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Abstract

One of the most promising strategy for cancer prevention
today is chemoprevention using readily available natural substances
from vegetables, fruits, herbs and spices. Saffron (Crocus sativus, L)
has demonstrated many health promoting properties including radical
scavenging, anti- mutagenic and immuno-modulating effects. This
study investigate the potential of the ethanolic extract of saffron to
induce cytotoxic effects in cultured carcinomic human lung cells line
(A525) in comparison with non-malignant (L929) cells after 12 and 24
hours of exposure. Also, the study investigates the antimicrobial
potency of saffron active major carotenoid constituent crocin and
safronal against some of bacterial and fungal isolates related to
human health. The results showed that the ethanolic extract of saffron
decreased cell viability in malignant cells as a concentration and time-
dependent manner. Significant reduction of the survived lung caner
cells was seen at ‘concentrations of 500 ug/mL or higher of saffron
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