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 A B S T R A C T  
 
Fruit crops are considered and categorized under protective food because of their richness in various phytochemicals minerals and vitamins. They are 
rich sources of certain soluble dietary fiber which reduces erratic bowel movements, aids in cholesterol and fats reduction from the body and helps in 

boosting the immune system. Underutilized crops may be termed as the crops, that are neither grown on a commercial or large scale nor are traded 

widely around the world. These crops fall under lesser recognized plant species in terms of research and marketing aspects but can be seen well 
adapting to wild and stress like conditions. Research worldwide researches have shown shreds of evidence of underutilized wild edible plants possessing 

great valuable nutritional value. Since ages, several underutilized indigenous fruit crops having medicinal properties are utilized in various indigenous 

medicinal systems like Ayurveda, Unani, and Homoeopathy. The popular processed products made from these fruit crops are jam, RTS, fruit drinks, 

chutneys, candies, pickles, squashes, concentrate, etc. These fruit crops are a rich source of vitamin C which has been proved as a boon in enhancing 
immunity in this COVID-19 pandemic times. These crops can even cure insomnia, scurvy, constipation hemorrhage, leucorrhea. anemia, stomach ache, 

and can be used as a cooling agent to reduce sun strokes ill effects. Underutilized fruit crops can even adapt to low input agriculture. More research and 

development efforts in these crops will certainly add substantially to food security and nutrition. There is a need to develop high yielding varieties, 
production and protection technologies, and post-harvest management practices for these crops. Better coordination among all the agencies involved in 

research, development, and promotion will help popularize these fruit crops. 
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INTRODUCTION 

Fruits are otherwise called defensive food as they are rich wellsprings of nutrients, phytochemicals, and minerals. Natural 
products are expected wellspring of dissolvable dietary fiber, which helps in lessening the cholesterol level and fats from the 

body to help in smooth defecations and aides in boosting the insusceptible framework (Singh and Bhatnagar, 2019). The yields, 

which are neither developed financially for huge scope nor exchanged generally, might be named as underutilized crops. 
Underutilized crops are lesser-known plant species regarding promoting and research, yet all around adjusted to minimal and 

stretch conditions. The prominence of these green harvests fluctuates from yield to yield and area to a territory, which in any 

case, can be upgraded undeniably through exposure. Since the underutilized green yields have a long history of utilization. From 
the progressing research around the world, it is clear that underutilized wild eatable plants have high healthful value (Kour et al., 

2018). Underutilized organic product harvests can be characterized as natural product crops, which have a few qualities yet not 

broadly developed, seldom found in the market, and are not developed economically.  
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Their upgraded use can achieve better sustenance and battle shrouded hunger. For instance, numerous underutilized foods 

grown from the ground contain more nutrient C and provitamin A than broadly accessible business species and varieties. 
Focusing consideration on dismissed and underutilized species is a viable method to support an assorted and solid eating 

regimen and to battle micronutrient and lacks, the purported 'concealed yearning' and other dietary inadequacy especially among 

the provincial poor and the weaker social gatherings in creating nations. Nearby networks have utilized these plant species for 
ages yet the current loss of neighbourhood information implies that their conventional uses are being overlooked. Numerous 

underutilized species can make a significant commitment to a superior eating routine for neighbourhood networks. 

Significant concerns which make a yield purported underutilized  

• The crop must have logical or ethnobotanical evidence of organic product esteem.  

• Crop more likely than not been developed, either before or just being developed in a particular topographical zone.  

• It must be at present developed not exactly other ordinary harvests. 

• The crop must have frail or no conventional seed gracefully framework.  

• Crops are perceived to have indigenous utilization in confined zones.  

• Received little consideration from research, augmentation administrations, ranchers, strategy and leaders, and 
innovation suppliers.  

• May be exceptionally nutritious or have remedial restorative properties or other numerous employments. 
 

NOURISHING AND MEDICINAL USES OF UNDERUTILIZED FRUITS  

AONLA  
 

Aonla (Emblica officinalis) has a place with the group of Euphorbiaceae. It is otherwise called Indian gooseberry. It has restorative 

and helpful properties from the old-time in India. Aonla is one of the indigenous natural product yields of the Indian subcontinent 

and generally utilized in the Indian System of Medicine. The crude organic product, because of its high acidic nature and 
astringent taste, is inadmissible to purchasers.  

Significance of Aonla Fruit  

Aonla organic product is profoundly nutritive with an incredible therapeutic use and the most extravagant wellspring of nutrient 

C. The natural products are the possible wellspring of ascorbic corrosive and tannins. The synthetic synthesis of aonla natural 
products is impacted by ecological elements. Aonla is especially plentiful in nutrient C. The mash of new organic product contains 

200 to 900 mg of nutrient C, as announced by (Singh and Singh, 2004). The natural product juice contains almost 20-fold the 

amount of nutrient C as in squeezed orange.  

Prepared Products of Aonla Fruit  

The different worth included items arranged from aonla organic product like murabba, chawanparash, and Triphala. 

