NATURAL SAFFRON \\( 4

Za'faron

Commercial Offer

The king of all spices, saffron!

Saffron is the dried red stigmas of the Crocus Sativus flower and
has a large variety of uses in everyday life. Saffron has been
long considered to be the king of all spices not only for its
aroma and taste but its health benefits as well.

The consumption of saffron can improve mood, memory and
learning abilities. Its properties allow for the strengthening of the
immune system, restoration of the nervous system, reduces
sleeplessness, depression and acts as an anti-aging-agent.

Uzbek saffron was first grown in
2020 in cooperation with Italian
experts to insure the highest quality
of the spice. The quality of the
product is insured each year by
chemical analysis at the leading
ltalion chemical research center
Analisi e Ricerche Chimiche.

Description Packaging Price/Kg
Saffron (Bulk) Saffron packed in

aluminum bags in bulk

and placed into a large Tkg $4999

container.

Prices are offered at using FCA. Minimum order quantity: 5 kg

@ +998 90 824 24 28 +998 94 307 25 55 @international@bmb-tg.com
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The king of all spices, saffron!

Saffron is the dried red stigmas of the Crocus Sativus flower and
has a large variety of uses in everyday life. Saffron has been
long considered to be the king of all spices not only for its
aroma and taste but its health benefits as well.

The consumption of saffron can improve mood, memory and
learning abilities. Its properties allow for the strengthening of the
immune system, restoration of the nervous system, reduces
sleeplessness, depression and acts as an anti-aging agent.

Uzbek saffron was first grown in

2020 in cooperation with Italian
experts to insure the highest quality@&====—== Y,

of the spice. The quality of the s e Zoifaron
product is insured each year by oy Cigay - K|

chemical analysis at the leading
Italian chemical research center
Analisi e Ricerche Chimiche.

Description Packaging

Volume

Saffron (Packaged) Packaged in a sealed glass
jar and paced in a small box.
Prices are offered using FCA. Minimum order quantity: 100 units each.

3gr $19.5
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The king of all spices, saffron!

Saffron is the dried red stigmas of the Crocus Sativus flower and
has a large variety of uses in everyday life. Saffron has been
long considered to be the king of all spices not only for its
aroma and taste but its health benefits as well.

The consumption of saffron can improve mood, memory and
learning abilities. Its properties allow for the strengthening of the
immune system, restoration of the nervous system, reduces
sleeplessness, depression and acts as an anti-aging agent.

Uzbek saffron was first grown in -
2020 in cooperation with Italian _— o~
experts to insure the highest quality; m) u\j\@d
of the spice. The quality of the ;_a{ S
product is insured each year by F= = Zgifaion
chemical analysis at the leading

ltalion chemical research center
Analisi e Ricerche Chimiche.
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Description Packaging
Volume

Saffron (Packaged) Packaged in a sealed glass

jar and paced in a small box. ler $6.5

Prices are offered using FCA. Minimum order quantity: 100 units each.
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A.R.C Analisi e Ricerche Chimiche
Via Vengoni, 19 — 21012 Cassano Magnago (VA)
Tel: 0331/ 200 215 — Fax: 0331 /287 116
Email: analisichimiche @laboratorio-arc.it
Partita IVA 02416650121 — CCIAA Varese 256062

BIC) Ricerche

Chimiche

Attached to test report Ne8497 28/10/2021
Client: FIN.OPERA. S.r.l.
Via Ennio, 14 20137 Milano (MI)
Objective: Evaluation of Data Presented in R.d.P. 8497.2021

At the request of the client, an assessment of the data presented in test report No. 8497 dated October 28, 2021 in
accordance with the standards specified by the ISO 3632-1 / 2011 "Spices - Saffron (Crocus Sativus L.) - Part 1:"
Specification" is limited to parameters. Reference is made to Table 2 “Chemical characteristics of saffron threads, cut
threads and powder forms” in clause 6 “Test methods” of the aforementioned Standard. The reference values for the
specified parameters are shown in Table 1 of this report.

Table 1 - Reference values given in Table 2, Clause 6 of ISO 3632-1/ 2011 for the specified parameters.

Specific Categories as a Function of the Parameters

Parameters
Category I Category II Category III

Degree of Taste

(eg. picrocrocin)
Al% | n \25Tnm / S.S.

Saffron threads or powder
min. 70

Saffron threads or powder
min. 55

Saffron threads or powder
min. 40

Degree of Aroma
(eg. Safranal)
A% . A330nm/ S.S.

Saffron threads or powder
min. 20
max. 50

Saffron threads or powder
min. 20
max. 50

Saffron threads or powder
min. 20
max. 50

Degree of Color
(eg. Crocin)

Saffron threads or powder
min. 200

Saffron threads or powder
min. 170

Saffron threads or powder
min. 120

A% | . M440nm / S.S.

These parameters were aimed at characterizing the product for three compounds that determine the organoleptic
properties of the spice (picrocrocin for taste, safranal for flavor and crocin for color) compared to the used extract
tested at specific UV / visible wavelengths (see. table 1) with a decrease in product characteristics from I to III.

As indicated in test report n. 8497.2021 on a sample of saffron threads n. 13057.2021 with the inscription: "'Saffron
threads - Lot 152154W", the results presented in Table 2 were obtained. The same table indicates the

corresponding category for each parameter according to the specifications given in table 1.

Table 2 - Data obtained, test sample and applicable categories

P " Measured values and applicable categories
arameters Measured values Measurement error (k=2)Nt¢! Applicable categories
Degree of Taste
(eg. picrocrocin) 102 +7 Category I
A'" | w A257Tnm / S.S.
Degree of Aroma
(eg. Safranal) 37 +2 Category I, Il u Il
A'"" | n A330nm / S.S.
Degree of Color
(eg. Crocin) 275 +18 Category I
A" | on A440nm / S.S.

Note 1: ISO 3632-1/2011 and ISO 3632-2 /2010 do not provide explicit guidance on the interpretation of measurement uncertainty. The ISO 3632-1/2011 standard states: "If necessary,

additional analysis can be carried out if sufficient sample remains." Therefore, if deemed necessary, additional in-depth tests can be carried out..

Based on the values of the measurements carried out and limited by the parameters defined for the test sample, the
following is assigned: CATEGORY 1

The above considerations and data presented are only for the tested sample. Cassano Magnago, 28 October 2021

A.R.C. Analisi

Ricerche Chimiche S.r.l.




