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Abstract: 

Fruits belonging to the genus Citrus and family Rutaceae is one of largest class of fruits which 

are extensively grown, processed and consumed all over the globe. Citrus fruits are well known 

for their appealing taste, flavor, aroma and phytochemical components. After processing into 

juice, a large quantity of citrus waste is generated leading to environmental pollution, depletion 

of dissolved oxygen level in contaminated water and health related hazards. The amount of citrus 

waste worldwide exceeds approximately 110–120 million tons annually. However the effective 

utilization of citrus by-products could be beneficial in context to circular economy generation 

through extraction of essential oils, pectin, nutraceuticals, macro & micro nutrients, ethanol and 

bio fuel generation. Therefore, instead of calling it as waste, these could be a good resource of 

significant valuable components, in this way encouraging the zero-waste theory. Zero waste 

theory permits the efficient valorization of the agro-waste to value added products that could be 

utilized as natural antioxidant, colorants, additive, preservatives and many more. Different green 

extraction techniques such as microwave extraction, ultrasound assisted extraction, supercritical 

fluid extraction and combinational methods are used for extraction of bioactive antioxidants from 

citrus peel. Present paper reviews the state-of –the-art dealing with valorization of citrus fruit 

wastes using various green extraction technologies. Finally on the basis of reviews, 

recommendations for utilization of various byproducts of citrus fruits using green technologies 

have been proposed.   
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