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Conclusions

Six different varieties of saffron were chemically characterized and the authenticity study was conducted.

The sample preparation method was simple and effective. The analysis was performed by Liquid-Chromatography High Resolution Mass Spectrometry (LC-HRMS).

PLS-DA was a useful tool for discriminating the saffron samples, which were prepared by various trimming methods.

Although it was observed that the bioactive content of each category is affected by the harvesting year, the samples of different harvesting years can be grouped and discriminated from the other varieties.

Totally, 60 metabolites were identified by target, suspect and non-target screening workflows. These compounds belonged to amino acids, vitamins, flavonoids, carotenoids, antioxidants, phenolic compounds, cyclohexanones and fatty acids.
The bioactive content of saffron is affected by the way of cooking. High temperature destroys important components. The proposed ways to drink saffron are in cool water or an alcoholic drink.
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