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PREFACE· 

Considering the abundant production of 
citrus fruits in India it seems that we have not 
availed ourselves of the great industrial oppor
tunity that this delicious fruit offers to many parts 
of the Semi-tropical world. During the last· two 
decades the industrial development of citrus in 
the Western world has advanced very rapidly. It 
is on the basis of utilization of the surplus and 
waste fruits by well-developed scientific methods 
to manufacture various kinds of by-products that 
the citrus industry in Europe and tropical 
America has been brought to a success. 

The main purpose of this publication is to 
give the people a general idea of the by-prcducts 
that can be easily made by those interested on 
the subject on a rather small capital. Besides, it 
will, without doubt, ~ive an opportunity to our 
housewives to prepare various kinds of chatneys 
etc. for every day use. 

The materials for this work have been col
lected from various sources of which a partial 

· bibliography has been added to the end. 

SYLHET, 

1lfarch 3, 1922. t S. K.. Mitra. 
Economic Botanist to the 

Govt. of .Assam. 
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In conclusion, I have this mucli to say • that 
our ·educated · men should turn to business and 
thus organize the industrial side of our agri
·culture. This . may easily be done, provided the 
work is begun on a co-opertive basis. · Certainly 
the time is now ripe enough for industrial organi
sation in agricultt:.re which seems to be the 
essential' need to further the cause of our farmers 
al1d farming in India.· 
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XVII APPENDIX. 

For cottage industry purpose simple machi· 
neries can be brought from the following com
pames :-

1. Sprague Canning Machinery Company, 
Chicago, Illinois. 

2. Berger and Carter Company, 
San Francisco, 

California. 

U.S, A. 

U.S. A. 

3. Eroom and Company, 
Dhurrumtola Street. 

Calcutta. 

4. North Western Steel and Iron Works, 
Eau claire, Wisconsin. 

U.S. A. 

TnE END. 


