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Some Nutritional Aspects of Fruit and
Fruit Products

PART I.

By J. S. PRUTIII. R. R. SINGH & GIRDHARI LAL

(Central Food Technological Research Institute, Mysore~2)

(Continued from the previous issue)

Recent Work done in India:

The nutritive value (chemical composiM
tion) of several fruits have recently been
reported5il•58• Varietal difference in the
composition of oranges85-40,5Ba, manM
goes59.6S , pineapple64, passion fruit6G,
apples66 and guava67-68 have been studied.

Systematic studies on the effect of pro­
cessing operations35, 38, 69, 7G and storage
temperature35.'!O, 1l.'2, 76-85 on the physico­
chemical composition of a number of
canned fruits and fruit products have
been conducted and the results on the
effect of canning operations on Badami
and Raspuri mangoes69, guava10

, jack
fruit70 , banana and oranges'Oa, pineapple
and pineapple juice,It,84, papaya pulp12
and other fruitsH indicate that of the
vitamins studied, ascorbic add is the most
affected and carotene the least. A greater
volume of juice coupled with increased
vitamin C could be obtained by quick~

freezing of fruits prior to the extraction
of juice'5.. Losses in vitamin C during
canning of pineapple84 were earlier re­
ported to be very high (83%) but later
studies's revealed very low losses (6-9%)
only. Effect of storage of canned fruits
for periods upto one year at room tempe~

rature (28-30°C), 37°C, and 43°CSl.86 on
the retention of carotene, thiamine ribo~

flavour, niacin, ascorbic acid, sugars, tin
and iron pick~up colour flavout' and gene­
ral acceptability of a number of canned
fruits have been reported. Samples stored
at room temperature do not undergo any
discolouration or develop off.flavours but
at elevated temperatures (37° and 43°C),
discolouration, development of of{MflavoUl"

1

and hydrogen-swell formation usually set
in, In general, most of the vitamin C is
lost during one year's storage at 37°C and
43°C. Thiamin and niacin are only par­
tially destroyed and are retained better
in canned fruits than in vegetablesH ,85.

Effect of heat-processing and storage temM
perature on the salt-extractability of pro~

tein in canned strained fruit pulps and
custards (baby foods) have also been
investigated62,

REFERENCES

1. Tressler, D, K. and Joslyn, M. A. (1954).
Chemistry and Technology of Fruit and
Vegetable Juice production. Av, Publ.
Co., N.Y.

lao Pruthi, J. S. (1950), Ind. J. Hort. VD, (3
and 4), 21,

2. An Indian Dietarian (1947) 1st Edn. Food
and Nutrition in India. Published by Dr.
D. N. Chatterjee, College Street, Calcutta.

3. Merri~, O. A. and Fellers, C. R. (1936)
-Food Res., 1, 501.

4. Cruess, W. V. and Smith, H. S. (1948),
Fruit Prod. Jr. 27, (9), 282.

5. Heupke, W. (1940), Kiln. Woc:hsc!ler, 19,
686 (C. A. 36, 62(68),

6. Basu, K. P. and Nath, H. P. (1942). Ann.
Biochem. ExptJ. Moo., 2, 71.

7. Heupke, W. (1940), Nutr. Ab•• 10, 382.

8. Gyuensward, G. (1939), Acta. Paediat., 24,

'411.
9. Hicks, H. (1950). J. Amer. Dent. Assocla M

,

"on, 41, 38,



34. Pruthi, J. S. (19M), The BuJl. C.F.T.R.I..
Vol. IV, (2), 41.

,

37.

38.

39.

36.

40.

43.

41.

44.

49.

45.

57.

35. LaI, G. and Pruthi, J. S. (1955), Ind••fr.
Hort., 12 (3), 137-141.

Pruthi, J. S. (1949), M.Sc. Agr. Thesb.l'b.
University, Solan.

LaI, G. and Pntthi, J. S. (1950). Ind. Food
Padee.r, IV (4), 21.

Pruthi, J. S. et aI. (1952), J. Se. Indust.
Res., Vol. HA, p. 32.

Pruthi, J. S. and Lal, G. (1951), J. Sc.
Indust. Rcs., Vol. lOB, 36.

Pruthi, J. S. and LaI, G. (1951), J. Ind.
Chern. Soc., Ind. & News Ed., Vol. 14,
p.17.

Bondi, A. and Mayer, H. (I94Z), Empire
J. Exptl. Agr., 10, 93.

