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INTRODUCTION 
 

Fruits and vegetables are important sources of 

vitamins, minerals, dietary fibre, antioxidants and 

other essential nutrients. India is one of the leading 

producers of fruits and vegetables in the world. 

However, these commodities are highly perishable 

and can deteriorate rapidly after harvesting because of 

improper handling, inadequate storage, transportation 

problems and limited market facilities. During the 

peak harvesting season, excess supply often results in 

low prices and distress selling by farmers. 

Value addition provides an effective solution 

to this problem. It means converting fresh fruits and 

vegetables into products with greater shelf life, 

convenience, quality and market value. Processing 

can help farmers, rural youth, women, self-help 

groups and Farmer Producer Organisations (FPOs) 

earn additional income while reducing post-harvest 

losses. 
 

2. What is Value Addition?  
 

Value addition refers to the process of improving the 

economic value, usability, shelf life, convenience or 

marketability of an agricultural product through 

processing, packaging, grading, branding or other 

activities. 

The basic chain can be represented as: 

Fresh Produce → Cleaning → Grading → 

Processing → Packaging → Branding → 

Marketing → Higher Value 

Value addition does not always require large-

scale processing. Even simple activities such as 

grading, sorting, cleaning, attractive packaging and 

direct marketing can increase the value received by 

producers. 
 

 

3. Why is Value Addition Important? 
 

Fruits and vegetables have high moisture content and 

are therefore highly perishable. A large quantity may 

be lost between harvesting and consumption. Value 

addition helps convert surplus and lower-grade but 

safe produce into stable products. 

Major benefits include: 

• Reduction in post-harvest losses 

• Extension of shelf life 

• Better price realization 

• Additional income for farmers 

• Employment generation 

• Development of rural enterprises 

• Better utilization of surplus produce 

• Availability of products throughout the year 

• Improved market opportunities 

• Promotion of local agricultural products 

Value addition also creates opportunities for women 

and rural youth to establish small businesses with 

locally available raw materials. 
 

4. Major Value-Added Products 
 

Different fruits and vegetables can be processed into 

a wide range of products. 
 

Raw Material Major Value-Added Products 

Mango 
Pulp, juice, squash, pickle, 

chutney, dried slices 

Tomato 
Sauce, puree, ketchup, soup, dried 

tomato 

Amla 
Candy, juice, pickle, powder, 

murabba 

Guava Jelly, jam, pulp, juice 

Banana Chips, flour, powder, dried banana 

Pineapple 
Juice, jam, squash, canned 

products 

Papaya Candy, jam, pickle, pulp 
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Citrus fruits 
Juice, squash, marmalade, peel 

products 

Chilli Powder, flakes, pickle, sauce 

Potato 
Chips, flakes, fries, dehydrated 

products 

Onion 
Powder, flakes, paste, dehydrated 

onion 

Carrot 
Pickle, juice, candy, dehydrated 

products 

Green peas 
Frozen peas, dried peas, processed 

products 

Mixed vegetables 
Pickle, dehydrated vegetables, 

ready-to-cook products 

 

5. Important Steps in Value Addition 
 

A. Selection and Grading 

Fresh, mature and good-quality produce should be 

selected. Damaged, diseased or rotten material should 

be removed. Grading according to size, colour and 

quality improves uniformity. 
 

B. Cleaning and Washing 

Produce should be properly cleaned to remove soil, 

dust and other unwanted materials. Clean water and 

hygienic equipment should be used. 
 

C. Processing 

Processing methods depend on the product. Common 

methods include: 

• Drying and dehydration 

• Pulping 

• Juicing 

• Cooking 

• Canning 

• Freezing 

• Pickling 

• Fermentation 

• Jam and jelly preparation 

 

D. Packaging 

Proper packaging protects the product from moisture, 

contamination, insects, light and physical damage. 

Packaging should be suitable for the product and 

transportation conditions. 
 

E. Labelling and Branding 

A good brand name and attractive label can improve 

market recognition. Product labels should contain the 

required information according to applicable food-

safety and labelling regulations. 
 

F. Marketing 

Products can be sold through local markets, retail 

shops, fairs, farmer markets, FPOs, self-help groups, 

online platforms, institutional buyers and direct 

consumer sales. 
 

6. Small-Scale Business Opportunities 
 

Value addition can be started as a small rural 

enterprise. Farmers or groups can begin with products 

that require comparatively simple equipment, such as: 

• Pickles, Jams, Squashes, Fruit candy, 

Vegetable dehydration, Tomato sauce, 

Chutney, Fruit powders, Banana chips, Amla 

products 
 

A small processing unit may gradually expand as 

demand increases. 

The business model can be: 

Farmer/FPO → Collection → Grading → 

Processing → Packaging → Branding → 

Marketing → Consumer 
 

This approach allows producers to capture a larger 

share of the value chain instead of selling only raw 

produce. 

 
 

 

7. Role of Women and Rural Youth 
 

Value addition provides considerable opportunities 

for rural women and youth. Women self-help groups 

can undertake activities such as pickle making, jam 

preparation, fruit candy, dehydration, packaging and 

local marketing. Rural youth can establish enterprises 

based on modern processing, cold storage, food 

packaging, online marketing, transportation and 

supply-chain management. 

Training in food safety, processing 

techniques, packaging, accounting and marketing can 

improve the success of such enterprises. 
 

8. Government Support 
 

Various government programmes support food 

processing, infrastructure, entrepreneurship, micro-

enterprises, FPOs and post-harvest management. The 

PM Formalisation of Micro Food Processing 

Enterprises (PMFME) Scheme is particularly relevant 

for micro food-processing enterprises and supports 

formalisation, capacity building, branding and other 

components according to scheme guidelines. Other 

agricultural and horticultural programmes may 

support infrastructure, storage, processing and market 

linkages depending on the enterprise and eligibility. 

Entrepreneurs should check the latest 

guidelines of the concerned government department 

before preparing a project because subsidy rates, 

eligible activities and financial limits may change. 
 

9. Quality and Food Safety 
 

Quality and hygiene are essential for successful value 

addition. Raw materials should be clean and suitable 

for processing. Equipment, working surfaces, 

containers and storage areas should be hygienically 
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maintained. Processors should control moisture, 

temperature and contamination according to the 

product. Appropriate food-safety practices and 

applicable regulatory requirements should be 

followed. Poor-quality raw material, unhygienic 

processing and improper packaging can reduce shelf 

life and cause financial losses. 
 

10. Economic Benefits 
 

Value addition can increase the economic return from 

agricultural produce in several ways. Instead of selling 

a surplus crop at a low seasonal price, the producer 

can process and sell it later in a more convenient and 

marketable form. 

The final product may generate more value 

than the raw commodity, although actual profit 

depends on processing cost, packaging, labour, 

transportation, wastage, market demand and selling 

price. 

 

CONCLUSION 
 

Value addition of fruits and vegetables is an important 

strategy for reducing post-harvest losses and 

increasing farmers' income. It transforms perishable 

agricultural produce into products with longer shelf 

life, better marketability and higher economic value. 

With appropriate processing technology, 

hygienic practices, attractive packaging, branding and 

market linkage, farmers, FPOs, SHGs and rural 

entrepreneurs can develop profitable enterprises. 

Value addition also generates employment and 

strengthens the rural economy. 
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