Notwithstanding, presently a day a few new items have been created by esteem expansion to be specific aonla candy, jam, 

natural jam, chutney, pickle, squash, juice, sharbat, vinegar, and so forth. Natural product powder is likewise utilized in the 
planning of toiletries and makeup. A few other handling techniques are being created and research is proceeding at different 

organizations in India to promote and build the utilization of aonla. The dietary benefits of aonla are multifaceted and are 
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prescribed to be incorporated as a major aspect of the everyday diet. It is additionally valuable for drain, leucorrhoea, and release 

of blood from the uterus (Hasan et al., 2010).  

 

Restorative Uses of Aonla  

Aonla is a rich wellspring of phenols and tannins containing gallic corrosive, elegiac corrosive, and glucose which forestall 
oxidation of nutrient C. A tablespoonful every one of new aonla squeeze and nectar combined structures an entirely significant 

medication for the therapy of a few infirmities like tuberculosis of lungs, asthma, bronchitis, scurvy, diabetes, iron deficiency, the 

shortcoming of memory, malignant growth, strain, flu, cold, misfortune and grayness of hair and so forth. Due to its exceptionally 
acidic and astringent nature, the shoppers don't savor this organic product in a new structure because of its astringent nature 

and subsequently, it is utilized in the readiness of different ayurvedic tonics like Chayvanprash, Triphala, and so on. It has 

likewise been accounted for that pellets of dried aonla powder was served to the fighter during world war for the treatment of 
scurvy (Kalra, 1998). The new aonla organic products are not mainstream as a table organic product because of their unpleasant 

taste inferable from high astringency and its storability in the wake of reaping is additionally restricted because of its high 

transitory nature. It has got extraordinary potential in handled structures, which has an incredible interest in the public just as a 
worldwide market. 

BAEL  

Bael (Aegle marmelos Linn), has a place with the group of Rutaceae. Bael is one of the most significant marvel tree species 
utilized in different indigenous frameworks of medication in India, China, Burma, and Sri Lanka. It is otherwise called Bale organic 

product tree.  

Significance of Bael Fruit  

Bael is otherwise called Bengal quince, brilliant apple, Japanese harsh orange, stone apple, and so forth. It is otherwise called 

different names, for example, Kaitha, Maredu Pandu, Vilam Palam, BeladaHannu, Kovalam, Kothu, Koth Bel, and so forth. It is 
one of the expected wellsprings of Ayurvedic plants whose whole parts from the root, leaves, and organic products are utilized 

for different medicines of sicknesses. The natural products are additionally valuable to control of Kaph and Vata doshas. All 

aspects of the plant-like stems, barks, roots, leaves, blossoms, and organic products at all phases of development have 

restorative qualities and have been utilized in various ayurvedic medications since long an ideal opportunity for the treatment of 
explicit issues, for example, respiratory issues, clogging, ulcer, the runs, loose bowels, and numerous others. Bael natural 

products contain nutrient and mineral substance incorporate calcium, phosphorus, iron, carotene, thiamine, riboflavin, niacin, 

and nutrient C.  

Prepared Products of Bael Fruit  

The organic product is changed over into various items like green bael natural product cuts are sundried for additional utilization, 

the mash is changed over to get ready sherbet and syrup, preserves arranged from its organic products. Organic products are 

likewise utilized for the readiness of powder, protect, nectar, and toffee.  

Restorative Uses of Bael Fruit  
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All pieces of the plant are efficient and have diverse therapeutic qualities viz. leaves, roots, seed, bark and organic product and 

so forth contain an enormous number of coumarins, alkaloids, steroids, and basic oils consequently, have pain-relieving, 
calming, antipyretic, hostile to microfilaria, antifungal, hypoglycemic, immunomodulatory, antiproliferative, injury recuperating, 

against richness, and insecticidal properties (Neeraj et al., 2017). The organic product is considered as one of the likely 

wellsprings of riboflavin. Marmelosin present in the organic product has a restoratively dynamic factor which is the cure of the 
stomach infirmities. Bael organic product is particularly utilized in the therapy of interminable looseness of the bowels, diarrhea, 

and peptic ulcers, as a diuretic and to recover from respiratory issues. Aegeline is a notable constituent of the bael leaf and 

devoured as a dietary enhancement with the reason to deliver weight reduction. 

BER  

Ber or Indian Jujube (Zyziphus mauritiana) has a place with the group of Rhamnaceae. It is a local of Indo-China and India. It is 

otherwise called a helpless man's natural product, and one of the rich wellsprings of nourishment. Ber natural product is regularly 

eaten new are exceptionally nutritious, rich wellsprings of ascorbic corrosive, sugars and contain a genuinely great measure of 

nutrient A, B complex, minerals like calcium, phosphorus, and iron. Overwhelming phenolics found in ber identifies with its 
significant cancer prevention agent movement, lessening power action, and rummaging of free extreme action. The natural 

product has extraordinary therapeutic worth, considered to refine blood and help absorption. Ber organic products are essentially 

eaten new and in dried out structure.  