42. Davis, R. N. and Kennmel'er, A. R. (1948),
J. Diary Sd., 31, 973-

Neal, W. M. et aI. (1937), Fla. Agr. Expt.
8fa. Ann. Rept., p. 53.

Lavigne, N. F. (194(). Milk Plant Monthly,
29 (9), 6Q.

Rico, F. et al. (19$), Ag. E~llt. Sta. Atm,
Rept., 1933, p. 163.

Thomas, J. (19~), Citrus Iud., 15 (11), 8.

Neal, W. M. et al. (1935), FIa. All'. Sfa.
BuD., 275, 26.

18. Brozzethi, P. (1M!), Bio. Soc. EustaehiallR,
39, 75,

Tangle, H. D. (1937), Kiserle tugyi &zie·
tnellyek, 4(1, 125.

50. Finks, A. J. and Jones, C. O. (1926), Am.
J. Physlol., 56, 404.

51. Stewart, D. W. (1945), Analyst, 70, 112.

52. Harland, F. A. and Davis, H. N. (1953),
Dairy Sci., 36, 1I2.

53. Volcani, R. and Schindler, H. (1952), Bull
Research Council, Israel, 2, No.1, 11.

54. Pruthi, J. S. and Lat, 0:. (1959), J. Sci.
Food & Agr. (U.K.), (3), 188.

55. Bhatia, B. S. et aI. Ind. Jr. Agr. Sci"
1955, 25, 303.

Saha, S. K. and Chatterjee (Mrs.), A. J.
Indian Chem. Soc., 1957, 34, 111.

Pruthi, J. S. et aI. htdiau Ir. Bort., 1959,
lit (2) (In Press),

46.

41.

56.

10. Cruess, W. V. (1940). Fl', Prod. Jr. 19 (8).
230.

11. Maj. Wats, R. C. (1932-33), Ind. J. Med.
Res., 20, 89.

12. Macleod, G., and Boothel', L. (1930), J.
Home. Econ., 22. 588.

13. Davey, A. J. (1921). Bi~bem. J., 15, 83.

14. Mouriquand, G. and Michel, P. (1922).
Compt. Rend. Soc. BioI., 87, 1403.

15. Todhonter, R. N. et al. (IWO). J. Nutr.,
19, 113.

16. Crampton, E. W. and Bell, J. M. (1947),
Sci. Agr., 27, 57.

17. Day, C. D. M. (1934), Dental Cosmos, 76,
291.

18. Mattioli. M. (1931), Boll. Soc. Ital. BioI,
Sper., 6, 695.

19. Osborne, T. B., and Mendel, L. B. (1919)
Proc. Soc. E;o;::ptl. BioI. Med., 17, 46.

20. Osborne, T. B., and Mendel, L. B. (1920),
J. BioI. Chern., 42, 465.

21. PelTY and Zilva (1932), Ind. Trade. S.,
April, 21.

22. Guha, B. C. and Chakravarthy, P. N.
(1932-33). Ind. J. Med. Res., 20, 1045.

23. Badana, J. C. and Ahmad, B. (1946), Ind.
J. Med. Res., 34, 69.

24. Sadana, J. C. and Ahmad, B. (1949). J.
Sci. Ind. Res., 8B, 35.

25. Booth, V. H. (1947), Bio-Chboia, 12, 21.

26. Uchihara, K. (1918), Taiwan, 19akulroi
Zasshi, 182, 159.

27. Guerrant, N. B. c{ al. (1936), J. Nuh'.,
11, 383 •

28. Steenbock, H. and Schrader, I. M. (1931),
J. Nuh'., 4, 267.

29. Guerrant, N. B. et aI. (1946), I. Nutr.,
32, 435.

30. Poe, C. F. and Grant, O. K. (1947-48).
Nutr. Abs., 17, p. 365.

31. Poe, C. F. and Gambill, E. L. (1935), J.
Nuir., 9, 119.

32. OrIandelli, M. (1949), Quad. Ntltrizione,
10, 457.

33. Morgan, A, F. (1935), Aln. J. Pub. Health ..
25, 328.

2



(1).

Food Sclenec, 6, 101.

Ind. J. Agr. Sci, 28

Bull. C.F.T.R.I., 4, 24.6.

Ann. Biochem. & Exptt.

94.

93.

88.

92.

91.

79. Idem. (1957).

80. Idem. (1958).
133.

Sawant, P. L. et al. (1958). Indian Food
Packer, 12 (10), 11.

