
















































formulata una nuove idea progettuale per l’utilizzo degli stessi, considerata anche che hanno 
composizione di composti bioattivi molto differenziata rispetto agli stigmi e che test preliminari ne 
hanno evidenziato possibilità di utilizzo per la prevenzione di alcune patologie. 

Per quanto attiene allo sviluppo sostenibile del territorio, con particolare riferimento agli aspetti 
economici e sociali, le azioni realizzate hanno permesso di: (1) consolidare l’integrazione del 
prodotto Zafferano con il territorio in una prospettiva esperienziale, (2) la validazione del processo 
che definisce le condizioni di autenticità della offerta territoriale coerentemente con le peculiarità 
dei prodotti e sottoprodotti dello zafferano, (3) la condivisione del piano strategico di sviluppo 
territoriale con un panel di interlocutori privilegiati del territorio e la condivisione dell’obiettivo di 
creare un network allargato e integrato con il territorio. 

 

Abstract in inglese 

Saffron produced from the dried stigmas of Crocus sativus L. has been known since ancient times 
for its numerous therapeutic properties. Rich in carotenoids it has important antioxidant 
properties in the defence of the human organism. Contains vitamin B2 and vitamin B1 essential in 
the metabolism of glucose, lipids and proteins. Peculiar from the chemical point of view and 
biological activity is also the aromatic component.  

The SaffronNutraMed project was born with the aim of enhancing the saffron grown in the Tuscan 
territory. In particular, considering the increase in the use of this spice not only in the food sector, 
an attempt was made to evaluate the application of Tuscan saffron in the nutraceutical field for 
the formulation of supplements for mood modulation and for the prevention of ocular 
maculopathies. This application is part of the concept of enhancing the farm considering the 
multifunctionality of the plant species, and allows to expand the saffron market and the product 
sectors to which this spice is destined. 

The project led to the implementation of innovations in the agricultural field and the formulation 
of new products. As regards the innovations in the field, they have been achieved through the 
design and implementation of innovative systems for the cultivation of saffron and the use of 
biostimulant agronomic products based on natural extracts deriving from vegetable matrices. As 
far as product innovation is concerned, however, steps were taken both to design an innovative 
system for obtaining a honey added with saffron, which would keep the active ingredients of the 
spice unaltered thanks to the use of inert gas, and to define new formulations of supplements 
based on Tuscan saffron, which has been shown to fall within category I, according to the product 
classification defined by the ISO ISO/TS 3632:2011 standard. 

The preclinical and clinical studies carried out as part of the project confirmed the potential of this 
spice for mood modulation in depressive states and in the ophthalmological field. 