Significance of Ber Fruit  

The natural products can likewise be utilized for the planning of different items like chutney, dried ber, murabba, jam, wine, and 

so forth. The decoction from root and bark is well for looseness of the bowels and the runs and leaf decoction is exceptionally 

valuable as a rinse in the sensitive throat and in draining gums. The powder of ber pulls has restorative properties for relieving 
ulcers, fever, and wounds (Diengngan and Hasan 2014). Ber natural products are stacked with calcium, phosphorus, and iron 

which aides improve bone quality. The ones who are experiencing osteoporosis and other bone corrupting conditions must 

devour sweet and tart organic products to hold the impact or deal with the condition better. Ber increment blood course and 
guarantees smoother blood dissemination it is a rich wellspring of iron and phosphorus.  

Prepared Products of Ber Fruit  

Different items are produced using ber organic products like ber jam, ber candy, ber safeguard, ber powder, ber murabba, ber 

refreshments, ber wine, ber pickle, and ber prepared to serve (RTS).  

Therapeutic Uses of Ber Fruit  

Ber being plentiful in Vitamin A and C broaden great assurance against hack and cold. Ber natural product is a decent wellspring 

of vitality as well. It works in the sensory system successfully hence lessening exhaustion and aides in recapturing vitality. The 

dried ready organic product is a mellow diuretic. The seeds are soothing and are taken once in a while with buttermilk, to end 
sickness, retching, and stomach torments in pregnancy. The leaves are applied as poultices and are exceptionally useful in liver 

inconveniences, asthma, and fever and, along with catechu, are directed when an astringent is required, as on wounds. The 

harsh, astringent bark decoction is taken to end the runs and diarrhea and calm gum disease. The bark glue is applied to wounds. 
Juice of the root bark is said to mitigate gout and stiffness. Solid portions of the bark or root might be harmful. Ber is a rich 
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wellspring of flavonoids. The flavonoids present in great sums in ber organic products make cell flagging pathways and cancer 

prevention agent impacts. 
 

 

JAMUN  

Jamun (Syzygium cuminis keels) has a place with the family Myrtaceae. It is a significant notable underutilized organic product 

yield and it is a significant indigenous product of business esteem in the nation. The tree is appropriate for windbreak and side 
of the road estates. The natural product found in a large portion of the states in dismissed territories, backwoods specialties, 

damp terrains, and side of the road estates as amazing trees.  

Significance of Jamun Fruit  

Jamun is a significant restorative plant utilized in different customary frameworks of medication. It is extremely successful in the 

treatment of diabetes, aggravation, ulcers, and the runs. It is wealthy in mixes containing anthocyanins, glucoside. Organic 

products contain different sorts of hostile to oxidant mixes, including flavonoids, phenolics, carotenoids, and nutrients, which are 
completely viewed as useful to human wellbeing, for lessening the danger of degenerative ailments by a decrease of oxidative 

pressure, and for the avoidance of macromolecular oxidation (Kubola et al., 2011). The seeds are containing alkaloid, jambosine, 

and glycoside jambolin or antimellin, which ends the diastatic transformation of starch into sugar.  

Significant Products of Jamun Fruit  

The ready natural products are utilized for invigorating wellbeing drinks, making jams, squashes, jams, and wine. Jamun is an 

expected hotspot for the planning of good quality wine, looking like Port. Cognac and refined alcohol called "jambava" have 
likewise been produced using the matured juice of Jamun natural product. Great quality vinegar is additionally produced using 

Jamun organic product, it has an appealing, clear purple, with a lovely smell and mellow flavor. The juice of ready Jamun organic 

product is utilized for making sauces just as drinks.  

Therapeutic Uses of Jamun  

The bark, organic products, leaves, and seeds of Jamun are utilized for clinical purposes. The leaves and bark are utilized for 
controlling circulatory strain and draining gums. Seed powder of Jamun which ready to diminishes the sugar content in pee. The 

admission of Jamun is viewed as a useful and less expensive approach to control diabetes. The glucoside presence in Jamun 

represses the change of starch into glucose and along these lines helps in lessening glucose in the body. The seeds are utilized 
to treat a wide scope of diseases, the most significant being diabetes mellitus (Sagrawat et al., 2006). Over a time of a little 

while, Jamun can diminishes the thirst related to diabetes and lessening the amount of pee yield and now and again can help 

decrease the utilization of insulin. All pieces of the tree and essentially the seeds are utilized to treat a scope of sicknesses, the 
most significant being diabetes mellitus. Jamun seed has gastro-defensive properties. Organic product mash contains an 

extremely high measure of anthocyanin and can be a likely wellspring of characteristic food colorants for the food handling 

industries (Chaudhary and Mukhopadhyay, 2012). The shade is known for its solid cell reinforcement limit and wellbeing ensuring 

impacts and lessens the danger of different illnesses. 

