




Introduction (continue)

Fruit seeds are usually thrown out as waste during processing or after human
consumption.
Over the years, researchers have dedicated their effort to assess the food and
nutritional values of many different fruit seeds.
For several fruit seeds, the macronutrient components such as oil, protein, and
carbohydrate of are found to vary due to either varietal differences or geographical
variations.
While the high oil-bearing fruit seeds are potential new sources of oil, those with
high protein content can be used for recovery of protein.
As some of the fruit seeds are edible and found to possess a host of phytonutrients,
they can be harnessed for medicinal and cosmetic purposes.
Nowdays , consumer’s growing interest in improving their dietary nutrition is driving
the development of novel seed oils having unique fatty acid profiles and other
beneficial components, including phytosterols and natural antioxidants.
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