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ABSTRACT: Nowadays, more and more fruit by-products resources have been arising from unceasing expan-
sion of fruit cultivation area and processing scale in China. As a result, resource waste and environmental pol-
lution problem is becoming more and more serious. During the process of fruit production, the dropped or lef-
tover fruit in orchards and inedible root and leafves waste caused enormous economic loss to farmers. After
fruit processing, the rest of the peel pomace, seeds, leaves, stem, root and processing water could not only
create a waste of resource without comprehensive utilization, but also increase the enterprise's production costs.
This paper expounded the meaning and utilization of fruit by-products and proposed an analysis of existing
problems and the development trend of fruit by-products utilization.
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