KARONDA  

Karonda (Carissa carandas L.) has a place with the group of Apocynaceae and local products of India. It produces berry-sized 
organic products that are generally utilized as fixing or added substance to pickles and flavors. It is a tough, drought-tolerant 
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natural product plant that flourishes well in a wide scope of soils. Natural products have an acrid taste and astringent. Organic 

products contain a high measure of iron and great wellsprings of nutrient C, protein, starches, fat, fiber, and calcium.  

Significance of Karonda organic product  

The plant is generally utilized as a fixing or added substance to Indian, flavors, and cold refreshments. It is additionally once in 

a while fill in for apples to make an apple tart, with cloves and sugar to season the organic product. In numerous pieces of India, 

natural products are usually mindful of green chilies to make a delectable dish taken with chapattis.  

Handled Products of Karonda Fruit  

The natural products are normally used to get ready jam, sauce, carissa cream, or jellied serving of mixed greens, pickles, 

sauces, and chutney. The dried organic products may go about as a substitute for raisins. The ready organic product emanates 

sticky latex when it is cooked, however, yields a rich red juice which turns out to be clear when it is cooled, so this is utilized as 
an invigorating cooling drink in summer.  

Restorative Uses of Karonda Fruit 

The natural products are customarily utilized for therapeutic medicines of intestinal sickness, epilepsy, nerve issue, mitigate of 

agony and cerebral pain, fever, blood purifier, tingles, and leprosy (Rahmatulla et al., 2009). The major bioactive constituents 

which give restorative incentive to the spice are alkaloids, flavonoids, saponins, and a lot of cardiovascular glycosides, 
triterpenoids, phenolic mixes, and tannins. Organic products have been accounted for to contain cortisol, βcaryophyllene, 

cortisone, carissic corrosive, carindone, carinol, ascorbic corrosive, lupeol, and β-sitosterol. These synthetic compounds are 

generally viable in the treatment of scabies, intestinal worms, pruritus, and biliousness and are utilized as antiscorbutic, 
anthelmintic (Virmani et al., 2017). The better sorts might be eaten crude yet the more corrosive ones are best stewed with a lot 

of sugar. The unripe natural product is acceptable tidbit; astringent, antiscorbutic, cooling, acidic, stomachic, anthelmintic, and 

leaf decoctions are given in the dedication of remittent fever. Leaf separate is remotely applied for restoring infection.  

LASORA  

Lasora (Cordia myxa L.) has a place with a group of Boraginaceae. Lasora otherwise called Gonda, Lasora, or lehsua. Lasora 

can be developed all through India aside from in high slopes and calm atmospheres. It is a lasting, medium estimated tree with 

a slanted stem. Lasora bears little measured natural products in bundles, utilized as conventional vegetables and pickles.  

Significance of Lasora Fruit 

Natural products are possible wellsprings of minerals, fiber, and nutrients, which gives fundamental supplements for human 

health (Mala, 2009). The most significant supplements present in plants are sugars, for example, the starch and free sugars, 

oils, proteins, minerals, ascorbic corrosive, and the cancer prevention agent phenols. Organic products are considered as one 
of the rich wellsprings of common cancer prevention agents for example carotenoids, ascorbic corrosive, phenols, and so on. 

Contrasting the natural products mineral substance and suggested dietary recompenses, Cordia myxa organic products could 

be a good enhancement for certain supplements, for example, protein, sugars, K, and Na. Being a multipurpose plant has for 
quite some time been related to wellbeing, sustenance, and other expanded uses in relieving certain human infirmities (Chandra 

and Pareek, 1992).  
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Prepared Products of Lasora Fruit 

Unripe green organic products are generally utilized as vegetable and pickles. At some point, natural products are got dried out 

in the wake of whitening for utilized as a vegetable during the off-season (Singh, 2001). The clingy mash from ready natural 

products is regularly used to make stick. Unripe new natural products are harsh and generally utilized for vegetable and pickle 
since the accessibility of customary vegetables is scant (April–May). It gives food (pickle and vegetable), fuelwood, and lumber, 

consequently assume a vitally significant part in the provincial economy of parched locales.  

Therapeutic Uses of Lasora Fruit  

Lasora is a significant constituent of customary medication frameworks. The leaves of Cordia myxa, just as those of numerous 
different types of a similar sort, have been utilized in the customary medication of numerous nations for the treatment of different 

diseases (Rapisarda et al., 1997). The presence of the optional metabolites like alkaloids, saponin, steroid, and polyphenols has 

added to its restorative incentive just as physiological action. The presence of polyphenols in the Lasora natural product has 

been appeared to have antibacterial, calming, against hypersensitive, antiviral, and hostile to neoplastic action. 

PHALSA  

Phalsa (Grewia subinaequalis) has a place with a group of Tiliaceae. It is a bush or little tree of Indian root. It has been utilized 

since the Vedic period. The ready natural products are expended new or prepared into reviving foods grown from the ground 

drinks during summer. Phalsa organic product has a short period of usability appropriate for just neighborhood promotion. It is 
developed on a business scale mostly in the northern and western conditions of India. Phalsa is discovered fiercely developing 

in UP, Rajasthan, Punjab, Haryana, MP, West Bengal, and numerous pieces of south India. The development of phalsa is 

restricted to minuscule scope in Punjab, Haryana, Rajasthan, Gujarat, and Uttar Pradesh. 

