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ABSTRACT 

With the hectic life style being more than the norm than the exception, consumers demand convenience in the foods 

they eat along with the nutritional value. It is not surprising that vending machines and office coffee services are 

playing an increasing important role and while obesity and heart disease continue to plague us, Nutrition along with 

great taste is a driving factor for snacks we choose. Product like jam, jellies, soup, preserves, sauces etc. are lined to the 

distribution channel to answer the call of hunger consumers. 

Fruits have formed an essential dietary supplements since the earliest times, providing nutritionally valuable 

components. Fruits seem to be the food enjoyed by the mankind from very earliest of times. Perhaps the first food ate 

was a fruit of some kind. Usually fruit mean the fleshy pulpy moisture laden product full of aroma and flavor unlike 

the nuts, legumes and cereals which are dry.  

Botanically fruit is the matured ovary of a plant with accessory parts. It is a succulent, pulpy edible substance 

covering the seed of flowering plant and trees because fertile and productive is often referred to as fruit. 

In terms of nutrition fruits are very good source of several vitamins, minerals, and dietary fiber, all of which 

are essential for good health. Fruits are generally very efficient source of vitamin C and the yellow and deep orange 

colored fruit are excellent sort of beta carotene, the precursor of vitamin A. Fruits like amla is rich in vitamin C and 

pectin. It is used in treating chronic dysentery, bronchitis, diabetes, jaundice and cough. Apple contain good amount of 

calcium, vitamin A and vitamin C and also rich in iron. Apple will aid the digestive system and related. 
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