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Abstract Among the edible fruits or nuts, pericarp and seed of some species account for a large proportion. Generally, it is directly discarded
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or simply incinerated as fruit waste. It will not only cause a waste of resources,but also pollute the environment. Modern research demonstrated
fruit seeds are rich in starch, oil and antioxidants, the shell of nuts can be used to produce brown pigment, the peel and pomace contain rich di-
etary fiber and other bioactive substances,which should be used in different categories. In this paper,the extraction and utilization of fruit waste
in starch, pigment , essential oil and edible oil , antioxidant substances,dietary fiber, protein and other aspects were elaborated in detail ,and also
put forward key aspects of bioactive compounds comprehensive utilization being concerned in the future,so as to provide reference for further
research , comprehensive development and utilization of fruit waste ,hoping to make the best use of the material and reduce environmental pres-
sure. It not only improves the comprehensive utilization efficiency of fruit resources,but also is an important way to increase economic benefits.
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Table 1 Classification and utilization of fruit processing wastes
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