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Potato peels waste derived Nutraceutical 

 
Salient 

features 

 Green economical Process developed for the extraction of polyphenolic antioxidants 

from Potato peels waste. Extracts depicted excellent antioxidant and antimicrobial 

properties. 

 Process developed for making Nutraceutical using the polyphenolic antioxidants from 

Potato peel extract.  

 The residue left after the extraction of polyphenolic antioxidants is a source of dietary 

fibers, which find application in bakery and Functional food.  

 Shelf life of above nutraceutical between 18-24 months. 

 Excellent in vitro performance.  

 Natural substitute to the synthetic antioxidant like BHA, BHT, which are carcinogenic. 

Advantages  The Process developed for generating wealth in form of polyphenolic antioxidants from 

food processing industries waste (fruit peels) is economical, green and can be further 

used for making nutraceutical. The residue left after the extraction of polyphenolic 

antioxidants is a source of dietary fibers, which find application in bakery and 

Functional food.  

 The net effect at the end of the process is zero waste, thus complying with the principle 

of Circular Bioeconomy.  

 The pilot plant set up on the above process at Merino Industries Ltd., Hapur, U.P. is 

versatile and can be used for making nutraceutical from any fruit peel waste.  

 Natural substitute to the synthetic antioxidant like BHA, BHT, which are carcinogenic. 
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Process 

Technology / 

Product 

developed by 

Dr. Anupama Kumar, Dr. Sachin A. Mandavgane and Dr. Ranjita S. Das 

Visvesvaraya National Institute of Technology (VNIT), Nagpur- 440010  

Email: anpamakumar@chm.vnit.ac.in  

 

Year 2023 

Source of 

funding 

MOFPI 

More 

information 

Status of commercialization / Patent / Publications 

1. Patent:  
a. Indian Patent filed on“Process for isolation and recovery of antioxidant substances” granted 

Patent No. 386817  
 

b. Indian Patent filed on“Biorefinery process, components thereof and products therefrom” 

granted Patent No. – 397096  

 

c. Indian Patent filed on “sustained release nutraceutical from fruit and vegetable waste” 

Application Number-202321034017, on 15/5/2023. FER received.  
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