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‘ CHAPTER 1
JODUCTION:

s are healthy but they have speci ledel initions in botany Herbs store  avor

ent in their leaves, whereas s

s Mt U pices store theirs in seeds, bark, and
. ALlspice may be the bud (cl

: _ ove), bark (cinnamon), rool (ginger),
natic seed (cumin), and [ ower stigma (saffron) of a plant. In

ition to making food taste good, culinary spices have been used
ood preservatives and for thejr health-enhancing properties for
ries (Kaefer and Milner, 2011). Moreover, for people of the
Id, spices stimulate appetite and create visual appeals to food
para and Chohan, 2014),
e use of spices in culinary predates recorded history and is said to
been an integral part of local dishes in South Asia and the Middle
st as far back as 2000 BCE (Tapsell et | al., 2006). The legendary
iristopher Columbus' explorations in 1492 were in search of herbs
spices (Kaefer and Milner, 2011). In Mesopotamia, the cradle of
flization where agriculture began, there is evidence that humans
ere using thyme for their health properties as early as 5000 BC and
re growing garlic as early as 3000 BC (Singletary, 2016). Spices are
ten gathered from plants when they have stopped | lowering.
pices are functional foods, these are foods that can be dern-
hstrated to have a benelicial effect on certain target functions in
e body beyond basic nutritional requirements (Lobo et al , 2010).
his is an Open Access article distributed under the terms of the Creative Commons
ittribution Non-Commerecial License
ittp //creativecommons.org/licenses/by-nc/4.0/), which permits non-commercial re-
se, distribution, and reproduction in any
edium, provided the original work is properly cited. For commercial re-use, please
ontact journals.permissions@oup.com

etables

e constituents obtained by the human body from fruits nnd‘ vegcluhlc§ inc.ludc waler,
arbohydrates, fats, proteins, fi ber, minerals, organic acids, pigments, vitamins and
antioxidants, among others. Fruits and vegetables, especiall y, are good source of
i ber. selected minerals. vitamins and antioxidants. Most fruits and vegetables are
@vailable almost year—rdund in a wide varicty and they not only taste gc'x‘)d. but they
Also have favorable attributes of texture, color, fl avor upd case of use. They can be
Iresh. cooked, hot or cold, canned, pickled, frozen or dncd.‘ . -

Fruits and vegetables are consumed at all times, and due to their convenient size;
ey are an excellent between-meal snack. They are relatively low in calories afnd !ut
(avocada and ofives being the exceptions), they have no cholesterol, they are rich ulu
Carbohydrates and fi ber, they contain vitamin C and carotene, and some are i 200¢

source of vitamin B
)



aption is associated with reduced risk of major diseases, and possibly delayed
of age-related disorders, promoting good health. However. in many cases [ruit
petable consumption is still below the dietary guideline goal of consuming 5-10
ings cach day. The nutritional value of fruits and vegetables depends on their com-
tion, which shows a wide range of variation depending on the species, cultivar and
ity stage. The composition of fruits and vegetables includes a great number of
slites however, it could be predicted that no single commodity might be rich in
hese constituents.

uits possess a lot of medicinal properties because of the ample amount of nutrients that are
nt in them. Though the dry fruits are really expensive and are regarded as delicacies but the
h benefits that they possess makes them worth their price. This article consists of the health
fits that different dry fruits have and therefore the reasons to include dry fruits in our diet if we
t to stay healthy and sound, However, we must put some restrictions on the amount of intake of
fruits as excess of anything can be harmful, Dried fruit contains no fat, cholesterol, or sodium. it
helps to sweeten bland food without adding refined sugars. Small bits of dried fruit can be
fed to plain yogurt, oatmeal, or wholegrain breakfast cereal, making it more palatable to young
ren and others who would not be able to stomach such foods otherwise. Dried fruits are also a
of convenience. Because the fruit is much smaller when dehydrated, it can be takenin

packs without adding a lot of extra weight. Dried fruit is perfect for long trips

25 have a special place this year because the United Nations (UN) General Assembly, at its 68th
jon, declared 2016 as the International Year of Pulses (IYP) (UN, 2013). However, despite the
ortance given to pulses by the UN General Assembly, | repeatedly hear the same question: “what
pulses?”. According to FAO (1994), pulses, a subgroup of legumes, are crop plant members of
Leguminosae family (commonly known as the pea family) that produce edible seeds, which are

d for human and animal consumption. Only legumes harvested for dry grain are classified as

es. Legume species used for oil extraction, (eg soybean (Glycine max (L) Merr) and groundnut
chishypogaea L)), and sowing purposes (eg clover (different species belonging to the genus

olium L) and alfalfa (Medicagosativa L)) are not considered pulses. Likewise, legume species are

it considered as pulses when they are used as vegetables (eg green peas (Pisumsativum L) and

en beans (Phaseolus vulgaris L)), Thus, when common bean (Phaseolus vulgaris L) is harvested for
grain, it is considered a pulse; but when the same species is harvested unripe (known as green
ns), itis not treated as a pulse. A list of crops that are considered to be pulses (FAD, 1994) are
sented in Table 1. Pulses are important food crops that can play a major role in addressing future
bal food security and environmental challenges, as well as contributing to healthy diet .

