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Abstract

Jackfruit, a tropical fruit native to South and Southeast Asia, is gaining recognition as a meat
alternative due to its unique texture and beneficial nutritional profile. This research article
examines the potential of jackfruit as a meat substitute, focusing on its health benefits, culinary
versatility, environmental impact and market potential. By reviewing existing literature and
analyzing data, this article aims to provide a comprehensive understanding of jackfruit’s role in

the growing plant-based food movement.

Introduction

The rising demand for sustainable and ethical food options has fueled interest in plant-based
meat substitutes. Jackfruit, with its fibrous texture resembling pulled pork or chicken when
cooked, stands out among these alternatives. Its nutritional benefits and low environmental
impact make it a promising option for health-conscious and eco-friendly consumers. This article
explores the properties of jackfruit, comparing it to traditional meats and other plant-based

options, to assess its viability in modern diets.
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History of Jackfruit in India

Jackfruit (Artocarpus heterophyllus) has a long history in India, where it has been cultivated for
centuries. It is believed to have originated in the Western Ghats of India, spreading to other
tropical regions over time. Historically, jackfruit has been an integral part of Indian cuisine,
especially in states like Kerala, Karnataka, and Tamil Nadu. Despite its abundance, a significant
portion of the jackfruit harvest goes to waste each year due to lack of proper storage, processing
facilities, and consumer awareness. According to a report by the Indian Council of Agricultural

Research (ICAR), approximately 75% of the annual jackfruit production in India is wasted.

Content

1. Nutritional Profile of Jackfruit

Jackfruit offers a wealth of dietary fiber, vitamins, and minerals, making it a nutritious
alternative to meat. The table below compares the nutritional content of jackfruit, chicken, and

tofu per 100 grams.

5 Volume-1, Issue-10, July, 2024



Scientific Innovation Magazine
ISSN : 2584-1157

Scientific Innovation

Calories 95 239 76
Protein (g) 1.7 27 8

Fat (g) 0.6 14 4.8
Carbohydrates (g) 23.2 0 1.9
Fiber (g) 1.5 0 0.3
Vitamin C (mg) 13.7 0 0

Potassium (mg) 448 223 121

Sources: USDA National Nutrient Database .

2. Culinary Uses and Consumer Acceptance

Jackfruit's texture and neutral taste make it highly adaptable in various dishes, including tacos,
sandwiches, curries, and stir-fries. Its ability to absorb flavors and spices enhances its versatility,

making it suitable for diverse culinary traditions.
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A study by Singh et al. (2018) emphasized the versatility of jackfruit in culinary applications.
Their research found that jackfruit's meat-like texture made it popular among consumers
transitioning to plant-based diets. The study also highlighted the need for improved processing

techniques to enhance the flavor and texture of jackfruit-based products .

3. Environmental Impact

Jackfruit cultivation has a relatively low environmental footprint compared to livestock farming.
Jackfruit trees are hardy and require minimal inputs, making them a sustainable crop.
Incorporating jackfruit into diets can help reduce greenhouse gas emissions and conserve

resources by decreasing meat consumption.

Research by Poore and Nemecek (2018) on the environmental impact of food production
supports the notion that plant-based foods, including jackfruit, have a lower environmental
footprint compared to animal-based products. Jackfruit cultivation requires less water and land

and produces fewer greenhouse gases, making it an environmentally sustainable option.

4. Market Potential and Consumer Acceptance

The increasing popularity of plant-based diets has created new market opportunities for jackfruit
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products. Factors such as taste, texture, and nutritional value influence consumer acceptance.
Effective marketing strategies that emphasize the health and environmental benefits of jackfruit

can enhance its appeal.

A market analysis by Mintel (2020) revealed that the growing interest in plant-based foods is
driving demand for innovative products like jackfruit. The report suggests that jackfruit's unique
texture and nutritional profile position it well to capitalize on the increasing consumer preference

for sustainable and health-focused foods .
Conclusion

Jackfruit is a promising meat alternative, offering nutritional benefits, culinary flexibility, and
environmental sustainability. As consumer preferences shift towards plant-based diets, jackfruit
could play a significant role in the future of food. Continued research and innovation in jackfruit

processing and product development will be essential for maximizing its market potential.
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