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ndia’s rich agro-climatic diversity supports a 

remarkable range of minor and underutilized 

fruit species, many of which remain overlooked 

despite their exceptional nutritional and therapeutic 

value. While commercial horticulture largely 

focuses on major fruits such as mango, banana, 

grape and citrus, traditional fruits like bael, jamun, 

aonla, karonda, kokum, phalsa and mahua continue 

to be cultivated on a limited scale in homestead 

gardens or forest ecosystems. These fruits are 

naturally endowed with high levels of vitamins, 

minerals, dietary fiber, polyphenols, flavonoids 

and antioxidants—bioactive compounds known for 

their ability to combat oxidative stress, boost 

immunity and reduce the risk of chronic diseases such as diabetes, cardiovascular disorders 

and certain cancers. Many of them, such as aonla with its extremely high vitamin C content 

and jamun with its anti-diabetic properties, offer health-promoting benefits far superior to 

many commercial fruits. 

 Beyond their nutraceutical richness, minor fruits hold immense socio-economic and 

ecological significance. They are hardy species capable of thriving in drought-prone, saline, 

or nutritionally poor soils, making them ideal for climate-resilient and sustainable 

horticulture. Encouraging their cultivation can open new avenues for income diversification 

through value-added products, processing industries and the development of niche markets. 

At the same time, promoting these fruits aids in conserving indigenous biodiversity and 

traditional knowledge associated with local varieties. By recognizing their hidden potential 

and integrating them into mainstream horticultural and nutritional strategies, India can move 

toward improved nutrition security, enhanced farmer livelihoods and a more resilient 

agricultural system. 

1. Aonla (Emblica officinalis Gaertn.) 
Aonla, or Indian gooseberry, is acclaimed as a superfruit due to its exceptionally high vitamin 

C content (600–900 mg per 100 g of pulp) and its rich composition of polyphenols, tannins, 

flavonoids and unique antioxidants like emblicanin A and B. These bioactive compounds 

provide strong antioxidant protection, reduce oxidative stress and support overall cellular 

health. Regular intake of aonla enhances immunity, improves liver function, regulates 

metabolism and helps manage cholesterol and blood sugar levels, making it highly effective 

against lifestyle-related disorders. Its anti-inflammatory, hepatoprotective and 

cardioprotective properties further strengthen its therapeutic value. Deeply rooted in 
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Ayurveda, aonla is a key component of classical formulations such as Chyawanprash, 

Triphala and Amla Rasayana and is widely consumed in various forms including juices, 

powders, candies and supplements—affirming its role as a potent functional food. Its hardy 

nature and ability to thrive in diverse climatic conditions also make it an important fruit for 

climate-resilient horticulture. Additionally, its growing demand in the nutraceutical and 

wellness industry highlights its vast commercial potential. 

2. Jamun (Syzygium cuminii Skeels) 
Jamun, an important indigenous fruit of India, is highly valued for its potent antidiabetic, 

antioxidant and medicinal properties. The deep purple fruit pulp is a rich source of 

anthocyanins, ellagic acid, iron and other phenolic compounds that contribute to blood 

purification, improved hemoglobin levels and strong free-radical scavenging activity. Jamun 

seeds are especially renowned for their therapeutic relevance, as they contain alkaloids like 

jamboline and jambosine, which help slow the conversion of starch into sugar and regulate 

blood glucose levels—making jamun a natural remedy for managing diabetes and preventing 

sudden spikes in blood sugar. The fruit also aids digestion, relieves acidity and supports liver 

health due to its astringent and cooling properties. Beyond its traditional medicinal uses, 

jamun is increasingly gaining prominence in the nutraceutical, pharmaceutical and functional 

food industries, where it is incorporated into powders, capsules, juices and herbal 

formulations because of its wide-ranging health benefits and high commercial potential. 

3. Bael (Aegle marmelos Corr.) 
Bael, or Bengal quince, is a highly revered fruit in traditional Indian medicine and is known 

for its wide range of therapeutic applications. The unripe fruit pulp, rich in tannins and 

mucilage, is extensively used to manage diarrhea, dysentery and gastrointestinal infections 

due to its powerful astringent and soothing properties. In contrast, the ripe fruit is valued for 

enhancing digestion, relieving constipation and promoting overall gut health. Bael contains 

several bioactive compounds such as marmelosin, skimmianine, aegeline and various 

coumarins, which contribute to its potent antioxidant, anti-inflammatory, antidiabetic and 

antimicrobial effects. Regular consumption of bael supports liver function, helps maintain 

electrolyte balance and strengthens immunity, making it beneficial during summer and in 

conditions of dehydration. In addition to its medicinal uses, bael is widely consumed in the 

form of sherbet, squash, candy and powder—popular for their cooling, digestive and 

rejuvenating properties. Its resilience to drought and ability to thrive in marginal soils further 

highlight bael’s significance in sustainable and climate-resilient horticulture. 

