Heat, light, oxygen, and moisture degrade saffron over @ Crocin drives color, picrocrocin drives taste, and safranal
time. drives aroma.

@ Store dried saffron in dark, UV-protective containers in ® Preserving these compounds is what turns saffron into a
cool, dry conditions. premium food, wellness, or cosmetic ingredient.

® Use batch labeling and preserve delicate filaments during ® Quality claims are strongest when supported by good
packaging and shipment. handling and testing.

11. Test, don’t guess 12. Build value, not just yield

® For premium markets, verify quality with lot-based testing. ® Premium saffron systems connect agronomy to chemistry,

@ Track batch IDs, drying method, moisture, and storage traceability, and market fit.

conditions. ® Think beyond yield per square meter: optimize for

@ Where relevant, pursue testing for authenticity, consistency, shelf life, and buyer confidence.
crocin/picrocrocin/safranal, moisture, contaminants, and @ Grow vyield in the field, preserve value after harvest, and
microbiology. prove quality in the lab.

Bottom line:

Saffron quality is not decided by one factor. It is the combined result of corm quality, root-zone design,
environment, harvest timing, drying strategy, storage discipline, and testing. Use this control panel to
troubleshoot, benchmark, and improve each batch.

Saffrosystems LLC = Grow yield in the field. Preserve value after harvest. Prove quality in the lab.




