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LOCALLY AVAILABLE ARID FRUITS AND VEGETABLES

CyamopsisCyamopsis tetragetetrageGuar Guar falifali

CitrusllusCitrusllus colocynthiscolocynthisTumbaTumba

AloeAloe barbadensisbarbadensisAloeAloe--veravera

CordiaCordia dicotomadicotomaLasodaLasoda

CarissaCarissa carandascarandasKarondaKaronda

CitrullusCitrullus lanatuslanatusMateeraMateera

CucumisCucumis melomelo varvar memordicamemordicaKakadiaKakadia

CucumisCucumis calosuscalosusKacharKachar

HeptodiniaHeptodinia pirotechnicapirotechnicaKheipoliKheipoli

ZizyphusZizyphus jujubajujubaBerBer

CaparisCaparis deciduadeciduaKerKer

ProsophisProsophis synerariasynerariaSangari and Sangari and khokhakhokha

Botanical nameBotanical nameLocal nameLocal name



PRINCIPLES OF FOOD PRESERVATION

• Diminishing the growth and activity of micro-organism

• Destroying the growth and activity of micro organism 

• By making food free from micro organism culture

• Prevention or delay in self decomposition of food

• Inactivation of food enzymes and their maintenance

• Prevention of damage due to mechanical and physical 

factors



CALENDER OF ARID VEGETATION FOR 

PRESERVATION

Pickle Pickle Aloe Aloe --veraveraPerennialPerennial

Pickle, Digestive Churn, Jam, MurabbaPickle, Digestive Churn, Jam, MurabbaTumbaTumbaNov Nov –– DecDec

Dehydration, PickleDehydration, PickleKerKer

Dehydration, Pickle, Chatni Dehydration, Pickle, Chatni KacharKacharOct Oct –– Nov.Nov.

Dehydration, PickleDehydration, PickleGuarfaliGuarfali

DehydrationDehydrationKakadiaKakadia

Squash, Pickle, DehydrationSquash, Pickle, DehydrationMateeraMateeraJuly to OctJuly to Oct

Biscuit, CandyBiscuit, CandykhokhakhokhaJuneJune

Pickle, DehydrationPickle, DehydrationKaronda & Karonda & kerker

Pickle, DehydrationPickle, DehydrationLasoda, Lasoda, kacharkacharMay May –– JuneJune

Pickle, DehydrationPickle, DehydrationSangariSangariApril April –– MayMay

Pickle, DehydrationPickle, DehydrationKhipoliKhipoliMarchMarch

Pickle, Jam, Squash, Candy, Mouth Pickle, Jam, Squash, Candy, Mouth 

FreshnerFreshner, , Chatni,etcChatni,etc..
BerBerJan Jan –– FebFeb

preserved productpreserved productArid VegetationArid VegetationMonthMonth



Processing of AloeProcessing of Aloe--VeraVera



PROCESSING OF KHIPOLI



PROCESSING OF TUMBA

First stage: Remove bitterness of tumba fruitFirst stage: Remove bitterness of tumba fruitFirst stage: Remove bitterness of tumba fruitFirst stage: Remove bitterness of tumba fruit

• Peel off & cut the ripe tumba fruit.

• Make a lime solution in a earthen pot & add  

chopped pieces to the lime solution and mix well 

for 7 days daily.

• After 7 days, filter out the lime solution and again  

full the earthen pot by fresh water and add salt.

• After 4 days, keep out the chopped pieces of fruit 

and wash it carefully.



Second stage: partial 

Dehydration

• Spread  chopped pieces on a 
cotton cloth under sun light 
for 4 hours.

• Remove seeds from chopped 
pieces of 

tumba fruit.



Tumba pickle

500 mlMustard oil

30 gmTurmeric powder

50 gmSalt

30 gmRed chili powder

20 gmNigella seeds

30 gmSaunf

50 gmFenugreek seed

1 kgprocessed tumba pieces

AmountIngredients



Process

• Heat mustard oil in a pan and allow it to 
cool to room temperature.

• Mix all the spices with processed pieces of 
tumba fruit.

• Add mustard oil in it. 
• Store it in a clean and dry air tight glass jar.




