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Abstract 

Value Addition - Adding Value – Process of changing or transforming a product 
from its original state to more valuable state.  Value added describes what happens 
when you take a basic product and increase the value of that product by addition 
of some nutrient or product in the manufacturing process. Food Preservation is 
method to prevent foods spoilage, food poisoning, and microbial contamination 
in food. Food preservation is one of the methods to protect food from unwanted 
microbial growth. Value addition takes place when , there has been change in 
physical state or form, a product that has been subject to additional actions or 
combined with extra products to raise the overall value of the product. Food 
Fortification, enrichment, preservation etc. are the methods which should be used 
in order to promote the value addition of food products in the food processing 
industries. Since, in today’s jet age lifestyle, we not only need food products 
which are sustainably produced but these products which have a high nutrient-
value, focusing on value addition of food products is the need of the hour.

Key words: Value Added Products, Value Addition, Food fortification, 
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Introduction
What is value addition

Value-addition is the process of taking raw commodity and 
changing its form to produce a high quality end product. Value-

Added is defined as the addition of time, place, and/ or form utility to 
a commodity in order to meet the preference of consumer. Thus, value 
addition in food products will result in nutrient-rich products which 
have good in quality and longer shelf life. Value addition or Product 
development is critical for boosting food industries in country like India 
which is the second largest producer of fruit and vegetables. The new 
products developed have to be evaluated with simple and scientific 
methods, for example sensory evaluation techniques, which when 
applied to new concept of recipes and less popular regional fruit and 
vegetable products can proved to be revolutionary (Sri Lakshmi, 2003).
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Methods for value addition of food products
1.	 Food fortification 
Fortification refers to “the practice of deliberately increasing the 
content of an essential micronutrients in food irrespective of whether 
the nutrients were originally in the food before processing or not, so 
as to improve the nutritional quality of the food. It can be purely a 
commercial choice to to provide extra nutrients in a food, or sometimes 
it is a public health policy which aims to reduce numbers of people 
with dietary deficiencies in a population.

2.	 Food enrichment
Enrichment of defined as “synonymous with fortification and refers 
to the addition of micronutrient to a food which are lost during 
processing.” When foods are processed, they often lose some of the 
nutrients such as vitamins and minerals in the processes. If the food 
is labeled “enriched” then the vitamins and/or minerals which were 
lost have simply been added back to restore it to its original nutritional 
value. Many consumers think that “enriched” means that the food has 
extra nutrients added to it which will make it more nutritious. That is 
not true. It has simply been restored to its original state.

3.	 Packaging
This is important technological issue which plays a key role in 
preventing the quality of food products, extending shelf  life , while 
also enhancing presentation and marketability. Packaging  acts as the 
preserver of the existing quality of the products. One should make sure 
that the final products are not tempered with while packaging is being 
done. Also, the materials used for packaging should be in coherence 
with the food product and not have any adverse effect on its quality.

4.	 Innovation
Agri-food processors have to recognize the rapidly changing context 
in which they are operating where profitability and competitiveness 
depend on their ability to develop innovative products and adopt 
appropriate technological processes to produce products in line with 
the market requirements. Through innovation, cheaper and more 
efficient technologies are developed, while new or modified products 
are introduced to adjust to changes in consumer preferences, improve 
shelf life, reduce postharvest losses and enhance product quality 
and safety. Networks are being created for exchanging and sharing 
information and expertise on innovation, while support is provided to 
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member states to strengthen their policies and institutions to support 
the adoption of innovative practices.

5.	 Organic food
The national capacity can be developed in organic food production 
as the nutrient content of organic food is very high. Organic foods 
have a longer shelf life as the amount of chemicals present in them are 
minimum and thus, are easy to manage, high on nutrients and highly 
valued.

6.	 Preservation
After foods and vegetables are harvested, microbial growth started and 
they begin to lose their nutritional quality. Freezing or canning helps 
in preserve  nutrients in the food items. Despite of common belief, 
canned foods are not necessarily less nutritious than their  fresh or 
frozen counterparts. Factors such as when the produce was harvested, 
how long had it been stored and how and how it will be prepared 
determine whether the fresh , frozen or canned versions of a food is 
most nutritious. 

Conclusion
The value addition is a technique which should be readily used in 
today’s scenario. Now a days of ready to cook foods are easily accessible 
and popular among youth. It helps in  does not only help in nutritional 
knowledge about food product. The idea of value addition should be 
incorporated in the everyday life and new innovations should be made 
so as to produce better quality and more economical. Value addition is 
the need of hour to enrich the food products and to increase their shelf 
life. It leads to variety in daily diet and optimum utilization of food 
products which leads to a better health.
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