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SUMMARY  
Vegetable cultivation and processing generate a large quantity of waste such as peels, skins, leaves, 

stems and rejected produce. Improper disposal of this biomass not only leads to environmental pollution but 

also results in the loss of valuable bioactive compounds. Vegetable wastes are rich in pigments and aromatic 

compounds that can be extracted and used as natural colors and flavors in food, cosmetic and pharmaceutical 

industries. This paper highlights the potential of vegetable waste utilization for extraction of natural pigments 

like lycopene, beta-carotene, chlorophyll, anthocyanins and betanin, along with flavoring compounds and 

essential oils from onion, garlic, citrus, ginger and leafy residues. Adoption of such practices offers dual 

benefits of waste management and income generation, thereby supporting sustainability and circular farming. 

 

INTRODUCTION 

India is the second-largest producer of vegetables in the world, contributing nearly 15% of global 

production. However, during harvest, transportation, storage and processing, 25–40% of vegetables are wasted in 

the form of peels, skins, leaves, stems and unsold produce (Sharma & Gupta, 2020). Traditionally, this waste is 

discarded in open fields or landfills, leading to bad odor, greenhouse gas emissions and other environmental 

problems. At the same time, global consumers are increasingly demanding natural food additives in place of 

synthetic chemicals. Synthetic colors and flavors, though cheap, are associated with health risks such as allergies, 

hyperactivity and even potential carcinogenic effects. This creates an opportunity to utilize vegetable waste as a 

sustainable source of natural pigments and flavors, ensuring both waste reduction and value addition. 

 

Natural Colors from Vegetable Waste 

Vegetables are rich in bio-pigments that can be harnessed as natural coloring agents: tomato peels contain 

lycopene (red), carrot peels provide beta-carotene (orange), beetroot skins contain betanin(red-violet), spinach and 

amaranthus leaves are sources of chlorophyll (green), pumpkin skins are rich in carotenoids (yellow) and brinjal 

or onion peels provide anthocyanins (purple) (Dutta et al., 2019; Choudhary et al., 2021). These pigments can be 

extracted through drying and powdering, aqueous extraction, solvent extraction, or encapsulation techniques to 

enhance stability for industrial applications. 

 

Natural Flavors from Vegetable Waste 

Vegetable waste also contains a variety of volatile compounds and essential oils. Onion and garlic skins 

contain sulfur compounds with strong seasoning value. Citrus peels (orange, lemon, sweet lime) are rich in citric 

acid and essential oils used in beverages, bakery and perfumes. Mint and coriander leaves provide aromatic oils, 

while ginger peels contain compounds that are useful in herbal teas and medicinal formulations (Sharma & Gupta, 

2020). These flavors can be extracted using water infusion, oil soaking, or steam distillation, making them 

suitable for both small-scale and large-scale applications. 

 

Extraction Methods 

1. Drying and Powdering – Vegetable peels (tomato, spinach, carrot) are sun- or shade-dried, then ground into 

powder for direct use as colorants. 

2. Aqueous Extraction – Beetroot skins or onion peels boiled in water yield pigmented extracts. 

 

3. Solvent Extraction – Ethanol or vegetable oil used to extract chlorophyll or carotenoids. 

 

4. Steam Distillation – Used for citrus, mint and coriander peels to obtain essential oils. 

 

5. Fermentation – Enhances release of pigments and flavors from certain residues. 
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Applications of Extracted Colors and Flavors 

 Food Industry: Natural colors in jams, jellies, ice creams, noodles, sauces and beverages. Flavors in pickles, 

seasoning and herbal teas. 

Cosmetic Industry: Natural pigments in herbal soaps, creams, lip balms and shampoos. Citrus and mint oils in 

perfumes. 

 Pharmaceuticals & Nutraceuticals: Lycopene, carotenoids and anthocyanins used as antioxidants and dietary 

supplements. 

Agro-Industries: Residues after extraction used for composting, vermiculture, or animal feed, 

ensuring zero waste. 

 

Benefits of Vegetable Waste Utilization 

Environmental protection: Reduces pollution and landfill load. 

Value addition: Converts low-value residues into high-value products. 

Income generation: Additional revenue for farmers, SHGs and FPOs. 

Consumer demand: Rising preference for organic and natural additives. 

Nutritional value: Pigments and extracts provide antioxidants and vitamins (Negi, 2012). 

 

Future Prospects 

The growing demand for natural products creates opportunities for scaling up vegetable waste 

utilization. Government support, training programs and linkages with industries can encourage farmers to adopt 

these practices. Establishing mini-processing units at village or FPO level can make extraction commercially 

viable. Further, research on improved extraction technologies, microencapsulation and stability of natural 

pigments will expand their application in global food, cosmetic and pharmaceutical markets. 

 

CONCLUSION 

The extraction of natural colors and flavors from vegetable waste is a practical, eco-friendly and 

profitable solution for sustainable agriculture. It minimizes waste, generates income and provides safe alternatives 

to synthetic additives. With the increasing global demand for natural products, promoting these techniques at farm 

and community levels can strengthen the vegetable sector, reduce environmental burden and move towards a 

circular economy in agriculture 
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