Significance of Phalsa Fruit 

The natural products are expected wellsprings of nutrients and minerals. The citrus extract dominating corrosive present in the 

phalsa organic product alongside follows the measure of malic corrosive. It contains a high measure of nutrient An and high 

cancer prevention agent esteem. The phalsa natural products are rich wellsprings of flavonoids, carotenoids, and anthocyanins. 
The phalsa organic products are likely wellsprings of potassium which assumes a significant part in vitality digestion and 

normalizing circulatory strain. Natural products are an expected wellspring of supplements, for example, proteins, amino acids, 

nutrients, and minerals, and contain different bioactive mixes like anthocyanins, tannins, phenolics, and flavonoids. Various 
pieces of this plant have distinctive pharmacological properties.  

Prepared Products of Phalsa Fruit 

Ready organic products are devoured new in pastries, or prepared into invigorating soda pops like squash, RTS, Sherbet and 

so on which are delighted in during sweltering summer a very long time in India.  

Therapeutic Uses of Phalsa Fruit 

The unripe products of phalsa are uncovered to mitigate aggravation and blood issues just as in fever decrease. Ready products 

of phalsa are expended new, as pastries, or prepared into reviving leafy foods drinks appreciated in India during sweltering 

summer a very long time as it has a cooling tonic and sexual enhancer impacts which defeats thirst and sensation. Leaves have 
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antimicrobial, anticancer, antiplatelet, and antiemetic exercises. It additionally fixes urinary inconveniences and the consuming 

vibe of the regenerative framework.  

PASSION FRUIT 

Energy natural product (Passiflora edulis) is local to tropical America. It produces natural products with remarkable flavor and 

fragrance for crisp eating and preparing also. Energy organic products are reasonable for an acceptable wellspring of provitamin 

An, ascorbic corrosive, riboflavin, and niacin and have a high mineral substance. The mash acquired in the wake of scooping 
from the organic products when sliced in equal parts is added to organic product plates of mixed greens, frozen yogurt, or organic 

product juice. Other prepared items incorporate juices, jam, jam, squash, and so on. (Menzel, 1985).  

TAMARIND 

Tamarind (Tamarindus indica) is local to Tropical Africa and has a place with the family Fabaceae. It is the 'Indian date' and is 
one of the most significant products of India. In Tripura, it is privately called "tentul" (Das et al., 2013). It is a huge measured, 

extensive evergreen tall tree with a spreading crown. It is a great tree for social ranger service and agro ranger service. This 

yield is profoundly reasonable for badlands because of its multi ferrous utilizations and ability to withstand unfavorable agro-

climatic conditions. It likewise goes about as a decent windbreak. Pretty much all aspects of the tree discover a few uses yet the 
natural product is the most helpful which contains the sweet acidic mash. The mash has low water substance and significant 

levels of proteins, sugars, and minerals. The mash is likewise the chief souring operator for squashes, chutney, refreshments, 

and so on. The natural product is utilized in the Indian medication as a refrigerant, carminative, and diuretic and is also 
recommended for bilious issues. 

RECENT ADVANCES IN TECHNOLOGIES AND VALUE-ADDED PRODUCTS OF VARIOUS UNDERUTILIZED FRUIT 
CROPS  

Aonla de-stoning machine developed by CISH, Lucknow   

• Manual expulsion of stone from aonla natural product for preparing is troublesome because of its sporadic shape and 
tight adherence mash.  

• Manual expulsion other than being lumbering brings about organic product parting into sections and 15-20 percent mash 
remaining clung to stone Processing industry needs a mechanical gadget for de-stoning of aonla natural products.  

• For improving the productivity of this basic advance of portion partition, CISH planned and built up a physically worked 
machine for de-stoning of aonla organic products.  

• The machine deals with the guideline of pressure and coring; primary useful parts incorporate unclogger, center, and a 
pass on.  

• The machine has a working limit of 10-12 kg aonla organic products every hour.  

• Only around 6-8 percent mash remains clung to the stones during this activity, leaving the aonla organic product 
unblemished.  

• The cost of the machine is about Rs. 3000.  

Aonla segments in syrup  

• Aonla syrup is an extremely nutritious natural product, new utilization is restricted by its astringent taste.  
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• Aonla murabba is a notable item.  

• Aonla fragments in syrup is another differentiated item.  

• Prepared by the whitening, isolating the fragments and dunking them progressively in sugar syrup (50-70°B) containing 

citrus extract and additive.  

• About 6 days are required for planning of this item Finally, sections are stuffed in 72°B syrup in impenetrable plastic 

containers.  

• The finished item contains 200 mg for every 100 g ascorbic corrosive, a lot higher than murabba.  

Aonla dietary fiber enriched biscuits  

• Biscuits are among the most reduced cost handled nourishments in the nation.  

