
Page 34
Journal of Food and Nutritional Disorders | ISSN: 2324-9323 | Nutraceuticals and Food and Beverages 2019 | Volume: 8

NUTRACEUTICALS

FOOD AND BEVERAGES April 22-23, 2019  | Osaka, Japan

2nd International Conference on

5th International Conference on
&

Meetings
International

F A Masoodi et al., J Food Nutr Disor 2019, Volume: 8
DOI: 10.4172/2324-9323-C2-026

Production and utilization scenario of apple pomace
F A Masoodi, Farah Naqash, Rehana Akhter, Asima Shah, Sajad Ahmad Rather, Sajad Ahmad Mir and Touseef Ahmed 
University of Kashmir, India 

With an estimated production of 78.7 million 
metric tons in 2016/17, apple constitutes a 

major source of fruit globally. About 11.3 million 
metric tons are processed, in which the major share 
is contributed by juice production. Apple processing 
generates huge quantities of wastes in the form 
of skin, seeds and pulp, collectively referred to as 
apple pomace. This waste comprises about 20-30% 
of the initial apple weight, pointing towards the 
accumulation of a huge environmental burden. In 
2010 alone, the global apple pomace production was 
expected to cross the mark of 3600 thousand tons. In 
India, total production of apple pomace is estimated 
to be about 1 million tons per annum. Compared to 
the global utilization of (25%-30%) of apple pomace, 
no commercial usage is found in India. Processing 
plants located in the states of Jammu and Kashmir, 

and Himachal Pradesh, produce huge quantum of 
apple pomace which is not being utilized at present 
but is dumped in the fields as such. Apple pomace 
forms a base raw material for biofuel and biorefinery 
chemical production including phenolic compounds, 
pectin and fibre, organic acids, ethanol and enzymes, 
aroma compounds, natural antioxidants, biopolymers 
and pigments. Valorization of apple pomace for 
obtaining such compounds could therefore serve to 
lessen the environmental impact of the accumulated 
waste, and also to bring economic benefits. Attempts 
targeted at utilizing this waste as a source of dietary 
fiber, food, animal feed and biofuels have been 
carried by numerous researchers. Apple pomace 
could therefore be valorized, however requiring 
foremost consideration at this front.
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