Ise< are important food crops that can play a major role in addressing future global food security
environmental challenges, as well as contributing to healthy diets. In recognition of the
tributions that pulses can make to human well-being and to the environment

NEED OF THE STUDY

NEredents plays important role in the nutritional vavles and medicinal vavies.The make our

211 diet and maintain healthy..It is very essential to take proper food and correct amount..To

"Ntain healthy diet.our health is largely depend on plant products which content nutritinal valves
Medical purpose

® Plant products improves the nutrient valves in the consumption.



aducts are very use full in medicinal purpose..

pducts which we use in our kitchen are contsinting different role and specific valves
al valves depend upon the quantityconsurption ..

OF THE STUDY

he importance of the plant products in kitchen

ether they are betifited or harmfull to the health,

e analysis|fruits,vegetables,pulses, spices and dry fruits] and understand the nutritional
nal vavles.

OF THE STUDY

e cooking ingredents medicinal and nutritional vavles of kitchen .The scope of the study
5,vegetables,pulses,spices,and dry fruits analysis.

Fprovides the insight to maintain the healthy diet items and bring attention of maintaining
nutrient content.

ARCH METHODOLOGY

thy diet of the people depend upno the quality of item viz;size,shape,content of
alvavles, nutritional valves like calories,carbohydrates, proteins, fats, vitamins,minerals....etc
focess of consurption of need people themselves in various ways and different methods

S OF INFORMATION:

y is done by our own and surve the 100 houses data collected

dy is aimed atCOOKING INGREDENTS MEDICINAL AND NUTRITIONAL VALVES OF OF
'RODUCT IN KITCHEN the whole data is from surve;
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| CHAPTER 2
OF LITERATURE:

7’ ingredents:

= HNEEr . appetite and taste.
as cost income and availability.

. access education ,skill,cooking, and time rnsculture
_amaly,peers,and meal patterns.

Psycollogical determinants such
Attitude beliefs and knowledge

yare classified into:

% Vegetables
% Fruits
% Pulses
“%* Spices
% Dry fruits

tables:

i 1 i irmal products and consists
' "Veq" redirect here. For the diet that abstains from animal
/ o?ggn\tfie’: Veganism. For a vegelarian diet, see Vege:ranaqrs"m. For other uses of
fablc" seé Vegetable (disambiguation). For other uses of "veggie", see Veggie
nbiguation). For other uses of "veg", see VEG.




les in a market in the Philippines

bles are parts of plants that are consumed by humans or other animals as food. The
imeaning is still commonly used and is applied to plants collectively to refer to all edible
atter, including the flpwers, fruits, stems, leaves, roots, and seeds. An alternative

on of the term is applied somewhat arbitrarily, often by culinary and cultural tradition. It
clude foodsrdenved from some plants that are fruits, flowers, nuts, and cereal grains, but
savloury fruits such as tomatoes and courgettes, flowers such as broccoli, and seeds

B pulses.
lly. vegetabies were collected from the wild by hunter-gatherers and entered cultivation in
i parts of the world, probably during the period 10,000 BC to 7,000 BC, when a

Bricultural way of life developed. At first, plants which grew locally would have been

fed but as time went on, trade brought exotic crops from elsewhere to add to domestic
Nowadays, most vegetables are grown all over the world as climate permits, and crops

e cultivated in protected environments in less suitable locations. China is the largest

ber of vegetables, and global trade in agricultural products allows consumers to purchase
ables grown in faraway countries. The scale of production varies from subsistence

ks supplying the needs of their family for food. to agribusinesses with vast acreages of
lsroduct crops. Depending on the type of vegetable concerned, harvesting the crop is

e by grading, storing, processing, and marketing.

of dietary fibre, vitamins (especially vitamin
fresh fruits are subject to spoilage, their

by the removal of oxygen from
be processed 1nto juices,
fermentation, and

are important sources
Ind antioxidants. Although
life can be extended by refrigeration or
storage or packaging containers. Fruits can be b
8, and jellies and preserved by dehydranf)n, canning,
fing. Waxes, such as those from bayberries (wax myrtes), _
ecotable ivory from the hard fruits of South American palm species
t(’!L’phusm(l(?l:()(‘arpa) are important fruit-derived products. Various










as are all very nutritious. All pulses are very high sources of fibre, an excellent source
EC an excellent source of iron if caten with a source of vitamin C, high in complex
drates, and low in fat. These nutritional attribute :

disease or who are vegetarians.