• Physicians suggest dietary fiber, especially in kids’ diet, to beat numerous acid reflux issues.  

• Dietary fiber, Vitamin C and cell reinforcement enhanced rolls have been created by a fuse of aonla pomace (a side-
effect produced during aonla juice handling) as one of the bread fixings.  

• The dietary fiber substance of the completed item is around multiple times higher than the control while the nutrient C 
and cancer prevention agent fixations are 15.6 mg per 100g and 0.25 g percent individually.  

• Biscuits have a timeframe of realistic usability of over a half-year.  

INNOVATION FOR COMMERCIALIZATION OF PRODUCTS FROM UNDERUTILIZED FRUITS  

Outline of commercialization of the Aonla Cider Technology  

• Aonla (Emblica officinalis) - Indian gooseberry otherwise called "Amritphal" because of its high restorative and remedial 
worth attributable to forceful support of its creation innovation zone under aonla has expanded generously.  

• Increased creation has prompted the exacerbation of postharvest crop misfortunes.  

• Postharvest misfortunes could be overseen through the advancement of significant worth included items. 

• Amongst different aonla items (Chawanprash, murabba, laddu, supari) effectively accessible in the market, aonla juice is 
getting well known among wellbeing cognizant people. 

• Keeping the worldwide customer inclinations in see CISH has built up a special matured, nutritious, and invigorating 

beverage AONLA CIDER from aonla natural product.  

• Aonla juice is a sweet aged beverage having 10°B TSS, 4% liquor, 0.4% polyphenol. 

• The item has discovered kindness with homegrown natural products preparing business people. The creation innovation 

has as of late been moved to Center for Technology and Entrepreneurship Development, Industrial Area, Jagdishpur at 
an expense of Rs. 3,00,000 (Three lakhs in particular). 

VARIOUS RESEARCH WORKS DONE IN UNDERUTILIZED FRUIT CROPS 

Jalal et al. (2019) did a trial on the Normalization of engendering methods in various cultivars of aonla (Emblica officinalis Gaertn) 
at Tarai states of Govind Ballabh Pant University of Agriculture and Technology, Pantnagar. The test comprised of (I) two 

cultivars viz., NA-7, and Francis (ii) two seasons for example spring and stormy season, and (iii) four engendering strategies 
viz., split joining, tongue uniting, fix growing and T sprouting under open field condition. The least time taken for growing was 

acquired in Aonla cv. NA-7 during spring season through T sprouting. Cultivar NA-7 through split joining during the blustery 
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season indicated most extreme rootstock width and scion distance across nonetheless, the greatest number of leaves were 

gotten in cv. NA-7 during spring season through parted uniting. It was seen that among all proliferation methods fix sprouting 
with cultivar NA-7 was discovered generally versatile to acquire higher achievement and survivability of unions. Mid-June to 

October (stormy season) was discovered to be the appropriate period for aonla engendering.  

Kumar et al. (2014) did some studies on vegetative engendering of custard apple by conducting a preliminary trial on custard 

apple uniting was embraced to decide the ideal time, technique, and ecological conditions for higher achievement percent of 

unions. Uniting techniques, i.e., split, side, and facade were performed at 15 days beginning from 15 February to 15 March under 
two situations viz., polyhouse, and net house. The achievement of the join was higher (83.32%) in the polyhouse condition 

following 30 days of uniting in contrast with net house condition (72.76%). Among dates most extreme unite achievement 

accomplished on 15 Feb (88.32%) trailed by joining on 29 Feb (81.65%) and 15 March. The most noteworthy accomplishment 
of the join was recorded with facade uniting (81.66%).  

Some studies on organic product drop and splitting in bale genotypes Uniyal and Mishra (2018) issue of organic product drop 

and splitting is one of the most significant restricting elements in bael development, which brings about high return misfortune. 
Along these lines, an examination was done to consider the reaction of various genotypes of bael on natural product drop and 

splitting. Fourteen genotypes of bael were taken for the examination. Organic product drop and breaking were recorded at the 

month-to-month spans in all genotypes. Natural product drop was recorded high in July in all the genotypes which proceeded till 
they gather and again shows the top in the long stretch of February. The greatest organic product drop and splitting were found 

in Pant Sujata and the base in Pant Bael 4. The greatest natural product drop was recorded in the long stretch of July and least 

in December. While the greatest organic product breaking was seen in the period of January and the base in the long stretch of 
July. The greatest all-out natural product drop and the base natural product maintenance were found in Pant Sujata and the 

base all-out organic product drop and the most extreme natural product maintenance were seen in Pant Bael 4. The best return 

was recorded in Pant Shivani. 

