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About the Book

Natural foods such as fruits and vegetables are among the most important foods of mankind as they are not
only nutritive but are also indispensable of the maintenance of the health. India is the second largest producer
of fruits and vegetables in the world. Fertile soils, a dry climate, clean water and abundant sunlight help the
hard working farmers to produce a bountiful harvest. Although there are many similarities between fruits and
vegetables, there is one important difference that affects the way that these two types of crop are processed
like fruits are more acidic than vegetables. Food processing is the set of methods and techniques used to
transform raw ingredients into food or to transform food into other forms for consumption. Food processing
typically takes clean, harvested crops or butchered animal products and uses these to produce attractive,
marketable and often long shelf-life food products. Canning is a method of preserving food in which the food is
processed and sealed in an airtight container. Food preservation is the process of treating and handling food
to stop or greatly slow down spoilage (loss of quality, edibility or nutritive value) caused or accelerated by
micro organisms. One of the oldest methods of food preservation is by drying, which reduces water activity
sufficiently to prevent or delay bacterial growth. Drying also reduces weight, making food more portable.
Freezing is also one of the most commonly used processes commercially and domestically for preserving a
very wide range of food including prepared food stuffs which would not have required freezing in their
unprepared state. Fruits and vegetable processing in India is almost equally divided between the organized
and unorganized sector, with the organized sector holding 48% of the share. The present book covers the
processing techniques of various types of fruits, vegetables and other food products. This book also contains
photographs of equipments and machineries used in fruits, vegetables and food processing along with canning
and preservation. This book is an invaluable resource for new entrepreneurs, food technologists, industrialists
etc.
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NIIR PROJECT CONSULTANCY SERVICES (NPCS) is a reliable name in the industrial world for offering
integrated technical consultancy services. NPCS is manned by engineers, planners, specialists, financial
experts, economic analysts and design specialists with extensive experience in the related industries.

Our various services are: Detailed Project Report, Business Plan for Manufacturing Plant, Start-up Ideas,
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Business Ideas for Entrepreneurs, Start up Business Opportunities, entrepreneurship projects, Successful
Business Plan, Industry Trends, Market Research, Manufacturing Process, Machinery, Raw Materials, project
report, Cost and Revenue, Pre-feasibility study for Profitable Manufacturing Business, Project Identification,
Project Feasibility and Market Study, Identification of Profitable Industrial Project Opportunities, Business
Opportunities, Investment Opportunities for Most Profitable Business in India, Manufacturing Business Ideas,
Preparation of Project Profile, Pre-Investment and Pre-Feasibility Study, Market Research Study, Preparation
of Techno-Economic Feasibility Report, Identification and Section of Plant, Process, Equipment, General
Guidance, Startup Help, Technical and Commercial Counseling for setting up new industrial project and Most
Profitable Small Scale Business.

NPCS also publishes varies process technology, technical, reference, self employment and startup books,
directory, business and industry database, bankable detailed project report, market research report on various
industries, small scale industry and profit making business. Besides being used by manufacturers,
industrialists and entrepreneurs, our publications are also used by professionals including project engineers,
information services bureau, consultants and project consultancy firms as one of the input in their research.

Our Detailed Project report aims at providing all the critical data required by any entrepreneur vying to venture
into Project. While expanding a current business or while venturing into new business, entrepreneurs are often
faced with the dilemma of zeroing in on a suitable product/line.

NIIR PROJECT CONSULTANCY SERVICES, 106-E, Kamla Nagar, New Delhi-110007, India. Email:
npcs.india@gmail.com Website: NIIR.org
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