Dhopeshwarkar, N. G. et al. (1956), Fruit
& Vegetable Preservation Industry in
India, C.F.T.R.I., p. 236.-

83. Andrabi, M. H. et a!. (1956). Indian Food
Paeker, 10 (11), 9.

84.. Dhopeshwarkar, G. A. and Magar, N. G.
(1950). Curro Sci., 19 (9),288.

Idem. (1955). J. Sci. Industr. Res., 14C,
27.

Idem. (1954.). Proe. 41st Indian Sci. Con­
gress, Part III, Sec. IV, p. 30.

Pl"uthi, J. S. et al. (1958). Ann. Biochem.
& Exptl. Med., 18 (4), 107.

Siddapps, G. S. and Bhatia, B. S. (1957),
Ibid, 11, 23.

89. Idem. (1957).

SO. Idem. (1957).
Moo., 17, 15.

Korula, S. (Miss) (1959). Assoc. Thesis,
C.F.T.RJ.. Mysore.

Shah, N. J. et al. (1956). Indian J. l\'Jed.
Bes., «. 342.

Bhagwan, H. N. and Rajgop'.tlan, R. (1957).
J. Sci. Industr. Res., 16C, 115.

Subrahmanyan, V. et al. (1958). Ann,
Biochem. Exptl. Med., 18 (5), 155.

95. Dhopeshwarkar, G. A. and Magar, N. G.
(1952), Ibid, 12, 37.

96. De, H. N. and Berai, S. C. (1948). J.
Indian Chern. Soc., 25, 389.

Fruthi, J. S. et at. (1959). Indian Food
Packer, 13 (4),7.

98. Krislmamurthy, G. V. et aI. (1959), Ibid,
13 (5),7.

99. Parekh, C. M. et al. (1959). Ibid, 13 (6),
7.

Naidu, N. B. et aI. (1959). Proe. Ind.
Sci. Cong., Part UI, Sec. IV, p. 44.

Pruthi, J. S. (1959). Indian Food Packer
(Communicated).

81.

87.

86.

82.

!n.

100.

101.

58. Brahamachari, H. D. and Sharma, C. B.
Indian J. Appl. Chem., 1958, 21, 39.

59. Chaudhari, M. T. J. Sci. Food & Agr.,
1950, I, 173.

60. Das, D. P. et aI. The Bull. C.F.T.RJ.,
1955, 4 (7) 157.

61. Siddappa, G. S. and Bhatia, B. S. Ibid,
1956, 5, 236.

62. Ranganna, S. Assoc. Thesis, C.F.T.RJ..
1959.

63. Nandi, D, L. Sci, & Cult" 1958, 23 (11),
618.

64. Pruthi, J. S. and Lal, G. The Bull,
CI.T,R,I., 1955, 4 (12), 284.

65. Pruthi, J. S. Indian Jr. Hort., 1958, 15
(2), 88,

66~ !>ruthi, J. S. et aI. Food Science (1959),
communicated.

67. Mukerjee, K. K. Assoc. Thesis, C.F.T.R.I.,
1959.

68. Shastry, M. V. MSc., Thesis. Poona
Univ., 1954.

69. Pruthi, J. S. et aI. (1956). Fruit and
Vegetable Preservation Industry in India,
Symposium CoF.T.R.!., p. 243.

70. Pruthi, J. S. et aI. (1955). Indian ('hem.
Soc. Industr. Ed., 18 (4), 236.

7(ja. Pruthi, J. S. et al. (1959). Indian Food
Packer (Conununicated).

7}, Fruthl, J. S. (1955). Ph.D. Thetils, The
Panjab University, Solan, India.

72. Das, D. P. and Siddappa, G. S. (1955).
'11te Bull. C.F.T.R.I., 4. (12), 279.

73. Pruthi, J. S. and Lal, G. (1955) Indian
J. Hort., 1% (l), 34,.37.

74. Dhopeshwarkar, G. A. and Magar, N. G.
(1952). J. Sci. Industr. Res., ]lA, 264;
1954, 13B, 849.

75. Rama Rao, P. B., Balakrishnan, S. and
Rajgopalan, R. (1952), CUlT. Science, 21,
337.

76. Pruthi, J. S. (1959). Ind. Food Packer,
13 (7), 7.

n. Bhatia, B. S. et aI. (1956). Ind. J. Agr.
Sci., 26, 403.

78. Bhatia, B. S. et aL (1956). J. Sci. Industr.
Res., 15C, 91.

3


