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Highlights
* Lime peel is rich in essential oils, vitamin C, and dietary fiber. It is high in antioxidants

and bioflavonoids

Abstract

Lime Citrus aurantifolia (Christm et. Panz.) Swing is a small tree. Its fruit has a very sour
taste and is a good source of vitamin C. It adds a delicious flavor and aroma to dishes. Limes
have antioxidant properties, with vitamin C helping to prevent various diseases by
controlling free radicals in the body. They also have nutritional and medicinal benefits,
containing pectin, water-soluble and water-insoluble antioxidants, and essential oils. Lime
peel is rich in phenolic compounds with antioxidant properties, which can help combat
cancer, viruses, bacteria, and inflammation. Limes also contain phytochemicals, which are
plant-based compounds with important antimicrobial properties. Furthermore, lime peels
have wound-healing properties and can inhibit the growth of disease-causing microorganisms.
Because of these benefits, lime peel can be used in savory foods, snacks, baked goods, and

various beverages, as well as in beauty and medical products.

Keywords : lime peel, hesperidin, vitamin C, bitter taste
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