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ood processing undoubtedly is an answer to address many challenges of rapid and fast-changing food habits and preferences.

The other perspective of food processing which is not much explored has a vast scope to develop various products by
utilization of food processing industrial waste and by-products. In this modern era, traditional and highly advanced methods
are needed to practice for the utilize food waste, industrial food processing waste, by-product etc. until then we cannot
completely address food security. The use of such materials to develop novel or value-added food product will give dietary
needs, functional and fibrous food and some nutritional benefits. Food processing needs to develop advanced techniques or
to modify the existing technologies and methodologies to eliminate food processing wastage and to save the portion of raw
materials which are generally counted as the waste part of the raw material or the by-product which is not further processed
in any useful form. Therefore, a change is required at different levels of unit operation. It is very important to understand the
functional effects and uses of different food materials especially those with peels and skin. There are numerous raw materials
with good nutritional value in their skin or peel and most of these food materials having such benefits in their skins of peel
is subject to waste. Efforts are much needed to reduce the food waste and to make the best utilization of by-products, i.e.,
replenishment of waste products (peels, pomace, pods, etc.). Due to the wastage of by-products, whether they are in solid form
or liquid form, the food products lack a large amount of nutritional value.
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