Saxena et al. (2016) conducted studies on the appropriateness of cultivars, picking dates and drying techniques for the 

arrangement of karonda (Carissa carandas L.) organic product powder evaluating three cultivars of karonda (Carissa carandus 
L.), viz., Pant Suvarna, Pant Manohar, and Pant Sudarshan were picked at 40, 55 and 70 days after natural product set and 

utilized for the planning of natural product powder. The powder was set up by two techniques for drying, i.e., Sun and bureau 

drying. The greatest yield (21.7%) of powder was gotten in the sun-dried examples of Pant Sudarshan. The most noteworthy 
ascorbic corrosive substance (30.45 mg/100 g) was found in the bureau dried examples of 70-day-old products of cv. Gasp 

Sudarshan. Phosphorus (0.447%), potassium (18.73%), iron (0.365 mg/100 g), copper (0.012 mg/100 g), and manganese (0.193 

mg/100 g) substance were higher in the powder arranged from the products of cv. Gasp Suvarna. Among the drying techniques, 
bureau drying brought about better maintenance of supplements and less non-enzymatic carmelizing. When all is said in done, 

the organoleptic score regarding shading, surface, and generally speaking adequacy was more in bureau dried powder of 

karonda natural products picked 70 days after organic product set.  

An investigation entitled Impact of pressing and capacity on the timeframe of realistic usability and nature of Ber cv. Umran was 

done to broaden the quality and timeframe of the realistic usability of ber organic products by ease compelling bundling materials. 

48 treatment blends were comprising of two pressing materials (Card Board Box; Polythene Net sack) three size of the retail 
pressing units (250 g; 500 g;1 kg; 2 kg) and six stockpiling periods (Initial; 2 days; 4 days; 6 days;8 days; 10 days). The products 

of ber cultivar Umran were reaped at ideal development from Horticulture Research Center, Patharchatta, Pantnagar, Udham 
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Singh Nagar, Uttarakhand. Ber is one of the business organic product crops developed in the tropical and sub-tropical district. 

It is viewed as a "helpless man's apple" because of its high healthful, therapeutic worth, and minimal effort. Ber organic products 
have a favorable position that natural products are accessible in the market during the lean period and to guarantee profitable 

costs to cultivators. Nonetheless, the capacity life of ber is incredibly short, scarcely 2-4 days at surrounding conditions and 

subsequently, early perishability of the organic product represents an issue. Among the different bundling materials assessed 
for pressing of ber organic products, cardboard boxes were discovered appropriate and financially suitable. Even though 

physical-synthetic properties were worried during 10 days stockpiling, the greatest acridity and ascorbic corrosive alongside the 

least physiological misfortune in weight and deterioration rate were found in cardboard boxes pressed organic products. In any 
case, the most extreme physiological shortfall in weight, decay, TSS, absolute sugars of natural products were acquired in 

organic products stuffed in polythene net sacks. Tangible scores for generally agreeableness were better in organic products 

stuffed in cardboard boxes Verma et al. (2014). 

Limitations in abuse of underutilized natural product crops  

• Lack of information on employments.  

• Propagation strategies not developed.  

• Lack of knowledge of social practices.  

• Lack of research work done in case of these fruit crops. 

• Lack of mindfulness among the cultivating network about the healthful and therapeutic Value. 

• Desirable seeds and planting material not available readily.  

• Non-presence of showcasing organization and foundation office for underutilized natural products.  

Systems for exploitation  

• Domestication of likely wild species through residence development.  
• Location explicit harvest arranging as per Agro-climatic reasonableness of the area should be finished. 
• Broadening the hereditary assets, their preservation, documentation.  
• Dissemination of information to the ranchers.  
• Expansion of framework offices.  
• Exploration and use of therapeutic properties.  
• Developing handling units.  
• Conducting research work.  
• Developing quality planting materials.  
• Providing planting materials to the cultivators.  
• Development of significant worth included items.  
• Breeding assortments for high return and impervious to biotic and abiotic stresses.  

  

CONCLUSION 

Underutilized natural product crops are healthfully rich and adjusted to low information horticulture. More innovative work 
endeavours in these will add generously to food security and sustenance. There is have to grow high yielding lines, creation and 
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assurance innovations and post reap the board rehearses for these natural products. Superior coordination among all the offices 

engaged with exploration, advancement, and advancement will be useful in advocating these fruits. Strategies should be turned 
out to be especially at public and local levels to create and make accessible promising choices/assortments, beating limitations 

of creation of good seed material, planting material, invitro/tissue refined material, and so on. This would help creation, 

addressing neighborhood needs, advancing homegrown business sectors, and accordingly, upgrade pay age of little cultivating 
communities. These underutilized organic product assets can be utilized to battle ailing health, hunger, and to diminish trouble 

on overexploited organic products. The variation of new organic product sources will bring the unexploited underutilized and 

disregarded plants into the standard of utilization. 

REFERENCES 

Bisht, N. V., and Johar, V. (2017). Bael (Aegle marmelos) Extraordinary species of India: A Review, International Journal of 

Current Microbiology and Applied Science, 6(3): 1870-1887. 

Chandra, A., and Pareek, C. S. (1992). Lasora (Cordia myxa L.) a potential fruit crop in the Jaisalmer district of western 
Rajasthan. Agricultural Science Digest, 12(1): 11-12. 

