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ABSTRACT

Dry fruits are a delicious and nutritious snack that can be enjoyed by people of all ages. They are
made by removing most of the water content from fresh fruits, which concentrates the nutrients
and flavor. Dry fruits are a good source of fiber, vitamins, minerals, and antioxidants. They can be
eaten on their own, added to yogurt, cereal, or oatmeal, or used in baking and cooking.

The history of dry fruits dates back centuries. The earliest evidence of dry fruits being consumed
was found in Mesopotamia, where people dried fruits in the sun to preserve them during the winter
months. Other ancient civilizations, such as the Egyptians, Greeks, and Romans, also dried fruits.
Dry fruits were also popular in China and India. In China, they were used in traditional medicine
and as a food source for travelers. In India, dry fruits were associated with religious ceremonies
and festivals.
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INTRODUCTION
Today, dry fruits are enjoyed all over the world. They are a popular snack food and are also used
in a variety of culinary dishes.
There are many different types of dry fruits available. Some of the most popular include:
Raisins: Raisins are made from dried grapes. They are a good source of fiber, potassium, and iron.
Dates: Dates are made from dried palm fruit. They are a good source of fiber, potassium, and
magnesium.
Prunes: Prunes are made from dried plums. They are a good source of fiber, potassium, and
vitamin A.
Figs: Figs are made from dried fig fruit. They are a good source of fiber, potassium, and calcium.
Apricots: Apricots are made from dried apricot fruit. They are a good source of fiber, potassium,
and vitamin A.
Other popular types of dry fruits include mangoes, peaches, pears, apples, and berries.
Dry fruits are a good source of a variety of nutrients, including:
Fiber: Dry fruits are a good source of dietary fiber, which is important for digestive health. Fiber
can help to regulate blood sugar levels, reduce cholesterol levels, and promote weight loss.
Vitamins: Dry fruits are a good source of a variety of vitamins, including vitamins A, C, and E.
These vitamins are important for overall health and well-being.
Minerals: Dry fruits are a good source of a variety of minerals, including potassium, magnesium,
and iron. These minerals are important for muscle function, nerve function, and blood health.
Antioxidants: Dry fruits are a good source of antioxidants, which can help to protect the body from
damage caused by free radicals. Free radicals are unstable molecules that can damage cells and
lead to chronic diseases.
Dry fruits have been linked to a number of health benefits, including:
Improved heart health: Dry fruits are a good source of potassium, which can help to lower blood
pressure and reduce the risk of stroke. Dry fruits also contain fiber, which can help to lower
cholesterol levels.
Reduced risk of cancer: Dry fruits contain antioxidants, which can help to protect the body from
damage caused by free radicals. Free radicals can damage cells and lead to cancer.
Improved digestive health: Dry fruits are a good source of fiber, which is important for digestive
health. Fiber can help to regulate blood sugar levels, reduce cholesterol levels, and promote weight
loss.
Stronger bones: Dry fruits are a good source of calcium, which is important for bone health.
Calcium can help to prevent osteoporosis and other bone diseases.
When choosing dry fruits, it is important to select high-quality products. Look for dry fruits that
are plump and free of mold or discoloration. Avoid dry fruits that are hard or wrinkled.
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Dry fruits can be stored at room temperature in a cool, dark place for up to six months. If you need
to store dry fruits for longer than six months, you can store them in the refrigerator or freezer.
Dry fruits can be eaten on their own or added to a variety of foods. Here are a few ideas:
Add dry fruits to yogurt, cereal, or oatmeal. This is a great way to add sweetness and nutrients to
your breakfast.
Dry Fruits
Use dry fruits in baking and cooking. Dry fruits can be added to muffins, cakes, cookies, and
breads. They can also be used in savory dishes, such as stews and curries.
Eat dry fruits as a snack. Dry fruits are a convenient and healthy snack option. They can be eaten
on the go or enjoyed at home.
Dried fruits have been linked to a number of health benefits, including:
Improved heart health: Dried fruits are a good source of potassium, which can help to lower blood
pressure and reduce the risk of heart disease.
Improved digestion: Dried fruits are a good source of dietary fiber, which can help to regulate
digestion and prevent constipation.
Weight loss: Dried fruits are a good source of fiber and nutrients, and they are relatively low in
calories. They can be a healthy snack option for people who are trying to lose weight.
Reduced risk of chronic diseases: Dried fruits are a good source of antioxidants, which can help
to protect the body against chronic diseases such as cancer and heart disease.
Dry fruits are fruits that have had most of their water content removed through drying methods.
This process shrinks the fruit and leaves a small, energy-dense dried fruit. Raisins are the most
common type of dried fruit, followed by dates, prunes, figs, and apricots.
Dry fruits have been consumed for centuries and are a popular snack food and ingredient in many
dishes. They are a good source of vitamins, minerals, and fiber. However, it is important to note
that dried fruits can also be high in sugar and calories, so they should be consumed in moderation.
Dry fruits are a good source of vitamins, minerals, and fiber. However, it is important to note that
they can also be high in sugar and calories.
The nutritional value of dry fruits varies depending on the type of fruit. For example, raisins are a
