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Lime is a versatile tropical fruit with multiple health benefits  It is not only used in households but also in many industries applications like, cosmetics, pharmaceuticals and food processing industries. After extracting juice, rind is discarded which is rich in fibre, neutraceuticals, antioxidants and phytochemicals  that helps in promoting heart health, maintaining blood pressure, help in clearing the blood vessels, preventive measure against development of cancers. Acid lime rind value added products have therapeutic value and small scale industrial applicability. Value added products like jam, sweet candy and salted candy were prepared. Vitamin C content of rind was 217.50mg, the content decreased after processing into products. Lime fruit rind had more magnesium and zinc however it slightly decreased after processing into products. Dietary fiber content was 65.2 to 67.28 g%. The nutraceutical content of fruit indicated that tannins, saponins, flavonoids and dietary fiber was found more in rind and nutraceuticals decreased after processing into product. Nutrient content of all products showed significant decrease in the majority of the nutrients after processing into products. The shelf life study showed that the products were acceptable even after four months of storage. Microbial evaluation of the products indicated all products were safe for consumption even after six months of storage.
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