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Natural foods such as fruits and vegetables are among the most important foods of mankind as they are not only nutritive

but are also indispensable of the maintenance of the health. India is the second largest producer of fruits and vegetables

in the world. Fertile soils, a dry climate, clean water and abundant sunlight help the hard working farmers to produce a

bountiful harvest. Although there are many similarities between fruits and vegetables, there is one important difference

that affects the way that these two types of crop are processed like fruits are more acidic than vegetables. 

For more details download PDF file.
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