good source of fiber, potassium, and iron, while dates are a good source of fiber, potassium, and
magnesium.
Dry fruits are also a good source of antioxidants. Antioxidants are compounds that can help protect
the body from damage caused by free radicals. Free radicals are unstable molecules that can
damage cells and lead to diseases such as cancer and heart disease.
Dry fruits have been linked to a number of health benefits. Some of the potential health benefits
of dry fruits include:
Improved digestion: Dry fruits are a good source of fiber, which can help improve digestion.
Fiber helps to keep the digestive system healthy and regular.
Weight loss: Dry fruits can help with weight loss by providing a sense of fullness and reducing
appetite. They are also a good source of fiber, which can help to reduce calorie intake.
Reduced risk of chronic diseases: Dry fruits are a good source of antioxidants, which can help
protect the body from damage caused by free radicals. Free radicals are unstable molecules that
can damage cells and lead to diseases such as cancer and heart disease.
Improved heart health: Dry fruits are a good source of potassium, which can help to lower blood
pressure. They are also a good source of fiber, which can help to lower cholesterol levels.
Improved bone health: Dry fruits are a good source of calcium, which is important for bone
health. Calcium helps to strengthen bones and reduce the risk of osteoporosis.
Dry fruits can be eaten on their own or added to a variety of dishes. They can be added to cereal,
yogurt, oatmeal, and smoothies. They can also be used in baked goods, such as muffins, cookies,
and cakes.
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Dry fruits can also be used to make savory dishes. For example, dried cranberries can be added to
salads, and dried tomatoes can be used in pasta dishes.
Dried fruits are a delicious and nutritious snack that can be enjoyed on their own or used in a
variety of recipes. They are also a good source of fiber, vitamins, and minerals.
There are many different ways to dry fruits, but the most common methods are sun drying, oven
drying, and dehydrating.
Sun drying is the oldest and simplest method of drying fruits. It is also the most energy-efficient
method, but it can be time-consuming and depends on favorable weather conditions.
To sun dry fruits, wash them thoroughly and cut them into thin, uniform slices. Place the fruit
slices on a baking sheet or drying rack and place them in a sunny spot. Be sure to cover the fruit
with cheesecloth or netting to protect it from pests and insects.
Stir the fruit slices every few hours to ensure even drying. The fruit is done drying when it is
leathery and pliable, with no moisture remaining.
Oven drying is a faster method of drying fruits than sun drying, but it requires more energy.
To oven dry fruits, preheat your oven to the lowest setting, typically 140-150 degrees Fahrenheit.
Wash the fruits thoroughly and cut them into thin, uniform slices. Place the fruit slices on a baking
sheet lined with parchment paper.
Place the baking sheet in the preheated oven and prop the door open slightly with a wooden spoon
to allow for moisture to escape. Stir the fruit slices every few hours to ensure even drying.
The fruit is done drying when it is leathery and pliable, with no moisture remaining.
Dehydrating is the fastest and most efficient way to dry fruits. Dehydrators circulate hot air around
the fruit slices, which speeds up the drying process.
To dehydrate fruits, wash them thoroughly and cut them into thin, uniform slices. Place the fruit
slices on the dehydrator trays.
Set the dehydrator to the lowest temperature setting, typically 135-145 degrees Fahrenheit.
Dehydrate the fruit for 6-12 hours, or until it is leathery and pliable, with no moisture remaining.
Different fruits require different preparation steps before drying. Here is a general guide:
Apples: Wash apples thoroughly and core them. Cut the apples into thin slices or rings.
Apricots: Wash apricots thoroughly and pit them. Halve or quarter the apricots.
Bananas: Wash bananas thoroughly and peel them. Cut the bananas into thin slices or rounds.
Berries: Wash berries thoroughly and remove any stems or leaves.
Cherries: Wash cherries thoroughly and remove the stems. Pit the cherries, if desired.
Citrus fruits: Wash citrus fruits thoroughly and peel them. Cut the citrus fruits into thin slices or
rounds.
Grapes: Wash grapes thoroughly and remove any stems. Leave the grapes whole or cut them in
half.
Mangoes: Wash mangoes thoroughly and peel them. Pit the mangoes and cut them into thin slices
or rings.
Peaches: Wash peaches thoroughly and pit them. Peel the peaches, if desired. Cut the peaches into
thin slices or rings.
Pears:Wash pears thoroughly and core them. Peel the pears, if desired. Cut the pears into thin
slices or rings.
Plums: Wash plums thoroughly and pit them. Peel the plums, if desired. Cut the plums into thin
slices or rings.
Dried fruits are a good source of fiber, vitamins, and minerals. They are also a good source of
antioxidants, which can help protect your cells from damage.
Dried fruits are a healthy snack option that can help you feel full and satisfied. They are also a
good source of energy.
CONCLUSION
Dried fruits are a nutritious and delicious snack food and ingredient. They are a good source of

|2
& I1AJESM

Volume-10, Issue-I 103


mailto:iajesm2014@gmail.com

International Advance Journal of Engineering, Science and Management (IAJESM)
ISSN -2393-8048, July- December 2018, Submitted in November 2018, iajesm2014@gmail.com
fiber, vitamins, and minerals, and they have been linked to a number of health benefits. When
choosing dried fruits, look for fruits that are plump and free of mold. Dried fruits can be stored in
an airtight container in a cool, dark place for up to 6 months. Dried fruits can be eaten as a snack,
added to cereal, yogurt, or oatmeal, or used in baking and cooking.
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