4. Karonda (Carissa carandas L.) 
Karonda, a hardy and drought-tolerant fruit crop native to India, thrives exceptionally well in 

arid and semi-arid regions, making it an important species for climate-resilient horticulture. 

Nutritionally, it is a rich source of iron, vitamin C, anthocyanins and other phytochemicals 

that contribute to its strong antioxidant potential. Traditionally, karonda has been used in folk 

medicine to treat anemia, fever, scurvy and digestive ailments, owing to its ability to boost 

hemoglobin levels, enhance immunity and support overall metabolic health. Its abundant 

antioxidants help neutralize free radicals, reduce oxidative stress and protect against cellular 

degeneration, while its antimicrobial and cardioprotective properties add to its therapeutic 

relevance. Karonda fruits, with their natural acidity and vibrant color, are widely used in 

processing industries to prepare pickles, jams, chutneys, candies and syrups, offering not only 

nutritional enrichment but also livelihood opportunities for communities in dryland areas. 

The plant’s tough nature, thorny hedges and suitability for wasteland cultivation further 

enhance its value in sustainable agriculture and rural income generation. 

5. Phalsa (Grewia asiatica L.) 
Phalsa is a small, refreshing berry fruit highly valued for its cooling, thirst-quenching and 

nutrient-rich properties, especially during the hot summer months. It is an excellent source of 

anthocyanins, minerals, vitamin C and organic acids that contribute to its vibrant color and 



Rachel et al. (2025) Agri Articles, 05(06): 271-274 (NOV-DEC, 2025)     

Agri Articles ISSN: 2582-9882 Page 273 

impressive antioxidant capacity. Traditionally, phalsa has been used for its antipyretic, anti-

inflammatory and pain-relieving effects, helping to alleviate heat stress, fever and general 

fatigue. The fruit’s polyphenolic compounds play a significant role in neutralizing free 

radicals, boosting immunity and supporting overall metabolic health. Phalsa juice, a popular 

summer beverage, replenishes electrolytes, improves hydration and provides instant energy, 

making it a natural cooling tonic. Scientific studies further highlight its potential in managing 

diabetes, cardiovascular disorders and oxidative damage due to its strong antioxidant and 

anti-inflammatory activities. Its adaptability to semi-arid regions and suitability for 

smallholder farmers also make phalsa an important fruit for sustainable cultivation and value-

added processing. 

6. Ber (Ziziphus mauritiana Lam.) 
Ber, or Indian jujube, is a highly valued arid-zone fruit recognized for its exceptional 

nutritional, medicinal and economic importance. Rich in ascorbic acid, phenolics, flavonoids 

and bioactive compounds such as betulinic acid, ber exhibits strong antioxidant, anti-

inflammatory and anticancer properties. The fruit pulp supports digestion, boosts immunity 

and provides sustained energy, while its leaves are widely used in traditional medicine for 

treating ulcers, fever and various skin ailments. Ber is also an excellent source of dietary 

fiber, which promotes gut health and helps regulate metabolic functions. Its remarkable 

ability to thrive in drought-prone, saline and marginal lands makes it a key crop for 

enhancing food and nutritional security in dry and resource-poor regions. Additionally, its 

suitability for value-added products—such as candies, powders, dehydrated slices and 

beverages—provides livelihood opportunities and strengthens the rural economy. 

7. Wood Apple (Limonia acidissima L.) 
Wood apple, an underutilized yet highly therapeutic fruit, is widely recognized in traditional 

medicine for its diverse health benefits and rich phytochemical profile. The pulp contains 

bioactive compounds such as ferulic acid, pectin, tannins and citric acid, which contribute to 

its strong anti-inflammatory, antimicrobial, antioxidant and hepatoprotective effects. 

Traditionally, wood apple has been used as an effective remedy for constipation, indigestion, 

diarrhea and various respiratory ailments due to its soothing and digestive-enhancing 

properties. Its high pectin content not only supports gut health and detoxification but also 

makes the fruit ideal for preparing a variety of value-added products like jams, jellies, candies 

and refreshing beverages. The fruit’s natural detoxifying action helps cleanse the liver and 

improve metabolic functions, highlighting its growing potential as a functional food. 

Moreover, its ability to flourish in dry, marginal soils further enhances its relevance in 

sustainable horticulture and food security initiatives. 

