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Abstract— Kashmir has the honour of producing quality 

saffron (Crocus sativus Kashmirianus). It is among the few 

superior quality of saffron producing areas of the world. 

Saffron is cultivated on the uplands which are also locally 

known as Wudur (Kerewas).Saffron has always played a 

pivotal role in the Kashmiri cuisine traditional, cultural, 

religious functions in the valley. However at the present time 

the saffron has showed a declining trend in production and 

productivity because of the shrinkage of its area. The area 

under this crop has declined from 5707 hectare in 1997 to 

3674 hectare in 2015.Our study attempts to analyze the 

economic viability of the crop and to access the problems 

which hinder the progress and prosperity of the saffron 

industry in Kashmir. 
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I. INTRODUCTION 

The word Saffron is derived from the Arabic word Zafran 

which means yellow (Winterhalter and Straubinger, 2000). 

The safranal (for order),picrocrocin(for taste) and crocin ( for 

pigment) components of this geophyte constituting the spice 

“Saffron” are localized in the red stigmatic lobes of the flower 

(Neghbi et al, 1989;Plessner et al, 1989 and Fernandez, 

2004). In India this high value aromatic spice is called Kum 

Kumin Sanaskrit and Kesar and in Kashmiri it is called 

Koung. The saffron is also called Golden crop because of its 

extreme high cash value and low volume and this great 

commercial activity is called as ‘Golden Zest’ in Indian 

Agriculture. From the historical and archeological point of 

view, the origin of the saffron lies anywhere in the region of 

Middle East or Asia Minor which is being cultivated from last 

3500 years. In Indian context, it is believed that saffron first 

came to India from the Iran when the Persian rulers 

conquered the Kashmir. The time at which saffron was 

introduced to Kashmir is not precisely known, although 

evidence from ‘Rajatarangini’, written by a 12th century poet 

and historian Kalhana’s indicates its presence in Kashmir 

even before the reign of King Lalitaditya in 750 AD,(Husaini 

et al. 2016). Saffron thrives well in the areas having cold 

winters and warm dry summers. The saffron plant can be 

cultivated at the altitude of almost 2000 meters above sea 

level. Most suitable conditions responsible for the successful 

growth of this commercial is best suited to the hill sides 

plateaus and mountain valleys having the altitudinal range 

between 600-1700 meters above sea level. The plant has the 

advantage of survival in the arid and semi- arid regions which 

have extreme water deficient in the summer. The average 

height of the Kashmir valley is1850 meters above sea level 

almost satisfies all those geographical conditions for the 

effective cultivation of saffron and having the honour of 

being amongst worlds few places where the quality saffron is 

cultivated. 

India enjoys 3rd rank in the saffron production at the 

international level after the Iran and Spain. About 5707 

hectares of land comes under cultivation of saffron in India. 

In which the valley of flowers and “Heaven on the earth, 

Kashmir, has the monopoly of producing this spice (Kung 

Posh) spread over the areas of 4496 hectares of land. In 

Jammu and Kashmir saffron is cultivated in the districts of 

Pulwama (74.6 Per cent) especially in Pampore ,Budgam 

(16.13Percent), Srinagar (6.68 Per cent). Pampore has the 

rich heritage of cultivating this golden spice which is also 

known as the ‘saffron town of Kashmir’, which alone 

contributes about 2128 kg saffron annually. It has been 

recognized as Globally Important Agricultural Heritage Site 

(GIAHS) by F.A.O.,Pampore Tehsil of Kashmir (India), the 

main hub of saffron activity is  located at 34° 1 N, 74° 56’E, 

with an average elevation of 1574 meters above sea level. 

Khunmoh, Zewan,Balhama, Sampora, Ladhoo, Chandhara, 

Woyan, Khrew,SharKonibal, Dussu, Namblabal, Kadlabal, 

Hatiwara, Samboora and Lethpora are prominent saffron 

villages of Tehsil Pamporem (Husaini et al.2010; Nehvi and 

Yasmin, 2011;Agropedia IIT Kanpur, 2016). 

II. OBJECTIVES OF THE STUDY 

 To evaluate the role of production of saffron in the 

economy of Jammu and Kashmir. 

 To access the various problems faced by the saffron 

industry in Jammu and Kashmir. 

 To suggest some remedial measures to overcome the 

related problems. 

