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Manufacture of Mixiang Areca Nut
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Abstract: The areca nuts were soaked in a solution with some flavors, and then dried. The achieved Mixiang areca nuts had good appearance

and flavor.
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SOPE CLLOEJERE ) : 40%~42%; /K43 : 18%~22%:;
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0.3; # (LAPbit, mg/kg) <<0.8.
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1 1 1 1 1 1 1 1 1 6.3
2 1 1 1 1 2 2 2 2 8.5
3 1 1 1 1 3 3 3 3 7.2
4 1 2 2 2 1 1 1 2 8.9
5 1 2 2 2 2 2 2 3 9.7
6 1 2 2 2 3 3 3 1 8.8
7 1 3 3 3 1 1 1 3 6.9
8 1 3 3 3 2 2 2 1 8.0
9 1 3 3 3 3 3 3 2 71
10 2 1 2 3 1 2 3 1 8.0
1 2 1 2 3 2 3 1 2 8.9
12 2 1 2 3 3 1 2 3 8.4
13 2 2 3 1 1 2 3 2 8.5
14 2 2 3 1 2 3 1 3 8.4
15 2 2 3 1 3 1 2 1 8.5
16 2 3 1 2 1 2 3 3 8.0
17 2 3 1 2 2 3 1 1 8.3
18 2 3 1 2 3 1 2 2 9.1
19 3 1 3 2 1 3 2 1 7.8
20 3 1 3 2 2 1 3 2 8.5
21 3 1 3 2 3 2 1 3 7.2
22 3 2 1 3 1 3 2 2 8.6
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27 3 3 2 1 3 2 1 2 8.0
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K2 671 762 76.0 76.3 757 73.1 76.1 76.1
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k2 75 85 84 85 84 81 85 85
k3 78 79 79 79 79 81 79 79
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