8. Tamarind (Tamarindus indica L.) 
Tamarind is widely cherished as both a culinary condiment and a medicinal fruit, owing to its 

rich composition of tartaric acid, polyphenols, flavonoids and essential minerals. These 

bioactive compounds impart strong antioxidant, anti-inflammatory and cholesterol-lowering 

effects, making tamarind a valuable functional food. The tangy pulp has long been used in 

traditional medicine to manage digestive ailments such as constipation, indigestion and 

acidity, thanks to its mild laxative and carminative properties. Additionally, tamarind seed 

extracts exhibit significant antihyperglycemic, lipid-lowering and hepatoprotective activities, 

offering therapeutic benefits for diabetes and metabolic disorders. The presence of minerals 

like magnesium, potassium and calcium further supports cardiovascular health and helps 

maintain electrolyte balance. Beyond its medicinal virtues, tamarind’s distinctive sour flavor 

and versatility have led to its extensive use in chutneys, sauces, candies, drinks and 

nutraceutical beverages, enhancing both nutritional value and consumer appeal. Its 

adaptability to semi-arid climates and long shelf life make it an economically important fruit 

for sustainable production and value-added processing. 
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9. Kokum (Garcinia indica Choisy) 
Kokum, native to the Western Ghats of India, is a highly valued medicinal and culinary fruit 

known for its impressive nutraceutical profile. It is one of the richest natural sources of 

hydroxycitric acid (HCA), a bioactive compound that plays a key role in regulating fat 

metabolism, reducing appetite and supporting weight management. Kokum is also abundant 

in anthocyanins—particularly cyanidin-based pigments—which act as powerful antioxidants 

capable of preventing lipid peroxidation, protecting tissues from oxidative stress and 

promoting overall cardiovascular health. Traditionally, kokum has been consumed in the 

form of juice, sherbet, sol kadhi and kokum butter (also called kokum fat or garcinol butter), 

all of which are valued for their cooling, anti-inflammatory and digestive-enhancing 

properties. Kokum aids in relieving acidity, soothing gastric irritation and improving liver 

function, making it a popular remedy in coastal and Ayurvedic traditions. Its vibrant red-

purple pigment not only enhances the visual appeal of foods but also serves as a natural and 

safe food colorant with added nutraceutical value. With increasing global interest in natural 

wellness products, kokum and its derivatives are gaining prominence in the nutraceutical, 

cosmetic and functional food industries. 

10. Mahua (Madhuca longifolia L.) 
Mahua is an underexploited yet highly valuable fruit tree widely recognized for its edible 

flowers, fleshy fruits and diverse traditional uses. The fruits are rich in natural sugars, vitamin 

C, minerals and various bioactive compounds that contribute to their antioxidant, anti-

inflammatory and hepatoprotective properties. In traditional medicine and tribal 

communities, mahua is prized for its tonic, rejuvenating and energy-boosting effects, often 

consumed to alleviate fatigue and enhance overall vitality. The fruit pulp is used in preparing 

local sweets, beverages and fermented products, while the seed oil—known for its emollient 

and moisturizing qualities—finds extensive applications in food preparations, herbal 

remedies and cosmetic formulations. Despite its long cultural significance, mahua’s 

nutraceutical potential remains largely underexplored, presenting significant opportunities for 

developing functional foods, health supplements and value-added products in the future. Its 

adaptability to dry regions and role in supporting rural livelihoods further highlight its 

importance for sustainable and community-based agroforestry systems. 

Conclusion 
Minor fruits of India represent a vast and underutilized reservoir of nutraceutical wealth, with 

the potential to significantly enhance human health, dietary diversity and rural livelihoods. 

Rich in antioxidants, vitamins, minerals and bioactive compounds, these fruits offer natural 

protection against chronic diseases such as diabetes, cardiovascular disorders and cancer. 

Their resilience to drought, salinity and poor soils makes them ideal for climate-resilient and 

sustainable horticulture, particularly in marginal and resource-limited regions. Promoting 

their cultivation, processing and market integration can boost farmer income, support tribal 

communities and create new opportunities through value-added products and nutraceutical 

innovations. To fully harness their potential, future efforts must focus on varietal 

improvement, standardized extraction of bioactive compounds, post-harvest technology and 

greater public awareness of their health benefits. Rediscovering these nutraceutical gems is a 

crucial step toward ensuring nutrition security, conserving biodiversity and strengthening 

India’s horticultural landscape. Encouraging research–industry collaborations can further 

accelerate the development of functional foods derived from these fruits. Integrating minor 

fruits into national nutrition programs can help combat micronutrient deficiencies on a larger 

scale. Ultimately, acknowledging their value will pave the way for a more resilient, health-

focused and sustainable food system. 