III. METHODOLOGY AND DATABASE 
The study is entirely based on the secondary sources of data. 

The data has been collected from Directorate of Agriculture, 

Jammu and Kashmir, Economic Survey Jammu and Kashmir, 

Jammu and Kashmir ENVIS Centre, Spice Board of India, 

Ministry of Agriculture, Govt. of India and Govt. of Jammu 

and Kashmir, different magazines and Journals, and 

newspapers. The results have been shown with suitable 

statistical diagrams and maps. 

A. Geographical Profile of the Study Area 

Jammu and Kashmir is one of the Himalayan north most state 

of India. The whole state lies between 32°.17" and 

36°.58North latitude and 73°26" and 80°.30" longitude. The 

total area of the state is 2,22,236 square Km. Jammu and 

Kashmir comprises of several valleys such as Lidder valley, 

Chenab valley, Poonch valley, Sind valley and the most 

among the Kashmir valley which is largest one. The drainage 

system consists of river Jhelum, river Chenab, river Indus 

which also flows through Ladakh. Jammu and Kashmir. State 

is famous for scenic beauty which paves way tourism. The 

main regions of the saffron production in Jammu and 
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Kashmir have been shown with the help of map and in the 

map the division of Kashmir which is the largrst saffron 

producing area is seperated. 

 
Fig. 1: Division of Kashmir 

The state is also rich in horticulture and famous for 

various types of fruits like apple, cherry, pear, apricots  and 

in dry fruits  category it also produces walnuts, almonds  etc. 

Jammu and Kashmir has also monopoly of producing saffron 

.There are three divisions Jammu, Kashmir, Ladakh  which 

have  been further  divided into 22 districts for administrative 

purposes. 

District Area under saffron( ha) % of total area 

Pulwama 3200 84.54 

Budgam 300 7.92 

Srinagar 165 4.35 

Kiastiwar 120 3.17 

Total 3785 100 

Table 1: Area under saffron in Jammu and Kashmir (2010). 

Source: Directorate of Agriculture Jammu and 

Kashmir. 

 
Fig. 1: District-Wise Area under saffron in Jammu and 

Kashmir, 2010. 

Source: Directorate of Agriculture Jammu and 

Kashmir. 

Year 
Area 

(Hector) 

Production 

(Metric Ton) 

Yield 

(Kg/Ha.) 

1997 5707 15.95 2.8 

1998 4161 12.88 3.13 

1999 2880 7.65 2.27 

2000 2742 3.59 1.88 

2001 3075 0.3 1.57 

2002 2989 6.5 2.96 

2003 2928 5.15 1.66 

2004 2436 6.86 3.75 

2005 3110 7.04 1.63 

2006 3130 6.5 2.25 

2007 3010 8.2 2.15 

2008 3000 7.7 2.5 

2009 3280 9.46 2.34 

2010 3785 9.55 2.5 

2011 3790 9.85 2.52 

2012 3674 10 2.72 

2013 3674 11.5 3.13 

2014 3674 15 4.08 

2015 3674 9.6 2.61 

Total change in 

Per cent 
-35.62 -39.81 -6.78 

Table 2: Trends in Area, Production, Productivity of Saffron 

(Jammu and Kashmir). 

Source: Jammu and Kashmir Agriculture 

Department and Jammu and Kashmir ENVIS. 

Jammu and Kashmir is the only state in India which 

has the capability of producing this costliest spice of the 

world. But over the years this sector has seen the declining 

trend. A declining trend in the area and production has been 

observed. The state had 5707 hectares of land under saffron 

cultivation in 1997 and in 2015 it reduced to 3674 hectares 

with the negative growth rate of -35.62 per cent over the 

years. There was also negative growth rate of -6.78 per cent 

observed in yield. The whole study shows that there are 

various reasons responsible for the degrading of the saffron 

industry. These may be explained  with  lack of irrigational 

facilities,  menace of adulteration, post harvesting problems 

,disorganized  marketing system ,financial constraint, 

deterioration of quality due to the traditional practices , 

nutrient deficiency in saffron fields, availability of less plants 

2.3 lakh/ ha instead of 5lakh/ ha (ENVIS,2016) and many 

more. In our study we have discussed some of the problems. 