finition. soybeans are not a pulse because their seed is: not dry (it contains high

jnts of oil). While they are healthy, they are not “hmatious as edible beans, peas, lentils
hickpeas. MPSG incl}ldcs soybeans in their portfolio because ey are a legume and
smically, they grow like 4 pul:se - they are able 1o _ﬁx }heu OWN nitrogen and their seeds
in pods. Soybeans are pnmfmly processe_d for their oil, wh

ings. margarine, vegetable oil and shortening, Soybcan§
jn and arc used in various food produets such as tofu, mil
pean consumption has been associated with the preventio
Biions. including hrca§t cancer, prostate cancer,
stoms and osteoporosis,

k. cheese, flour and edamame.
n of a few major health
cardiovascular disease, menopausal

an you're eating products made with pulses, you're making a chojce that is good for the

jronment. Pulscs take less energy to grow than other crops, producing fewer greenhouse
s, Pulse crops are also one of the most environmentally-friendly sources of protein,
ributing to sustainable food production by protecting and improving soil and water

d fruit is fruit that has had almost all of the water content removed
ough drying methods.

e fruit shrinks during this process, leavin

g a small, energy-dense
jed fruit.

e varieties of dried fruit are also available, sometimes in candied form

gar coated). These include mangoes, pineapples, cranberries, bananas
d apples.

fed fruit can pe preserved for much longer than fresh fruit and can be a
Endy Snack, Particularly on long trips where refrigeration is not available.
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(JADCHERLA)

i is town in Mahbubna istri
cherla is @ CeNSUS ar district of the |
adcherla mandal in Mahbubnagar revenue division m_g%qlg i?t;tae:.:pg&afgm' e
nsus fown, along with 11 other villages 5 |t g 4 ' 0 S yilage to

: ta'ge—_“' Recently=? Jadcherta has been made - Ml“lsrt‘?gglﬂgwn and is known for its cultural
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cographyledit]

dcherla is located at 16.7738°N 78.1367°E and at an altitude of 14 m (46 ft). Th; town is

read over an area of 550 km? (210 sq mi).2 Jadcherla is located 86 km from Hyderabad 130km
om Kurnool and 21 km from Mahabubnagar.

)emographicsiedit]

s of 2011 census, Jadcherla had a population of 17,958. The total population constitute, 9,083
gles and 8,875 females —a sex ratio of 977 females per 1000 males. 2,251 children are in the
e group of 06 years, of which 1,139 are boys and 1,112 are girls. The average literacy rate
ands at 75.25% with 11,820 literates, significantly higher than the state average of 67.41%.1"

jovernment and politicsiedit] e =

dcherla is a state Assembly/VidhanSabha constituency in the state of Telangana and is part of
ahbubnagarlokSabha/Parliamentary constituency. Jadcherla falls in Mahabubnagar district

d Soutn Telangana region of Telangana. It is categorised as a rural seat. C. Laxma Reddy is

e present MLA of the constituency from TelanganaRashiraSamithi® it is also a part
Mahabubnagarloksabha constituency which was won by ManneSrinivas Reddy of
BlanganaRashtraSamithi. B - .

ICONOMYyTedit]

darmaceutical industry of Special Economic Zone and Grgen Indlgstxial Park are for providing
al employment. Apart from this, there are other sectors like, tourism and real estate

fitributing to the economy.

Nltureqeqiy =

e Hindu temples include, 12th century

Jere exists < o i ructures. Th
ome of the historical religious st ple, Parushaveri temple and

ENnakeshava temple, Anjaneya temple, Maisamma il




a temple. The Jain shrine also exists Other
the town are NachiketaTapovanam, g{tl‘l?ngr::me o ed. e

lalu waterfall, Mayuri nursery etc.*

'nuyﬂk
rks Uf

sport

rla Bus Stand

n connected to the major destinations through national and state highways. Asian
ay 42 and NH 167 passes through the town.® The State Highway 18 connects it
Nalgonda and SH 21 with Wanaparthy. TSRTC operates buses to various destinations from
herla bus station."™" Jadcherla is as a railway station in Hyderabad railway
lon of South Central Railway zone. "

ferencesiedit|

*Jump up to* ® ¢ ¢ "District Census Handbook ~ Mahabubnagar® (PDF). Census of India. p. 12.32
Relneved 22 September 2015. |

“Jump up to ' ® "Maps, Weather, and Alrports for Jadcheda,_India’, fallingrain.com.

N Distnct Level Mandal wise List of Villages in Andhra Pradesh” (PDF). Chief Commissioner of
_and Administration. National Informatics Centre. p. 10. Archived from the onginal (PDF) on 19
December 2014. Retrieved 23 January 2016,

" Jump up ta* 0 ¢ "Govemment Plans to Develop Jadcherta as Tourist Hub". The New Indian
Express. 26 October 2015. Retrieved 1 June 2016. x

" MIA" Telangana State Portal, Retrieved 1 June 2016.

L MP (LokSabha) . Govermment of AP. Archived from the original on 21 November 2016.
Retrieved 4 May 2015, | A

- Lelimitation of Parllamentary and A,qggmmy‘_anﬂr;og&mﬂ)ﬂ.m (PDF). Election
l\ﬂ.“u.’?’lﬂ]'SS/Un of India. p. 13.29. Retrieved 11 October . : ’
' “City industrial parks to go qreen”. The Times of India. 16 December 2013 Retrieved
Une 20186 A S
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