Chaudhary, B., and Mukhopadhyay, K. (2012). Jamun (Syzygium cumini Skeels): A potential source of nutraceuticals. 
International Journal of Pharmacy and Bio Sciences, 2: 46-53. 

Das, S. C., Prakash, J., Deb, A. K., and Biswas, T. (2013). Medicinal value of underutilized fruits in hilly Tripura. Acta 
Horticulturae, 97(2): 135-141. 

Gajanana, T. M., Gowda, I. N. D., and Reddy, B. M. C. (2010). Exploring the market potential and developing linkages – A case 
of underutilized fruit products in India. Agricultural Economics Research Review, 23: 437-443. 

Hasan, M. A., Singh, S. R., Majhi, D., Devi, H. L. and Singh, Y. (2010). Significance of minor fruits in health care. Proceeding of 
Botanicals in Integrated Health Care, 4(2):162-166. 

Jalal, A., Tripathi, S., and Kumar, A. (2019). Standardization of propagation techniques in different cultivars of aonla (Emblica 
officinalis Gaertn). International Journal of Pure and Applied Bioscience, 7(1): 71-77. 

Kalra, C. L. (1998). The chemistry and technology of aonla (Emblica officinalis) a resume. Indian Food Packer, 42(4): 67-82. 

Kour, S., Bakshi, P., Sharma, A., Wali, V.K., Jasrotia, A. and Kumari, S. (2018). Strategies on conservation, improvement, and 

utilization of underutilized fruit crops. International Journal of Current Microbiology and Applied Sciences, 7(3): 638-
650. 

Kubola, J., Siriamornpun, S. and Meeso, N. (2011). Phytochemicals, vitamin c, and sugar content of thai wild fruits. Food 
Chemistry, 126(3): 972-981. 

Kumar, J., Singh, H. and Pal, K. (2014). Studies on vegetative propagation of custard apple. Indian Journal of Horticulture, 71(2): 
269-272. 



Kamboj et al. (Technological intervention in underutilized fruit crops for marketing ) 

J. Postharvest Technol., 2020, 08(4): 64-76   

 

76 

Mala, R. (2009). Nutrient content of important fruit trees from the arid zone of Rajasthan. Journal of Horticulture and Forestry, 

1(7): 103-108. 

Menzel, C.M., Winks, C. W. and Simpson, D.R. (1985). Passion fruit. In: Bose TK, (Eds.), Fruits: Tropical and Subtropical, Naya 

Udyog, India. Pp:361-410. 

Rahmatullah, M., Noman, A., Hossan, M., Rashid, M.H., Rahman, T., Chowdhury, M. and Jahan, R. (2009). A survey of medicinal 

plants in two areas of Dinajpur district, Bangladesh including plants that can be used as functional foods. American-
Eurasian Journal of Sustainable Agriculture, 3(4): 862-876. 

Rapisarda, A., Iauk, L. and Ragusa, S. (1997). Micromorphological study on leaves of some Cordia species used in traditional 
medicine. Economic Botany, 51(4): 385–391. 

Sagrawat, H., Mann, A. and Kharya, M. (2006). Pharmacological potential of Eugenia jamuna: A Review. Pharmacogenesis 
Magazine, 2: 96-104. 

Samadia, D. K. and Haldhar, S. M. (2017). Breeding strategies and scope of improvement in arid zone fruit crop-plants under 

abiotic stressed Agro-climate: an analysis. Journal of Agriculture and Ecology, 4: 1-13. 

Saxena, D., Misra, K. K. and Rai, R. (2016). Studies on suitability of cultivars, picking dates, and drying methods for the 

preparation of karonda (Carissa carandas L.) fruit powder. Indian Journal of Horticulture, 73(2): 267-273. 

Singh, I. S. (2001). Minor fruits and their uses. Indian Journal of Horticulture, 58(2): 178–182. 

Singh, V. and Singh, P. (2004). A review of Physico-chemical characteristics of aonla (Emblica officinalis Gaertn) cultivars. 

Journal of Ecophysiology, 7: 73-76. 

Singh, Y. and Bhatnagar, P. (2019). An overview of the inherent potential of underutilized fruits. International Journal of Pure 

and Applied Bioscience, 7(3): 86-103. 

Uniyal, S. and Misra, K. K. (2018). Studies on fruit drop and cracking in bael genotypes. Indian Journal of Horticulture, 75(3): 

528-531. 

Verma, V., Rao, V. K. and Tripathi, S. (2014). Effect of packing and storage on the shelf life and quality of ber cv. Umran. Journal 

of Hill Agriculture, 5(1): 49-56. 

Virmani, R., Virmani, T., Singh, C., Sorout, G. and Gupta, J. (2017). The hidden potential of natural herb karonda (Carissa 

Carandas). Research in Pharmacy and Health Sciences, 3(2): 294-302. 

 

 

 

 

© The Author(s) 

This is an  Open Access article licensed under a Creative Commons license: 
Attribution 4.0 International (CC-BY).  
 