IV. ROLE OF SAFFRON PRODUCTION ON ECONOMY 

Agriculture has a very prominent place in the economic 

development of the Jammu and Kashmir where about 70 Per 

cent of population is directly or indirectly getting their 

livelihood from agriculture and allied activities. As per 2013-

14 Economic Survey of Jammu and Kashmir agriculture has 

a tremendous share of about 19.96 percent in Gross State 

Domestic Product (GSDP).The  saffron provides 

employment to about 5% of workforce in the Kashmir valley 

(Majid. H, 2002). In the state of Jammu and Kashmir saffron 

has the marvelous position for the state economy. Jammu and 

Kashmir produces saffron with the production of 91.24 

quintals having an average land holding of 0.56 ha((Digest of 

Statistics, 2008).Kashmir has the vast scope and enough 

potential for the production of saffron. Kashmir having 

suitable conditions for this golden spice and has the identity 
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of producing the quality of ‘Mongra’ variety which has a 

fabulous market at both national as well as at international 

arena for its aphrodisiac properties. Besides this, a large 

chunk of population more than  16000 farm families of 226 

villages  are associated with this crop and most often it has a 

deep implications on their socio- economic conditions. As 

being a labour intensive practice it involves women from first 

stage to the last stage of harvesting. In 2014, the Himalayan 

state produced about 11 tons of saffron in the same year 1Kg 

of pure Kashmiri Keser was selling at INR2,50,000/-to 

2,75,000/- in the domestic market (Business Standard). So it 

role in the economic development   firstly to the people who 

have a direct linkage with this crop and lastly its contribution 

to the state economy can be estimated in a very simplistic 

way. 

Year 
Production 

(Kg) 

Average price 

(Lakh/Kg) 

Total Earning 

in (Lakh) 

2006-

07 
6500 0.438 2847 

2007-

08 
8200 1.123 9208.6 

2008-

09 
7700 1.891 14560.7 

2009-

10 
9460 2.701 25551.4 

Total 31860  52166.7 

Table 3: Earnings from saffron cultivation. 

Source: Spice Board of India and Directorate of 

Agriculture Jammu and Kashmir. 

 
Fig. 2: Production of saffron. 

Source: Drawn by Authors as per data of Spice 

Board of India/Directorate of Agriculture Jammu and 

Kashmir 

 
Fig. 3: Earnings from Saffron cultivation 

Source: Drawn by Authors as per data of Spice 

Board of India/Directorate of Agriculture Jammu and 

Kashmir. 

The information provided by the data and 

information available from various sources clearly shows that 

the share of saffron in the economy not negligible but more 

enough to prove itself as one of the main pillars of state’s 

economy. From the analysis of Table 3, the years such as 

from 2006-07to 2009-10, Jammu and Kashmir has produced 

about 31,860 Kg (31.86 MT) of saffron which brought INR 

52166.7 lakh to the growers and other stake holders who are 

connected to this industry. 

V. MAJOR PROBLEMS FACED BY SAFFRON PRODUCERS 

After going through the different aspects of saffron 

production in the study area, the authors have encountered 

various problems directly or indirectly associated with the 

development of saffron industry. They may be discussed as 

follows. 

A. Marketing  

The saffron marketing is confined to a handful of people in 

Kashmir because a common grower with a very minute 

produce cannot grade, pack, store at an individual level (Zaki 

et al., 2002). These few people have their linkages from the 

farmer to the customer. So this leads to the introduction of a 

number of intermediaries and middlemen who are having 

lions share in the economic returns received from the saffron 

cultivation. The marketing channels comprise of brokers, 

local traders, agents, corporative societies etc. The markets of 

saffron in the Kashmir are largely disorganized a handsome 

share of profit is taken by the intermediaries who link the 

grower with the consumers. The majority of the saffron is 

sold to the brokers (Dalals) accounting 70.86 per cent while 

16 percent is sold through sub-firms and only 13 per cent is 

sold through other agencies (Wani et al,2008).Thus growers 

sold through sub-firms and only 13% is sold through other 

agencies  facing a rampant exploitation from these agents. 

Generally by observing the share of these   intermediaries the 

share of the profit is distributed as 85% to middle man and 15 

per cent to the growers (Haq and Shafi, 2014). 

