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Abstract
[bookmark: _GoBack]Globally, million tons of agro-waste is being generated particularly from the food processing industries. Proper waste utilization and disposal are amongst the major challenges being faced by the processors and the environmentalists. More often, the waste contains a myriad of useful components that needs to be utilized for gaining maximum benefits. For instance, the fruit waste in form of peels, pits and seeds can be a promising source of certain biologically active components. In this vista, mango peel; the byproduct of industries developing mango based products, is receiving much attention of the health care professionals owing to the presence of certain phytotherapeutic moieties. The peel portion contains polyphenols, carotenoids and anthocyanins responsible for its disease mitigating properties. Moreover, the anthocyanins and carotenoids are present in higher amount in the ripe peels as compared to the unripe ones. It also contains dietary fiber and can become a major component of high-dietary-fiber diets. Mango peel possess significant free radical quenching ability particularly due to its chief biologically active component i.e. mangiferin. Numerous polyphenols are present in mango but Mangiferin has great significance due to its antioxidant and phytoceutical properties. It is a unique xanthone that can be extracted using novel technologies such as supercritical fluid extraction as well as from the conventional solvent extraction techniques. The extracted mangiferin is quantified via HPLC and can be further utilized for the development of nutrified designer food products because of its preventive effect against hypercholesterolemia, hyperglycemia, cardiovascular disorders and oncogenesis. Conclusively, mango peel nutraceutics especially mangiferin has the ability to ameliorate various diet related malfunctions, thus it can be incorporated in the food products to improve their nutritional and nutraceutical worth alongside proper utilization of the agro-waste is need of the day to reduce losses and improve overall economy. 
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