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SUMMARY :

Worldwide production is mostly concentrated inAsia, accounting for 75 per cent. Indiaisthelargest
producer of mango followed by China (4.3 Million MT), Thailand (2.6 Million MT) and Indonesia
(2.13 Million MT). During the year 2013-14, the area under mango in Indiawas 2516 thousand ha.
With production of 18431.3 thousand MT and productivity was 7.3 MT/ha. After consumption or
industrial processing of mangoes, approximately 40to 60 per cent wasteisgenerated during processing
of mangoes; 12 to 15 per cent consists of peelsand 15 to 20 per cent of kernels. According to mango
varieties, the seed represents from 10 to 25 per cent of the whole fruit weight. The kernel inside the
seed representsfrom 45 to 75 per cent of the seed and about 20 per cent of thewholefruit (Karunanithi
etal., 2015). After processing of mango fruits, the by-product availableis peel and seed. The mango
seed hasoil and other nutritive content. It isanimportant source of sugarsand minerals. The deoiled
mango seed flour can be used further for preparation of value-added products. Mango seed kernels
contain on an average 6.0 per cent protein, 11 per cent fat, 77 per cent carbohydrate, 2.0 per cent
crudefibre and 2.0 per cent ash. Mango seed kernel swere shown to be agood source of polyphenols,
phytosterols as campesterol, B-sitosterol and tocopherols. The functionl properties include bulk
density, oil absorption capacity, water absorption capacity and wettability. The properties such as
moisture, protein, fat, carbohydrate and energy are included in nutritional properties.
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