B. Post Harvesting 

Internationally and domestically best quality of saffron 

fetches the handsome   cash value. The state of Jammu and 

Kashmir face the problems of post harvesting in this golden 

crop which in turn  effects the quality of saffron and creates a 

hindrance in the cultivation of the saffron. The delay of 

harvesting the flowers during opening and delay in stigma 

separation from the flower contributes to the declining in 

crocin content (Husaini et al.2010).  It was observed that after 

the harvesting of flowers the stigma is separated from the 

flowers by labours and later sun dried which paves away 

quality degradations. The mismanagement of the harvesting 

process  such as lack of proper packing say for example 

cultivators  pack the sun dried saffron in the bags and are then 

stored in the  room temperatures which sometimes takes 6 

months to 1 year to sell in the market. This negatively affects 

the standard of saffron there by having its negative impact on 

the farmer’s economy as well. The apathy of the situation is 

such that in Kashmir drying of stigmas usually takes under 

shade which takes 27 to 53 hours to dry the product so that to 

bring its moisture level up to 8 per cent -10 per cent this leads 

to quality degradation (Husaini et al.2010). Kashmiri Saffron 

growers usually store saffron in earthen pots or polyethene 

bags without caring the moisture content (Mir et al 2018). 
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C. Irrigation 

Saffron is a kerewa crop or in other words we can say that in 

Kashmir saffron is cultivated on the lacustrine deposits 

(Wuder) where irrigation is not properly available. Lack of 

irrigation facilities have attributed to the low production and 

productivity. For the rejuvenation and re-structuring of 

saffron bloom, there is a need of 128 tubewells and 3715 

sprinklers. (Economic Revival of J&K Saffron Sector, 2010). 

Due to the adverse climatic conditions the saffron fields 

irrigation the SKUAST-K has recommended 128 borewells 

in Kashmir, but the government agencies have only dug 3 

borewells, on contrary to this under the National Saffron 

Mission 85 borewells were dug but the connectivity of these 

wells with the saffron fields and to provide sprinkle irrigation 

facilities have not been done so far. Saffron is a rainfed crop 

it also needs weakly irrigation before the flowering in 

September and October and if there is no rains it improves the 

productivity by about 40 per cent. Rainfall of 100mm- 

150mm is regarded helpful through the stage of pre- 

flowering (Kamili et al. 2007).As  our  study is concerned, 

the cultivation of saffron is mainly dependent on rain water 

and in the state of Jammu and Kashmir where there is absence 

of innovative irrigational facilities viz- sprinkle irrigation drip 

irrigation etc. Thus the practice is left to the vagaries of 

weather. Weather also at minor level minimizes the 

production and at a larger level gives a set back to the state 

economy. Having the proper analysis of the Table 2 above 

during the period from 1998 to 2003 there is a large scale 

reduction in the yield from 3.13 kg/ha to 1.66kg/ ha .These 

years have faced an acute draught conditions so its impact is 

quiet visible. The mechanism of the irrigation has not been 

properly developed .No concrete measures have been 

initiated by the government for the enhancement of   the 

proper irrigational facilities which could increase production 

as well as productivity (HAQ and Shafi, 2014). 

D. Adulteration 

The high value cash crop  saffron which is produced only at 

few places and  especially Kashmiri saffron considered as one 

of the special qualities makes it a  frequent victim of 

adulteration .One of the serious threat  looming over the 

saffron  industry is none other than adulteration .Weak stand 

from the government side to control the mixing of other 

products and smuggling the cheap  saffron mostly from Iran 

which is later mixed and sold with  the name of Kashmiri 

saffron, is another cause  of concern. One of the challenging 

tasks is to control the adulteration of the Saffron from various 

natural and synthetic adulterants, which include from a vast 

range of elements like weight increasing substances such as 

honey, glycerin, oils, syrups, potassium hydroxide, and parts 

of other plant fibers, dried meat, and organic materials for 

coloring. Besides this paper cuttings coated with sugar, 

meshed and dried flesh fibers, dyed stigma of maize or corn 

slick fats oils and glycerin   to increase the weight of saffron 

are mixed by traders. Later the same quality of saffron is sold 

to the tourists who come to visit in large numbers (Husain and 

Kamili,2010).These malpractices largely degrade the market 

of saffron and the image of the quality saffron which was 

expected from Kashmir,  has now merely confined to the 

name. 

E. Diseases and Soil fertility 

Because of the less plant population, large tracts of saffron 

fields have turned senile. The problem of biotic stress which 

is caused by longer plantation cycles is attributing to decline 

in productivity. In order to increase the yield and the 

application of a large amount of chemical fertilizers, have 

reduced the soil fertility. The micro- neutrons and organic 

component contents in the soils have come down, thereby 

reducing the corms production each year which in turn 

directly affects the crop and flowering potential of plants 

(Husaini et al, 2010). Some of the rot corm diseases such as 

Rhizoctoniacrocorum, Phomacrocophila (Madanet al. 

