v A ) [ A P P
Ll@and13I219a9: ﬁfuu'w‘liu...l.ﬂia\uﬂﬂﬂ LLWGW@@I%I@T]”!

1. éwffmm‘[mqmsmﬁm:?w”uqmsuﬁmé’mﬁmmmﬂws:s’mﬁﬁ FULAIWTZLNN
FAUNTEANY FLINUINTITNANI. BT

http://www.rspg.or.th/plants data/use/spicies11-5.htm Access ija{uﬁ 03/02/2014

2. wahesu. suaylwiiignum@ anzndzmans amineapaion

3. Pflanzens, Arac A. 1920:28.

4. Yuniu yoozdiznas aaus loatuaiyws uisanin). W T: ayuvl,ws..vl,ﬁf\fyuﬁm
(5). UTBENUIzITU 9IN@ NFINNY, 2543; 51 - 8.

5. Negbi M (Ed). Saffron cultivation: past, present and future prospects. Saffron: Crocus
sativus L. CRC Press 1999. (eBook ISBN: 978-0-203-30366-5)

6. Melnyk JP, Wang S, Marcone MF. Chemical and biological properties of the world's
most expensive spice: Saffron. Food Research International 2010; 43: 1981-9.

7. Moghaddasi MS. Saffron chemicals and medicine usage. Journal of Medicinal Plants
Research 2010; 4(6): 427-30.

8. Hosseinzadeh H, Nassiri-Asl M. Avicenna’s (Ibn Sina) the canon of medicine and

saffron (Crocus sativus): A review. Phytotherapy Research 2013;27: 475 — 83.


http://www.rspg.or.th/plants_data/use/spicies11-5.htm