1967),Macrophominaphaseolina (Thakur et al. 

1992),Fusariumoxysporum, F. solani, F. pallidoroseum, F. 

equiseti,Mucorsp.,Penicilliumsp. (Wani 2004; Ahmad and 

Sagar 2006) and Sclerotiumrolfsii (Kalhaet al. 2007).From all 

these diseases, corm rot of saffron caused by F. oxysporum 

and F. solani has worst impact in Kashmir (Wani 2004; 

Ahmad and Sagar 2006). The previous studies regarding the 

saffron in Kashmir suggest that hardly any area and any years 

are free from such destructive rot corm diseases. Moreover 

neither  farmers are  having  any proper mechanism  for  weed 

control nor in  general there is any strategy  adopted for the 

‘corm rot fungal infection’. In addition to this rodents and 

other animals also pose a serious threat to the saffron industry 

in the Kashmir. 

VI. RECOMMENDED SUGGESTIONS 

 For the further expansion of the quality saffron corms, 

more public sector nurseries should be established. 

 Improvement in the saffron productivity needs a sound 

mechanism of post harvesting   and drying of the 

produce. 

 Such a vast country like India is having annual demand 

of 40 tons domestically in a response; only about 15 tons 

are being produced. So to overcome this problem there is 

a need of rejuvenation in both the area and production of 

saffron. 

 The quality standards should be maintained by the 

government the proposal of the Jammu and Kashmir 

government was to set up a packing unit under the name 

of ‘Koung Posh, for the promotion of quality saffron, the 

same should be brought into existence. 

 Urbanization and increasing population growth is posing 

a serious threat to the saffron cultivation in Kashmir. The 

famous saffron fields of Pampore are very close to the 

capital city of Srinagar, thus making it too much 

attractive for the people to convert this land to settlement 

townships. These ill desires attempts by the people 

should not be allowed to fulfill and flourish. 

 For the quality degradation the traditional post 

harvesting practices are more responsible. These should 

be replaced with modem innovative methods like right 

time flower picking, quick stigma separation from the 

flower followed by drying process by the solar/air or 

vacuum dryers will boost the saffron industry. 

 Close to these traditional saffron growing belts the 

cement factories have been established which causes 

pollution in these important areas. 
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 These factories need to be relocated from the vicinity in 

future not even a single factory should be located within 

this area or in its peripheries. 

 Weather station should be established in the main saffron 

growing region of Kashmir so that it can provide daily 

weather information bulletins available the saffron 

growers because it is very much dependable on the 

weather conditions. 

 Various types of disease control fungicides, pesticides 

and other materials should be made freely available to 

the growers so that they have easy access to control these 

devastating diseases at the earliest. 

 Elimination of the middlemen/ brokers and other 

intermediaries, who mainly get benefited .There, should 

be a strategy to sell the product directly in the market, so 

the original growers get benefitted. 

 Smuggling of Iranian saffron and adulteration of this 

golden crop with other natural and synthetic elements 

should be controlled. 

 Establishment of spice parks, marketing centers, 

exhibition and training of the farmers through the best 

sources will surely help in the prosperity of this industry. 

 Since saffron is a rainfed crop and needs irrigation. 

Digging of borewells connectivity of these wells to the 

sprinklers   and all those processes that will cater the 

irrigational problems should be promoted. 

VII. CONCLUSION 

Jammu and Kashmir having a vast potential of cultivation of 

saffron is among the few places which can produce a special 

quality of saffron throughout the world. From the analysis of 

the  our  study, we can sum up that besides providing a large 

share economy of the  state, at the same time it is also infested 

with a wide range of problems . Some of the drawbacks which 

have been highlighted  such as adulteration , irrigational 

problems, diseases and lack of soil fertility, marketing etc. 

play a devastating role in the production, productivity, area 

coverage which ultimately gives set back to the Saffron 

industry in Jammu and Kashmir. Therefore a mass level 

awareness for the survival of saffron cultivation is needed. It 

also requires involvement from across all the sections of 

society. The support from government, further the training 

and encouragement of saffron growers is need of the hour. It 

further needs quicker and sooner addressal of the 

infrastructural, financial, technological shortcomings which 

are faced in this industry, so that this commercial crop can be 

saved from extinction. 
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